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BREAKFASTBREAKFAST

BUFFET SELECTION PLATED SELECTION

Sunrise Breakfast Buffet
 

Sliced Seasonal Fresh Fruit
Assorted Bakery Pastries

Fluffy Scrambled Eggs
Breakfast Potatoes

Peppers Salsa
Diced Hatch Green Chile
Bacon OR Sausage Links
Coffee, Decaf & Hot Tea

 
$20.00 Per Person

Early Start
 

Scrambled Eggs
Bacon OR Sausage Links

Breakfast Potatoes
Peppers Salsa

Diced Hatch Green Chile
Homemade Biscuits

Assorted Jellies
Coffee, Decaf & Hot Tea

 
$17.75 Per Person

Double Eagle Continental
 

Sliced Seasonal Fresh Fruit
Bakery Fresh Pastries

Whipped Butter
Assorted Jellies

Coffee, Decaf & Hot Tea
 

$16.00 Per Person

Breakfast Burrito
 

Scrambled Egg & Cheese Burrito
with choice of 

Chorizo, Bacon OR Sausage
Topped with 

Red OR Green Chile Sauce
Refried Beans
Peppers Salsa

Coffee, Decaf & Hot Tea
 

$17.25 Per PersonMinimum Buffet ~ 30 People

Prices Subject to New Mexico Gross Receipt Tax
and 22% Service Charge Prices Subject 

to Change Without Notice



ALL DAY BREAKALL DAY BREAK
A LA CARTE SELECTIONSA LA CARTE SELECTIONS

BEVERAGES

Coffee or Iced Tea....................................................................$28.00 per Gallon
Flavored Teas: Moroccan Mint or Hibiscus Berry..........$28.00 per Gallon
Fruit Juices..................................................................................$16.00 per Pitcher
Lemonade.....................................................................................$22.00 per Gallon
Soft Drinks.................................................................................$ 2.75 per Can
Hot Tea Service..........................................................................$ 2.55 Each
Bottled Water: Still or Sparkling.......................................$ 2.55 Each

SNACKS

Assorted Danish........................................................................$24.00 per Dozen
Assorted Muffins......................................................................$23.00 per Dozen
Bagels with Cream Cheese & Whipped Butter...................$26.00 per Dozen
Fresh House Baked Cookies....................................................$22.00 per Dozen
Chocolate Fudge Brownies OR Lemon Bars.......................$25.00 per Dozen
Sliced Fresh Fruit.....................................................................$ 7.50 per Person
Fruit Yogurt................................................................................$ 3.50 Each
Assorted Chips............................................................................$ 2.50 pre Bag
Soft Jumbo Pretzels with Spicy Mustard............................$ 5.00 Each
Power Bars / Granola Bars...………………….……………$ 3.50 Each

THEMED BREAKSTHEMED BREAKS
(25 Person Minimum)

Lite & Healthy
Seasonal Sliced Fruit

Trail Mix
Fresh Coffee

Iced Tea
Bottled Water

 
$10.95 per Person

Sweet Treat
Assoerted Cookies

Brownies
Lemon Bars

Fresh Coffee
Iced Tea

Sodas
Bottled Water

 
$13.25 per Person

Peppers Break
Chile Con Queso
Tostadas & Salsa

Green Chile Wontons
Pineapple Salsa

Lemonade
Iced Tea

 
$12.75 per Person



WORKING LUNCHWORKING LUNCH
(30 Person Minimum)

Deli Sack Lunch
Bolio Sandwich with

Sliced Roast Beef 
OR Turkey Breast

Lettuce, Tomato & Onion
Chocolate Chip 

OR Oatmeal Cookie
Assorted Bagged Chpis

Apple OR Banana
Assorted Canned Sodas

 
$21.00 per Person

 

Viva Taco Buffet
Fresh Garden Salad

with Assorted Dressings
Festive Jicama Salad

Taco Fixin's:
Spicy Ground Beef & Chicken

Salsa & Pico De Gallo
Cheddar Cheese, Sour Cream,

Guacamole, Lettuce, Tomatoes
Spanish Rice & Refried Beans

Flour Tortillas & Coconut Flan
Coffee, Decaf & Iced Tea

 
$22.75 per Person

 

Fajita Fiesta Buffet
Fresh Seasonal Sliced Fruit

Guacamole Salad 
& Our Famous Tortilla Chips

Choice of Chicken OR Beef Fajitas
Pico De Gallo, Sour Cream,
Cheddar Cheese, Lettuce

Borracho Beans OR Spanish Rice 
Flour Tortillas & Lemon Bars

Coffee, Decaf & Iced Tea
 

$24.95 per Person
 

Peppers Enchilada Buffet
Tossed Green Salad

with Assorted Dressings
Red Cheese & 

Green Chicken Enchiladas
Refried Beans
Spanish Rice

Coconut Flan
Coffee, Decaf & Iced Tea

 
$23.75 per Person

 

Prices Subject to New Mexico Gross Receipts Tax
and 22% Service Charge. Prices Subject 

to change without notice.



