
Thanksgiving Buffet  
Thursday November 28th, 2024 

11am to 8pm  
84 adults | kids 32 

 Soup & Salad  
 

Creamy Butternut Squash Soup  
toasted pumpkin seeds 

 

Build Your Own Salad  
mixed lettuce, spinach, red onion, cucumber, cherry tomatoes,  

sliced mushrooms, olives, garlic croutons, assorted dressings 
 

Vegetable Crudité 
fresh and pickled vegetables 

 

Artisan Cheeses and Fine Cured Meats 
fruit and berries, pickled vegetables, mustard, preserves, assorted breads, house-made lavosh 

 

Seafood 

 

Cold Poached Shrimp 
citrus cocktail sauce, horseradish 

 

Smoked Salmon  
cream cheese, capers, red onion, toasted baguettes 

 

Carved Meats & Entrées 
 

Carved Prime Rib* 

horseradish cream, au jus 

 

Holiday Spiced Pork Loin 
drunken raisin sauce 

 

Roasted Turkey Breast 
cranberry sauce, turkey gravy 

 

Baked Atlantic Salmon 
dill cream sauce 

 

Pineapple Honey Baked Ham  
 

Fried Chicken Mac N’ Cheese 
 

Traditional Sides  
 

Stuffing, Mashed Potatoes, Turkey Gravy,  
Baked Sweet Potatoes, Green Bean Almondine, Brown Rice Pilaf 

 

Desserts 
 

Apple Caramel Gooey Butter Cake 
 

Pecan Pie 
 

Spiced Rum Gingerbread Trifle 
 

Chai Spied Pumpkin Roll 
 

 
*Consuming raw or under cooked meat & eggs may increase your risk of food borne illness. Menu item availability and pricing are subject to change with out notice. 


