




Day Date Lunch Special Chef’s Special / Buffet Entertainment

TUE 8/4 ($13) Chicago Dog &
Waffle Fries

WED 8/5 ($13) Chicago Dog &
Waffle Fries

Spaghetti with Clams ($30)
Outside the Line 
(6-9pm)

THU 8/6 ($13) Chicago Dog &
Waffle Fries

Spaghetti with Clams ($30)
Twilight Golf Dinner 
Golf 4pm

FRI 8/7 ($13) Chicago Dog &
Waffle Fries

Cocktail Corner Buffet
(4pm) ($20) Salsbury
Steak
Fish Fry

SAT 8/8 Prime Rib Special ($25+)
Build Your Own Pizza

SUN 8/9 All Day Happy Hour

MON 8/10

TUE 8/11 ($13) Korean Pork Belly

WED 8/12 ($13) Korean Pork Belly Eggplant Parmesan ($25) The Vintage (6-9pm)

THU 8/13 ($13) Korean Pork Belly Eggplant Parmesan ($25)
Twilight Golf Dinner 
Golf 4pm

Palo Verde
Restaurant & Lounge

10-Day
Outlook





$13 Aug 
4-7

Palo Verde
R e stau r a nt  &  Lou nge

STAFF SPOTLIGHT &
WEEKLY LUNCH SPECIAL

*Available Tuesday 11:00am - 3:00pm & Wednesday - Friday 11:00am - 4:00pm

THE DISH: Chef’s
Chicago Hot Dog with
Waffle Fries

All beef  Vienna hot dog, grilled and
layered on a steamed poppy seed roll
with Chicago relish, mustard,
tomatoes, pickle, onion, celery salt and
sport peppers and a side of  waffle fries
($13)

PRESENTED BY: Lacey
(Palo Verde - Front of  House)

DID YOU KNOW?: Did you know when Lacey isn’t at work she enjoys
spending time with her 2 and 3-year-old daughters? Next time you
see her carrying this Chicago Hot Dog at Palo Verde, be sure to
remind her that she is doing a wonderful job taking care of  us!" 

THE #1 UNWRITTEN RULE OF CHICAGO DOGS:
Never, under any circumstances, put ketchup on a Chicago Dog!
Traditionalists believe the sweetness of  ketchup ruins the delicate balance of
salty, savory, tangy, and spicy flavors. In fact, many authentic Chicago hot dog
stands don't even keep ketchup on the counter!









The Vintage

Wednesday
August 12

6-9pm

Palo Verde
R e stau r a nt  &  Lou nge





Course 1
Jamon Beurre with Gruyere and Gherkins 

Cave de Lugny Mâcon-Villages Unoaked Chardonnay
 

Course 2
Bouillabaisse with Mussels, Clams, Shrimp, and Black

Cod with Red Pepper Rouille and Crusty Bread 
Gérard Bertrand Héritage An 940 Pinot Noir

 
Course 3

Chateaubriand with Pommes Puree, Asparagus, and
Bearnaise Sauce

Château Thieuley Bordeaux Rouge 2019
 

Course 4
Pear Tarte Tatin with Chantilly Cream

Lucien Albrecht Reserve Gewurztraminer







BanquetBanquetBanquet
& Catering
Services
Less Stress, More Celebration—Let Lynda Handle the Details

Anniversary Parties

Cottonwood Palo Verde at Sun Lakes HOA2

Club Functions

Birthday Events

Special Occasions

lschug@sunlakes2.com
480-256-1665

Planning your next event has never been easier. With a variety of beautiful spaces
available throughout the community and support from the staff you already know
and trust, hosting close to home is both convenient and stress-free.

  CALL LYNDA TODAY TOCALL LYNDA TODAY TO
SCHEDULE YOURSCHEDULE YOUR

CONSULTATION & STARTCONSULTATION & START
PLANNING YOUR NEXT EVENTPLANNING YOUR NEXT EVENT

 CALL LYNDA TODAY TO
SCHEDULE YOUR

CONSULTATION & START
PLANNING YOUR NEXT EVENT

From intimate gatherings to larger celebrations, our Banquets
& Catering services are here to help bring your vision to life—
every step of the way. Let Lynda Schug guide you through the
process and make your event seamless from start to finish.

Palo Verde
R e stau r a nt  &  Lou nge

mailto:lschug@sunlakes2.com
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