LIGHTER LUNCHESLIGHTER LUNCHES
(Maximum 2 Selections)

 
Lunched include Iced Tea & Coffee. 

Dessert Available for Additional.

Pineapple Pecan 
Chicken Salad

Old Fashioned Chicken Salad 
topped with Mesilla Valley Pecans 

fills a wedge of Fresh Pineapple 
on a bed of Mixed Greens 

& Fresh Seasonal Fruit.
Served with Artisanal Crackers.

 
$18.95 per Person

Cranberry Pecan
Chicken Salad Sandwich

Chardonnay Poached Chicken 
Salad with Cranberries & 

Mesilla Valley Pecans
Lettuce & Tomato on a 

butter toasted Croissant.
Served with Cole Slaw.

 
$17.95 per Person

Roasted Chicken
Cobb Salad

Tomato, Avocado,
Applewood Smoked Bacon,

Bleu Cheese, Hard Boiled Egg
on Mixed Field Greens.

Served with Chile Verde Dressing
 

$17.95 per Person

Agave Lime Salmon
Smokey, Sweet Agave Nectar

North Atlantic Salmon Fillet
Sweet Potato Lattice Chips

Grilled Lime
 

$22.95 per Person
 

Prices Subject to New Mexico Gross Sales Tax
and 22% Service Charge. Prices Subject 

to change without notice.



PLATED LUNCHEONSPLATED LUNCHEONS
Lunch served with Double Eagle Dinner Salad with House Dressing,

Fresh Bakery Rolls, Butter, Iced Tea & Coffee. Choice of Dessert.

Grilled Chicken Mesilla
Grilled Chicken Breast,

Green Chile, Sautéed Onions
& Monterey Jack. Served with 

Avocado Refried Beans 
& Spanish Rice.

$20.95 per Person

Plato Mexicano
Green Cheese Enchilada,

Red Chile Beef Taco
& a Tempura Crisp Cheese Relleno

Refried Beans & Spanish Rice
$19.95 per Person

STEAK ASADA RAJA
Grilled 5 oz NY Strip, Green Chlie
Strips, One Red Cheese Enchilada 

$22.95

Lemon Grilled Chicken
Marinated Chicken Breast with

Herbed Rice & 
Seasonal Vegetables.

$19.25 per Person
Sirloin Tips

Beef Sirloin Tips simmered in
a rich Red Wine Sauce with
Fresh Mushrooms & Onions.

Served with Rice Pilaf
& Seasonal Vegetables.

$19.95 per Person

Cactus Jack
BBQ Brisket Plate

Slow roasted Guadalajara-Style,
the tender beef is thin sliced and
dressed with Cactus Jack Sauce.
Served with Roasted Potatoes

& Seasonal Vegetables.
$20.95 per PersonHerb Crusted White Fish

Orange Glaze with
Jasmine Rice &

Seasonal Vegetables
$20.95 per Person Lunch Dessert Selections:

Chocolate Cake
Carrot Cake

Apple Pie
Coconut Flan

Tres Leches Cake

Prices Subject to New Mexico Gross Receipt Tax
and 22% Service Charge. Prices Subject

to change without notice.



