
* Arizona State Food requires us to inform you that raw or undercooked meats and seafood may increase your risk of food borne illness.
20% gratuity added to parties of six or more.

++ = tax + gratuity
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THE LOBBY GRILL

MOTHER’S DAY BUFFET
Sunday, May 9th

11:00 a.m. - 3:00 p.m.

$44.95++ per adult

$22.50++ per child under 12

SALADS

Baby Spinach
Orange Supreme, Shredded Jicama, Roasted Shallot, Sherry Vinaigrette

Spring Mixed Greens and Shaved Fennel
Smoked Salmon, Shaved Red Onion, Citrus Vinaigrette

Baby Arugula
Asian Pears, Maytag Bleu Cheese, Candied Pecans, Sweet Mustard Vinaigrette

Tuscan Panzanella Bread Salad 
Marinated Cucumbers, Red Onions and Tomatoes, Red Wine Herb Vinaigrette, Toasted Olive Bread

FROM THE CARVING BOARD

Hickory Smoked Rosemary Crusted Prime Rib of Beef
Natural Jus, Creamed Horseradish

Rotisserie Chicken
Thyme Infused Pan Sauce, Basil and Scallion Aioli

BUFFET ITEMS

Fennel Pollen Crusted Halibut
Whole Grain Mustard Crème Sauce

Steakhouse Baked Potato Gratin

Brandy Sweet Potatoes with Walnut Streusel Topping

Sweet Pea and Gremolata Risotto

Grilled Asparagus

Mesquite Honey Corn Pudding

Roasted Seasonal Vegetables

DESSERTS

Strawberry Glazed Cheesecake

Chocolate Caramel Indulgence

Passion Fruit Bavarian

Mandarin Orange  “Mimosa”

Assorted Miniature Cakes and Pastries

For Reservations 602.431.6476


