
Stop by the café for FACEBOOK SECRET WORD SPECIALS

Wine Tasting Specialty Food Nights

SUN	 Roast Dinners 	$13.99

WED	 Pasta Night 	 $7.99

FRI	 Fish n’ Chips  	 $13.99

 theblueangelcafe.com  |  facebook.com/tahoeblueangel  

Featuring Silkwood Winery

5pm |  Thurs, November 10

$10 includes Wine Tasting & Apps

530.544.6544 1132 Ski Run Boulevard, So Lake Tahoe CABlue Angel Café

Start the Holidays Here with Blue Angel

Fresh Innovative Food for the Modern Palate

Holiday Dinner Delivery
All natural Turkeys, cleaned, 
seasoned & ready-to-bake in 
basting bags with easy cooking 
instructions, smooth rich Gravy, 
homemade Cranberry-Orange 
Relish, savory Mashed Pota-
toes, Sweet Potato Casserole & 
Lemon Ginger Green Beans

Fresh Baked Dinner Rolls 

Choice of:  Cranberry Almond 
OR Corn Bread Dressing

Choose 2 Pies:  Pumpkin, 
Country Apple or Pecan Pie

Additional Items Available: includ-
ing alternative Entrées,  Vegeta-
bles, Appetizers &  Desserts

Blue Angel Café

Delivery or Pick-up
Nov 24 or Dec 24, 2011 
Orders must be placed by 5pm,   
7 days in advance. Pick-up must 
be scheduled by 5pm on holidays’ 
eve.

Call 530.544.6546
to Reserve your 
Thanksgiving 	
or Christmas 
Day Dinner

Standard Fare 	

$240 Serves 8

Additional Portions

Adult +$25 each
Child + $10 each
Delivery Service 

Delivery fee +$25 

Serves 8

Vegetarian Option (Plated Dish) 
Roasted Vegetable and Mozzarella 
Napoleon OR Butternut Squash 
Ravioli

COURSE 3  | Dessert                                                       
Assorted hand-crafted bite sized 
Desserts OR Chocolate Cake with 
Peppermint Frosting

Call 530.544.6546
for Available Dates

COST PER PERSON	

$26.99 includes 3 Course Meal, 
3 Hours upstairs in the “Blue An-
gel Banquet Loft”

We’re offering the whole Meal... 

the whole sha-bang. Everything 

you could ever want for your 

Thanksgiving & Christmas Day 

Dinners... 

Taking Reservations... in the Blue Angel Loft

for Private Holiday Parties

It’s that festive time of year & 

we’ve planned our menu for this 

season’s holiday get-togethers.  

Whether it’s for your business or 

group we love to make holiday 

parties special with our scrump-

tious food & splendid service.  

COURSE 1   | Appetizer
Choose 3: Tomato Caper Pre-
serve, Hummus, Garlic Goat 
Cheese Decadence, Sundried 
Tomato Cream, Pesto Cream,
Kalamata Olive Tapenade
     
COURSE 2 | Buffet-style
Seared Tri Tip with Red Wine 
Demi Glace and Garlic Herb 
Mushrooms 
                                                                    
Pacific Rim Basa with Coconut 
Panko Crust & Sweet Chili Ci-
lantro  OR Chicken Supremes 
with Artichoke Tomato Caper 
Compote 

Roasted Shallot Mashed Po-
tatoes, Caesar Salad or mixed 
Greens with dried Cranberries 
sugared Walnuts & Maytag 
Blue Cheese 

20 - 100 Guests