HORS D'OEUVRESHORS D'OEUVRES
(Per 25 Pieces)

COLD HORS D'OEUVRES

Bloody Mary Shrimp Ceviche Shooters....................................................$75
Assorted Finger Sandwiches (Ham, Turkey and Chicken Salad)....... $55
Mini Antipasti Skewers (Tomato, Basil, Olive, Mozzarella)................$65
Southwest Pinwheels (Green Chile, Ham, Cream Cheese)...................$70
Tomato Basil Bruschette...............................................................................$55
Grape Poppers (Rolled in Cheese and Toasted Almonds & Pecans)....$60
Peeled Ice Shrimp (Lemon, Cocktail Sauce, Crackers).......$30 per pound
                                                                                                                            (15 to 20 pieces)

HOT HORS D'OEUVRES

BBQ Chicken Bacon Pineapple Kabobs........................................................$75
Firecracker Shrimp with Sweet Chile Sauce...........................................$65
Brown Sugar Bacon Wrapped Chicken Bites............................................$60
Teriyaki Beef Kabobs........................................................................................$75
Green Chile Cheese Wontons with Pineapple Jalapeno Salsa.............$55
Cheese Stuffed Jalapeno with Bacon..........................................................$75
Meatballs (Choice of Cactus BBQ, Italian, Swedish or Teriyaki).....$55

DIPS & SALSA
(Priced by the Quart, serves 20 People)

Chile Con Queso...........$40
Chile Verde Dip.............$30
Peppers House Salsa.....$35
Guacamole.......................$45

Prices Subject to New Mexico Gross Receipt Tax
and 22% Service Charge. Prices Subject

to change without notice.



RECEPTION DISPLAYRECEPTION DISPLAY

Antipasti Platter
Artichoke Hearts, Assorted Olives, Salami, Pepperoni & Fresh Mozzarella

dressed with special herbed Olive Oil. Served with Artisanal Crackers.
Small ~ 15 Guests ~ $90

Medium ~ 30 Guests ~ $175

Garden Fresh Crudite
Carrots, Celery, Zucchini, Jicama, Grape Tomatoes, Mushrooms 

& Chile Verd Ranch Dressing.
Small ~ 15 Guests ~ $75

Medium ~ 30 Guests ~ $130

Artisan Cheese Display
Chef's Seasonal Selection of Imported & Domestic Cheese,

Berry Garnish & Artisanal Crackers
Small ~ 15 Guests ~ $85

Medium ~ 30 Guests ~ $175

Cheese & Fruit Tray
Selection of Domestic Cheese & Seasonal Fresh Fruit. 

Served with Artisanal Crackers.
Small ~ 15 Guests ~ $95

Medium ~ 30 Guests ~ $195

Whole Poached Salmon on Ice
Champagne Poached Salmon with Capers, Lemons, Cocktail Sauce,

Cucumbers, Red Onion & Wheat Berry Toast.
Serves 50 Guests ~ $225

Chocolate Fountain
Our Famous Chocolate Display with Marshmallows, Strawberries, 

Pound Cake, Pretzels, Pineapple & Maraschino Cherries.
Serves 125 Guests ~ $375 ( Two Hours)

Prices Subject to New Mexico Gross Receipts Tax 
and 22 % Service Carge. Prices Subject 

to change without notice.



CARVING STATIONCARVING STATION
Carving Stations require a uniformed Chef at $50.

One Cheff is required per 100 guests.

TOP SIRLOIN OF BEEF
Slow Roasted Top Sirloin with a Garlic-Peppercorn Crust.

Served with Artisan Rolls, Mustard, Green Chile Relish & Horseradish.
Serves 50 Guests ~ $325

ROASTED PORK LOIN
Served with Spiced Apple Chutney & Artisan Rolls.

Serves 30 Guests ~ $275

HONEY GLAZED COUNTRY CURED HAM
Glazed Ham served with Orange-Cranberry Sauce,

Green Chile Mayo & Jalapeno Cornbread.
Serves 30 Guests ~ $300

ROASTED AGED PRIME RIB OF BEEF
Slow Roasted Prime Rib served with Creamy Horseradish Sauce,

Peppercorn Au Jus, Dijon Mustard & Artisan Rolls.Serves 25 Guests ~ $400
 

BEEF TENDERLOIN "AU POIVRE"
Aged Tenderloin of Beef with Chile-Peppercorn Crust.

Served with Red Wine Demi Glace, Creamy Horseradish,
Honey Mustard & Artisan Rolls.

Serves 25 Guests ~ $495

Prices Subject to New Mexico Gross Receipts Tax
and 22% Service Charge. Prices Subject

to change without notice.



PLATEDPLATED
DINNER ENTRÉESDINNER ENTRÉES

All Dinners are served with Double Eagle Dinner Salad,
Fresh Bakery Rolls, Butter, Iced Tea & Coffee.

Choice of Side & Dessert.

