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Dessert Selections
(Choose two or three selections)

Seasonal Sorbet

Blue Bird Fry Bread Donuts 
Chocolate Ginger Fondue, Eggnog Pot de Crème

Wild Mint & Lavender Cheesecake
Crispy Chocolate Caramel Wafer, 

Blood Orange Gastrique & Lavender Foam

Chocolate “Three Ways”
Chocolate Mole Mousse Tower

Ibarra Chocolate Shake
Chocolate-Espresso Buttermilk Cake

The World’s Rarest Chocolate Pudding from the Bolivian Rainforest
A Splash of Imported Gran Gala & Hibiscus with Saffron Biscotti

(additional $5.00)

*Add $5 for additional Choices on other Courses
Native American Storytelling available, please ask for pricing

Sunday and Monday (regularly closed): Room fee $12,000 Food and Beverage minimum 
Menu items subject to seasonal changes 

Bread Service, Coffee, Tea and Soda Included
6% Food Tax    8% Liquor Tax   22% Gratuity

Menu selections must be guaranteed 72 hours in advance

For Reservations please contact Restaurant Sales
Rosina Dee        602.385.5726        Rosina.Dee@sheraton.com

 

Named “Best Restaurant in the Valley” in the 2009 Zagat guide to top eateries nationwide


