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you’re hungry for daytime delights, this is the place to be. 

  

La Quinta Resort & Club (1-760-777-4835; www.laquintaresort.com) offers several options for holiday dining. Thanksgiving Day weekend presents a grand buffet with delicious 

selections “from the land” and “from the sea,” a “sweet table,” and more.  

 

At Morgan’s in the desert, Chef Jimmy Schmidt prepares a four-course prixe-fixe Thanksgiving menu, from 4 to 9 p.m. Thanksgiving Day, featuring culinary delights that include 

maple-cured turkey breast and roasted pumpkin tarts. The resort’s modern bistro Twenty6 also offers a Thanksgiving Day menu, from 5 to 8:30 p.m., featuring classic American fare 

with a twist: a turkey “TV dinner” with a confit of turkey leg stuffing, braised short rib pot roast, or sole meuniere, with a pumpkin roll and vanilla bean ice cream. The regular menu will 

also be available. For those seeking chef tips to prepare the bird and fixings at home, La Quinta Resort & Club offers three pre-holiday interactive cooking demos, each with a 

separate focus, such as preparing winter salads and root vegetables, soups and hot chocolate, and, of course, how to cook restaurant-quality turkey. Resort chefs conduct the 

demos Nov. 6, 13, and 20, from 3 to 4 p.m. at the resort’s Main Kitchen. Limited to 25 people per session, make reservations early at 1-760-564-7259. 

  

Holiday dining specials and options abound at local casinos, such as Spa Resort Casino (1-888-999-1995;  www.sparesortcasino.com) and Agua Caliente Casino • Resort • Spa (1-

888-999-1995; www.hotwatercasino.com). Spa Resort Casino’s Oasis Buffet offers an all-day Thanksgiving Day feast beginning at 11 a.m. It’s a culinary cornucopia featuring 

assorted holiday salads, including Asian soba noodle salad, spicy mussels, and Ambrosia salad, among others. A cold seafood display offers up shrimp and king crab legs.  

 

Stations include Pan Pacific (honey duck, Asian seafood, beef Mussaman); roasted and carved (baked ham with citrus glaze, standing rib roast); holiday soups; Thanksgiving 

favorites (roasted tom turkeys with traditional cornbread stuffing, rotisserie chicken, etc.); Latin (enchiladas, pozole, and more), and desserts (multiple pies, cherries jubilee with 

crepes, cranberry orange bread pudding, etc.). 

  

Now that we’ve sufficiently whetted your appetite for the season, check with your favorite restaurant to see what holiday specials they offer. And don’t forget to make reservations!