Roasted Prime Rib of Beef
10 oz. Prime Rib, Au Jus

$36 per Person

Bistro Cut Top Sirloin
8 oz. Medallions of Pepper Roasted Beef

$38 per Person

Double Eagle Filet of Beef
8 oz. Aged Tenderloin of Beef with 

Mushroom Demi Glace 
$45 per Person

Prime New York Steak
10 oz. Aged New York Strip with

Tarragon Melting Butter
$44 per Person

Rib Eye Steak
10 oz. Aged Rib Eye Steak smothered with

Sautéed Onions & Mushrooms
$42 per Person

Grilled Chicken Mesilla
Grilled Chicken Breast topped with Hatch Green Chile

& Monterey Jack on Sautéed Onions. Served with Avocado
$30 per Person

Chicken Marsala
Slow Roasted Bone-In Chicken Breast, Cremini Mushroom

Marsala Sauce. Served With Parmesan Pasta 
$30 per Person



PLATEDPLATED
DINNER ENTRÉESDINNER ENTRÉES

All Dinners are served with Double Eagle Dinner Salad,
Fresh Bakery Rolls, Butter, Iced Tea & Coffee.

Choice of Side & Dessert.
 

Chicken Jerusalem
Chicken Breast sautéed with Garlic-Shallot Sauce

with Artichokes & Mushrooms
$30 per Person

Agave Lime Salmon
Smokey, Sweet Agave Nectar, Grilled Lime 

$30 per Person

Halibut
Lighlty seared Filet, Lemon Broth

$35 per Person

Eggplant Parmesan (Vegetarian)
Lightly breaded & Golden Fried topped

with Housemade Marinara & Mozzarella.
$28 per Person

Dinner Sides Selection:
Garlic Mashed Potato, Baked Potato,

Twice Baked Potato, Lemon Butter Broccoli,
Grilled Asparagus, Market Vegetables

Dinner Dessert Selection:
New York Style Cheesecake with Fruit Topping

Death By Chocolate Cake
Coconut Flan
Carrot Cake

Bourbon Pecan Pie



THEME BUFFETSTHEME BUFFETS
(Requires a 30 Person Minimum)

All Buffets served with Iced Tea & Coffee

Western Round Up Buffet
Fresh Garden Salad with Assorted Dressings

Jalapeno Cole Slaw
Ranch Style Baked Beans
Roasted Camp Potatoes

Cactus Jack BBQ Beef Brisket
Country Fried Chicken Tenders

Hot Rolls & Butter
Caramel Apple Pie

 
$33 per Person

Southwest Buffet
Chips & Salsa

Guacamole Salad
Spanish Rice

Charro Beans
Green Chile Cheese Enchiladas

Chile Rellenos
Red Chile Con Carne

Warm Flour Tortillas
Coconut Flan

 
$30 per Person

Prices Subject to New Mexico Gross Receipts Tax
and 22% Service Charge. Prices Subject

to change without notice.



COCKTAIL SERVICECOCKTAIL SERVICE
Beverage Service for your event can be handled in several different ways.

Your guests must be 21 or older to enjoy beverages from the bar.

Hosted Open Bar
The client is billed for each drink ordered by their guest. Tax & Gratuity is added to the bar total.

Limited Hosted Open Bar
Client can limit the selection of drinks hosted, ie.... Just beer, wine & soft drinks.

Ticket Bar
Part Cash & Part Hosted ~ client can issue limited numbers of hosted drink tickets. Once tickets are

used up, the bar turns to cash bar. We also offer a Hosted Open Bar for a specific amount.

Cash Bar
Each attendee pays for their own drinks.

PREMIUM LIQUORS INCLUDE:
Tito's Vodka, Maker's Mark Bourbon, Tanqueray Gin, Bacardi Silver Rum,

 Don Julio Reposado Tequila

TOP SHELF LIQUORS INCLUDE:
Grey Goose Vodka, Bombay Sapphire, Jack Daniels Single Barrel, Crown Royal, 
Chivas Regal Scotch, Cointreau, Amaretto Di Saronno, Kahlua, Bailey's Irish

DOMESTIC BEERS INCLUDE:
Budweiser, Bud Light, Coors, Coors Light, Michelob Ultra, Shiner Bock

IMPORT BEERS INCLUDE:
Corona Extra, Dos Equis, Heineken, Negro Modelo, Guiness

Craft Beer List Available. Please Request a Current List.

