Thanksgiving Features
All entrées include soup and salad bar, assorted breads, cookies, brownies and dessert bars.
Salad Bar
Mixed field greens, chopped romaine, baby spinach, tomatoes, cucumbers, carrots, red onion, radishes,
pickled red beets, chick peas, hard-boiled eggs, shredded cheese, and assorted dressings.
Salad Bar also includes a trio of composed salads.
Soups
Butternut Squash Bisque
Chicken Corn

Entrées

Classic Turkey Dinner $29 (Kid’s Turkey Dinner $17)
Slow roasted turkey breast, braised leg and thigh meat, bread stuffing, garlic mashed potatoes,
sweet yams, green beans & baby carrots, turkey velouté, and cranberry relish.
Baked Ham $27 (Kids’ Baked Ham $16)
Sliced brown sugar and Dijon mustard glazed ham served with green beans & carrots
and au gratin potatoes, finished with a pineapple citrus glaze.
Grilled Rack of Lamb Chops $35
Marinated lamb chops char-grilled and served with garlic mashed potatoes,
sautéed asparagus, and a blackberry-dijon sauce.
Maple Bacon Pork Chop $28
Grilled prime pork chop served with sweet potato hash, roasted broccoli,
and a maple bacon glaze.
New York Strip Au Poivre $33
Black pepper crusted New York strip seared and served with roasted garlic
mashed potatoes, green beans & baby carrots, and brandy-dijon cream sauce.
Surf & Turf $47
Grilled petite filet mignon and your choice of a broiled lobster tail or crab cake served with
pumpkin gnocchi, sautéed asparagus, and a tarragon buerre blanc.
Crab & Lobster Topped Halibut $38
Pan-seared halibut topped with crab & lobster meat. Served with roasted fingerling potatoes,
sautéed asparagus, and a dill lemon butter sauce.
Stuffed Roasted Acorn Squash $24
Half of a roasted acorn squash stuffed and baked with quinoa, kale, cranberries, garbanzo beans,
toasted walnuts, feta cheese, and a maple drizzle.
Chef ’s Seasonal Dessert Specials Available Upon Request
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

