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	Palo Verde
	Restaurant & Lounge
	IN THE KNOW
	Weekday Lunch Special
	Cold Salad Trio
	Featured Drink Special
	Raspberry
	Lemonade
	Tuesday (9/29)
	Wednesday (9/30)
	Thursday (10/1)
	(480) 895-1981
	Friday (10/2)
	Saturday (10/3)
	Sunday (10/4)
	Kitchen Closed All Day
	Monday (10/5)




	COCKTAIL

	SPECIAL
	September 25 - October 1
	RASPBERRY LEMONADE
	VODKA
	RAZZMATAZZ
	LEMONADE
	GRENADINE

	STAFF SPOTLIGHT & WEEKLY LUNCH SPECIAL
	Live Music
	Wednesday, September 30
	6 - 9 pm


	Splash Band
	Palo Verde
	Restaurant & Lounge


	October 2026
	Palo Verde

	Pasta Station
	Palo Verde
	$20
	per person
	4:00pm
	Indulge in all your favorite classic Italian dishes and custom creations at our pasta buffet, where every craving is catered to
	Thursday



	Live Music
	Thursday, October 1
	5 - 8 pm

	Cheryl Thurston
	Palo Verde
	Restaurant & Lounge

	SAUERBRATEN

	Live Music
	Saturday, October 3
	Cheryl Thurston
	OKTOBERFEST
	BEER
	FOOD
	Just


	Palo Verde

	Sunday
	Brunch
	Buffet
	10:00am - 1:30pm
	Every Sunday
	Whether you're craving classic breakfast favorites or a savory lunch feature, your table is waiting!



	Live Music
	Thursday, October 8
	5 - 8 pm

	Cheryl Thurston
	Palo Verde
	Restaurant & Lounge


	October
	10
	Available while
	suppies last!
	$17


	Palo Verde Country Club
	prime rib
	Saturday’s we will be offering slow roasted aged prime rib
	with your choice of soup or salad, vegetable and starch
	$15
	$16

	King Cut - 12oz - $30
	Queen Cut - 8oz - $25
	Call for Reservations

	480-895-1981

	OCTOBER WINE DINNER
	10.17.2026
	Palo Verde Restaurant & Lounge
	For reservations call 480-895-1981
	$65 per person
	+ tax & gratuity

	RECEPTION | CHAMPAGNE
	COURSE ONE | PHANTOM SHRIMP COCKTAIL
	Roasted shrimp cocktail with a horseradish and lemon aioli and pickled asparagus
	Ferrari Chardonnay

	COURSE TWO |  HARVEST MOON GNOCCHI
	Pumpkin gnocchi with a sage butter sauce, roasted butternut squash, apple and gouda sausage, pumpkin seeds and lemon mascarpone
	The Lindcourt Pinot

	COURSE THREE | GRAVEYARD SMOKED BRISKET
	Smoked beef brisket over a parsnip puree with pickled purple onion, garlic confit, crème fraiche and chive
	Cline Zin

	COURSE FOUR | MIDNIGHT INDULGENCE
	NY style cheesecake with a graham cracker crust, lemon zest and a blueberry compote
	St. Michelle Riesling



	Live Music
	Saturday, October 17
	John Demand