Prices

Premium Liquors......$7.00
Top Shelf Liquors....$8.00
Domestic Beer..........$4.00
Import Beer...............$5.00
House Wine...............$7.00

Soft Drinks..............................$2.75
Bottled Water........................$2.75
House Margarita....................$7.50
Flavored Margaritas............$8-12
Green Chile Bloody Mary....$7.50



WEDDINGWEDDING
PACKAGESPACKAGES

FEATURESFEATURES

~ Professional Event Coordinator on Site 
~ Champagne or Sparkling Cider for the traditional toast
~ Table linen, napkins for your guest tables
~ Ballroom Dance Floor & DJ table
~ Elite list of preferred vendors available to assist you with choosing
   your Florist, Baker, Entertainment, Make-Up, Hair Specialist,
   Photographer and much more!
~ 5-Star trained professional servers to cater to all your needs
~ Complete table set-up to include china, silverware & glassware
~ Coordinate with local Lodging for Special Group Rates for 
   your out of town guests
~ Complementary Parking & Maps for your Guest for 
   driving and parking convenience
~ Early access for photo shoots in advance
~ Optional Cocktail arrangements available
~ Vegetarian, Vegan or Special Dietary Rquests Acommodated
~ In House Minister available upon request

15% savings on your Rehearsal Dinner when you reserve
your Double Eagle Wedding Reception with us. 

Save 15% on your Wedding Reception
when you reserve for selected Sunday (Food Only)



YOUR WEDDINGYOUR WEDDING
INSPIRATIONSINSPIRATIONS

Engagement Parties, Bridal Showers, Rehearsal Dinners,
Ceremonies, Receptions, Late Night Nibbles,

After they say "I do" Brunch, or Any Celebration

Sparkle your guests with a Bubbly Bar
Champagne, Fruit Juice Mixers, Orange Juice, Cranberry, Raspberry & Peach. 

Fresh Fruit garnish, Strawberries, Raspberries & Blueberries.

Warm-Up your guests with a Hot Chocolate Bar
Hot Chocolate, Coffee, Peppermint Sprinkles, Mini Marshmallows,

Cookie Straws, Cinnamon, White & Dark Chocolate Chips & Whipped Cream

Old Fashioned Popcorn Bar
Theatre Style Popcorn & Spicy Popcorn, Milk Duds, M&M, Reese's Pieces & Peanuts

Seasonings: White Cheddar, Chili Lime, Ranch & Nacho Flavors

Spice-Up Late Night Nacho Bar
Peppers Famous Chile Con Queso with Chips, Salsa, Diced Tomatoes,

 Onion, Black Olives & Jalapenos

Chocolate Fountain
Large Fountain with Flowing Milk Chocolate & Tons of Dippers:

Marshmallows, Strawberries, Pound Cake, Pretzels, Cherries & Pineapple

Signature Cocktail
Grab your guests attention as soon as they arrive! Let our fleet of servers greet your guests at the
entrance with a tray of of your custom designed cocktail. The message is clear, "It's time to Par-tay"

After they say "I Do" Brunch
Enjoy the Famous Double Eagle Sunday Champagne Brunch

or let us custom design a brunch for you.



GRAND BUFFETGRAND BUFFET
DINNER PACKAGESDINNER PACKAGES

Social Hour
International Cheese & Vegetable Crudite Display

served with Artisan Crackers & Chile Verde Ranch Dip

Salad
Fresh Garden Salad with assorted dressings,

Fresh Fruit Salad, or Seafood Pasta Salad

Entrée Selections
(Choice of Two)

Baked Ham with Apricot Glaze
Sliced Roast Top Sirloin of Beef with Bordelaise Sauce

Mesilla Chicken with Hatch Green Chile & Monterey Jack Cheese
Sautéed Chicken Marsala

Salmon Fillet with Lemon Dill Butter Sauce
Cactus Jack BBQ Brisket
Chicken or Beef Fajitas

Red or Green Chile Enchiladas
Beef Sirloin Tips in Burgundy Sauce

$42.95 per Person
(Add an Additional Entrée for $5.00 per Person)

Carving Station to Complement your Buffet
Roasted Prime Rib of Beef served with Horseradish

or
Beef Tenderloin "Au Poivre"

$8.00 Extra per Person

Dinner will be served with Chef's complementing Potato 
& Fresh Seasonal Vegetables, Fresh Baked Rolls & Butter

Seattles Best Coffee, Decaf & Iced Tea

Theme Buffets are also available.
Let us custom design a menu to suit the theme of your special day.

