
T H U R S D AY,  N O V E M B E R  2 8  I N  T H E  G R A N D  B A L L R O O M  ·  1 2- 6 P M

A Tast e of TRADITION.

S A L A D S  &  M O R E
S E A FO O D D I S P L AY
Shrimp cocktail, oysters, crab claws, hot smoked trout,  
cold smoked salmon, seafood salad, cocktail sauce,  
mignonette, hot sauce

R U S T I C M E AT & C H E E S E D I S P L AY
Local & imported cheeses, cured meats, charcuterie, house baked 
breads, grain mustard, honey, cornichons, whipped butter

K N I F E & FO R K C A E S A R S A L A D ( V )
Grilled chicken, Romaine, Parmesan, croutons, Caesar dressing

R OA S T E D H E I R LO O M C A R R OT S A L A D ( V )
Roasted tricolor carrots, candied almonds, feta cheese,  
honey citrus dressing

B R U S S E L S S P R O U T A P P L E S A L A D
Shaved Brussels sprouts, frisée, bacon, candied walnuts, apple,  
blue cheese, dried cranberries, maple mustard vinaigrette

H OT H O N E Y S W E E T P OTATO S A L A D ( V )
Toasted pecans, red onion, parsley, hot honey dressing

S O U P
T U R K E Y N O O D L E S O U P

B U T T E R N U T S Q UA S H B I S Q U E ( V )

A C C O M PA N I M E N T S
B R A I S E D T U R K E Y P OT P I E
Slow cooked turkey thighs, carrots, onions, potatoes, peas,  
turkey velouté, biscuits

G A R L I C M A S H E D P OTATO E S ( V )

CO R N B R E A D S T U F F I N G 
Italian sausage, dried cranberries, herbs

C L A S S I C H E R B S T U F F I N G ( V )

S W E E T P OTATO C A S S E R O L E ( V ) 
Marshmallows, candied pecans

G R E E N B E A N C A S S E R O L E ( V ) 
Mushroom cream, crispy onions

PA S TA S
T U R K E Y & W I L D M U S H R O O M R AG Ù
Campanella pasta, turkey confit ragout, wild mushrooms, Parmesan, herbs

S H R I M P R AV I O L I  A L L A VO D K A 
Shrimp ravioli, vodka sauce, Parmesan, micro basil

LO B S T E R C AVAT E L L I
Poached lobster, white cheese sauce, brown butter breadcrumbs

O R ECC H I E T T E & I TA L I A N S AU S AG E
Broccoli rabe, garlic butter, red pepper flake

S W E E T P OTATO G N O CC H I ( V )
Brown butter, pine nuts, spinach, Parmesan, fried sage 

C A R V I N G  S TAT I O N
H E R B R OA S T E D T U R K E Y B R E A S T  
Turkey gravy, cranberry sauce

S M O K E D P R I M E R I B 
Horseradish cream,  au jus

AU T U M N V EG E TA B L E C A R V I N G ( V )
Brussels sprout stalks, whole roasted cauliflower, butternut squash

K I D S  B U F F E T
R OA S T E D T U R K E Y B R E A S T
M A S H E D P OTATO E S
C L A S S I C H E R B S T U F F I N G
C H E E S Y B R O CCO L I C A S S E R O L E
T U R K E Y G R AV Y
T U R K E Y N O O D L E S O U P
M AC N’ C H E E S E
T U R K E Y N U G G E T S W I T H C R A N B E R RY K E TC H U P
S W E E T P OTATO WA F F L E F R I E S

S W E E T  E N D I N G S
P I E S 
Spiced pumpkin pie, pecan chocolate pie, apple pie,  
five-spice sweet potato pie

TA R T S 
Butterscotch chocolate pecan tart, turtle pumpkin tart,  
maple cranberry tart, caramel apple turnovers, chocolate-bourbon tart

V É R I N E S A N D P E T I T E G ÂT E U X 
Spice tres leches with dulce de leche, peanut butter mousse  
with raspberry jelly, pistachio mousse with cranberry gel, white chocolate 
mousse with carrot cake center and cream cheese icing, chocolate mousse 
with praline center and chocolate glaze

CO O K I E S 
Ginger snap, seasonal sugar, turtle, chocolate chip, double chocolate,  
red velvet, pistachio

$95 ADULTS

$45 CHILDREN UNDER 12

CHILDREN UNDER 5 - COMPLIMENTARY 
Tax and automatic 20% service charge additional 


