






                       

Management & Resort Phone Numbers

La Palma Restaurant 
Manager

Marilynn Lara
(760) 775-4444 ext. 310 

Hotel Reservations
(760) 775-4444 ext. 300 

Golf Shop 
(760) 347-2326

La Palma Restaurant 
(760) 775-4450

Main Security Gate 
(760) 863-4161

•Master HOA Security Chair•
Emory Dubenion

(760) 342-7030

Resort Operations Manager 
Reggie Cox 

(760) 775-4444 ext. 306

Group & Event Sales 
Manager

Jackie Jackson
(760) 775-4444 ext. 318

Hotel Manager 
Lana Nespoli 

760-775-4444, ext. 301

Resort Administration Manager
Dianna Todd

(760) 775-4444, ext. 319

Head Golf Professional
Dave Zickau, PGA

(760) 775-4444, Ext. 317

Nacho’s
Kitchen
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Angel Hair Pasta with Pesto
The hotel at Indian Palms is a great place for your 

friends and family to stay.  Our rooms are warm and 
welcoming!  Special Homeowner Rates available, 

subject to availability.  Call 760-775-4444 ext. 300 
for reservations or more information.

FEBRUARY
 SUN MON TUES WED THURS FRI SAT
   1  2 3 4 5 6  

 7 8 9 10 11 12  13 

 14 15 16 17 18 19 20  

 21 22 23 24 25 26 27  

 28     

Horserace

$3 Margaritas

Seafood Special

9 & Dine

$3 Margaritas

Seafood Special

Margaritas $3

Seafood Special

Horserace

Margaritas $3

Seafood Special

Superbowl
Scramble

$5 Bloody 
Marys

Valentine’s
Special
Dinner Menu
$5 Bloody 
Marys

$5 Bloody 
Marys

$5 Bloody 
Marys

Men’s Club

Pasta Bar

Resident
Breakfast
Special

Prime Rib 
Special

Resident
Breakfast
Special

Prime Rib 
Special

Resident
Breakfast
Special

Prime Rib 
Special

Resident
Breakfast
Special

Prime Rib 
Special

Karaoke Night

Karaoke Night

Karaoke Night

Ladies Club

Ladies Club

Ladies Club

Ladies Club 
Invitational
 

Lil’ Abner

Men’s Club

Pasta Bar

Men’s Club

Pasta Bar

Men’s Club

Pasta Bar

MARCH
 SUN MON TUES WED THURS FRI SAT
   1  2 3 4 5 6  

 7 8 9 10 11 12  13 

 14 15 16 17 18 19 20  

 21 22 23 24 25 26 27  

 28 29 30 31   

$3 Margaritas

Seafood Special

9 & Dine

$3 Margaritas

Seafood Special

Margaritas $3

Seafood Special

Horserace

Margaritas $3

Seafood Special

Couples Club
Champ

$5 Bloody 
Marys

$5 Bloody 
Marys

Jamboree

$5 Bloody 
Marys

$5 Bloody 
Marys

Men’s Club

Pasta Bar

Resident
Breakfast
Special

Prime Rib 
Special

Resident
Breakfast
Special

Prime Rib 
Special

Resident
Breakfast
Special
Jamboree
Prime Rib 
Special

Resident
Breakfast
Special

Prime Rib 
Special

Ladies Club

Rally for the
Cure 
Tournament

Ladies Club

Ladies Club

 
Ladies Club

Men’s Club

Pasta Bar

Men’s Club

Pasta Bar

Men’s Club

Pasta Bar

Ingredients:

Leaves from 2 bunches fresh basil
2 T pine nuts, untoasted
1 clove garlic
½ c extra-virgin olive oil
½ c freshly grated Parmigiano-Reggiano
Salt and freshly ground pepper
1 lb angel hair pasta

Directions:

Bring a large pot of salted water to a boil for the pasta.  Combine 
the basil, pine nuts, garlic, and olive oil in a blender and blend to a 
puree.  Add the cheese, salt and pepper, and blend again.

Cook the pasta in the boiling, salted water until al dente, about 3 
minutes.  Drain and transfer to a large bowl.  Add the pesto and toss.  
Taste for salt and pepper, and add a drizzle of oil, if you like.

LA PALMA RESTAURANT 
DINNER SPECIALS

 Thursday – Pasta Bar

Friday Night – Seafood Special 

Saturday – Prime Rib Special