Prices Subject to New Mexico Gross Receipts Tax
and 22% Service Charge. Prices subject

to change without notice



CHARMING OLD MESILLACHARMING OLD MESILLA
PLATED DINNERSPLATED DINNERS

BUTLER-SERVICED HORS D'OEUVRES
(Choice of Two)

Green Chile Cheese Wontons with Pineapple Salsa
Bloody Mary Shrimp Ceviche Shooters

Southwestern Pinwheels
Grape Poppers

SALAD
(Choose One)

Freshly Tossed Garden Salad with Sunflower Seeds & Parmesan
Spring Mix with Cucumbers & Tomatoes

Mixed Greens with Cranberries, Bleu Cheese & Pecans

PLATED ENTRÉE
(Choose One)

Mesilla Chicken with Green Chile & Monterey Jack
Grilled Salmon with Agave-Lime Sauce
Herb Crusted Cod with Orange Glaze

Sliced Cactus Jack BBQ Brisket
Bistro Cut Sirloin with Bordelaise Sauce
Beef Bourguignon with Mushroom Demi

 

$37.95 per Person

Dinners will be served with Chef's complementing Potato,
Seasonal Vegetables, Freshly Baked Rolls & Butter

Seattles Best Coffee, Decaf & Iced Tea

Prices subject to New Mexico Gross Receipt Tax
& 22% Gratuity



ELEGANT DOUBLE EAGLEELEGANT DOUBLE EAGLE
PLATED DINNERSPLATED DINNERS

BUTLER-SERVICED HORS D'OEUVRES
(Choice of Three)

Green Chile Cheese Wontons with Pineapple Salsa
Mini Antipasti Skewers

Tomato Basil Bruschetta
Firecracker Shrimp

Fried Green Tomatoes with Spicy Shrimp Remoulade

SALAD
(Choose One)

Mixed Greens with Cucumber, Tomato & Croutons
Caesar Salad with Parmesan Crisps & Oven Dried Tomatoes

Baby Spinach with Feta Cheese, Bacon & Mushrooms

ENTRÉES
(Choose One)

Chicken Marsala
Chicken Jerusalem

Grilled Petit Filet with Peppercorn Sauce
Roast Prime Rib of Beef

Grilled Ribeye Steak with Bordelaise
10 oz Prime New York

Lobster Stuffed Sablefish
Halibut with Lemon Broth

$45.95 per Person

Dinners wil be served with Chef's complementing potatoes,
Seasonal Vegetables, Freshly Baked Rolls & Butter.

Seattles Best Coffee, Decaf & Iced Tea

Prices Subject to New Mexico Gross Receipts Tax
& 22% Gratuity



CHRISTMASCHRISTMAS
HOLIDAY MENUSHOLIDAY MENUS
(Requires a 30 Person Minimum)

Traditional 
Christmas Buffet

Spinach Cranberry Salad
with Assorted Dressings
Green Beans Almondine

Candied Pecan Yams
Herb Roasted Turkey

Giblet Gravy, Cranberry Sauce
Herbed Cornbread Stuffing

Sliced Country Ham
Freshly Baked Rolls & Butter

Coffee, Decaf & Iced Tea

Southwestern 
Christmas Buffet

Guacamole Salad
with Chips & Salsa

Jicama Slaw
Spanish Rice

Refried Beans
Green Chile Cheese Enchiladas

Chicken Fajitas
Red Chile Carne Asada
Warm Flour Tortillas

Coffee, Decaf & Iced Tea

Holiday Dessert Table
Pumpkin Pie, Pecan Pie,

Chocolate Cake
 

$35.95 per Person

Holiday Dessert Table
Coconut Flan, Cheesecake,

Mexican Chocolate Cake
 

$40 per Person

PLATED DINNERPLATED DINNER

Traditional
Turkey Dinner

Double Eagle Dinner Salad
Chile Verde Ranch

Roasted Turkey
Giblet Gravy
Green Beans

Cornbread Stuffing
Fresh Baked Rolls & Butter

Prime Rib
Dinner

Caesar Salad
Broccoli & Carrots

Twice Baked Stuffed Potato
10 oz Prime Rib of Beef

Au Jus
Creamy Horseradish

Freshly Baked Rolls & Butter

Dessert
Cranberry White 

Chocolate Mousse
 

$32.95 per Person

Dessert
Caramel Apple Pie

with Praline Sauce
 

$45 per Person




