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Our Thanksgiving feast includes the following three courses:

Otero Harvest
Wild rice, candied yams, baby carrots, 

green beans, grilled asparagus, 
cranberry relish       

Enjoy our three-course plated menu    Seating times from 12 - 8 pm 
$60 per guest, $25 for children under 10 

Tax, gratuity & beverages are not included
Reserve at (520) 398-3515 or Tubacgolfresort.com

Third course is a Duo of Desserts

Second course is a Choice of Entrée

First Course is a trio of Salads
Native Salad

Quinoa, tepary beans,
pears, red onion, spinach,

manchego, candied walnuts,
toasted fennel and preserved

lemon vinaigrette

Local Salad
Baby kale, Wilcox apples, 

Sahuarita pecans, Crow’s goat 
cheese, dried cranberries, 
caramelized sweet onions, 

oregano vinaigrette

Sonoran Salad
Orzo pasta salad,

black beans, cherry heirloom
tomatoes, anaheim peppers,

red onions, cotija cheese,
serrano ham chicharrónes

Traditional Pumpkin Pie
Cinnamon-nutmeg spiced

crème chantilly

Southwestern Chocolate Cake 
Layered with chocolate mousse,

hint of chili, chocolate ganache,berries

Traditional Plate
Sage gravy, sliced turkey breast, 

pulled dark meat, mashed potatoes, 
candied yams, herb stuffing, green 

beans, and cranberry relish

Orange Honey Bourbon Ham
Scalloped potatoes, baby carrots,
green beans with herbs and garlic

Pan-Seared Halibut
Creamed leeks, wild rice, grilled 

asparagus, lemon gremolata
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