
Thanksgiving

SIDESSIDES

MAINSMAINSSTARTERSSTARTERS
Fall Chicory Salad
Frisee, Radicchio, Spinach, Butternut
Squash, Goat Cheese, Toasted
Pepitas, Candied, Walnuts,
Pomegranate Vinaigrette

Mixed Greens Salad
Carrots, Tomatoes, Cucumbers,
Ranch and Bleu Cheese Dressings

Jalapeno Artichoke Dip
House Focaccia, Crisp Veggies, Pita
Bread

Charcuterie Board
Assorted Cured Meats, Pickles, Jams,
and Crackers
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Chef Carved Garlic and Herb
Roasted Turkey
Gravy, Cranberry Sauce

Chef Carved House Smoked
Prime Rib
Creamy Horseradish, Au Jus

White Cheddar Mashed
Potatoes
Turkey Gravy

Candied Yams
Bourbon Glaze, Toasted Pecans

Italian Sausage Cornbread
Stuffing/Traditional Stuffing
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11AM TO 2 PM RESERVATIONS REQUIRED, CONTACT:

VLADIMIR@SPRINGVALLEYGOLF.COM
or CALL:

303-646-4240 EXT.11
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BLUEBIRD RESTAURANT & TAVERN
THURSDAY, NOVEMBER 27TH 2025
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Green Bean Casserole
Mushroom Gravy, Crispy Onions

Maple Glazed Heirloom
Carrots
Freshly Baked Dinner Rolls
Whipped Butter
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DESSERTSDESSERTS

Pumpkin Mousse Tarts
Dulce de Leche, White
Chocolate Sauce

Individual Pecan Pies
Vanilla Whipped Cream

Strawberry
Cheesecake Brownies
Freshly Baked Cookies
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Complimentary Non-Alcoholic
Beverages (Coffee, Pepsi Products),
Full Bar Service
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$75 ADULTS*

$16 CHILDREN (5-12)*

*includes gratuity and tax*
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