
THANKSGIVING BUFFET 
SEATINGS AT 12, 2 AND 4PM 

 

SOUP: 
CHICKEN AND ROASTED CORN CHOWDER 

 

ENTREES: 
WHOLE ROAST TURKEY SLICED, NATURAL AU JUS, CRANBERRY RELISH 

SEARED SALMON WITH CHIVES AND CORN BUTTER SAUCE 
 

CARVING STATION: 
SLOW ROAST BONE-IN SMOKED HAM 

WHOLE GRAIN HONEY MUSTARD SAUCE 
 

SIDE DISHES: 
WHIPPED GARLIC BUTTER POTATOES 

FRENCH BEANS WITH PORTABELLA MUSHROOMS AND RED PEPPER 

CORN BREAD STUFFING 

CANDIED SWEET POTATOES 
 

SALADS & DISPLAYS: 
TOSSED SALAD 

CAESAR SALAD, HOUSE MADE CROUTONS, PARMESAN CHEESE 

ASPARAGUS AND RED ONION SALAD, OIL AND RED WINE VINEGAR 

FRESH FRUIT DISPLAY 

INTERNATIONAL CHEESE DISPLAY 

ARTISAN BREAD & ROLLS 

BUTTERMILK BISCUITS 
 

DESSERT: 
PUMPKIN & APPLE PIE 

NEW YORK STYLE CHEESE CAKES 

ASSORTED MINI DESSERTS 
 

$35 PER ADULT / $19 PER CHILD 3-12/UNDER 3 FREE 


