
ThanksgivingThanksgiving
BrunchBrunch

Artisan Lettuce Greens | Fresh Vegetables | House Made Pasta Salads | Seasonal Dressings and Vinaigrettes 

Seasonal Cut Fruits | Berries |  Local Honey | Greek Style Yogurt 

Cured Meats | Artisan Cheeses | Pickles | Spiced Olives | House Accompaniments | Flatbreads 

Citrus Poached Shrimp | Fresh Crab Salad | Smoked Salmon

Fresh Baked Goods | Fresh Fruit Preserves

Pumpkin Spiced Waffles | Cranberry Maple Syrup | Cinnamon Whipped Cream | Autumn Vegetable Egg
Frittata | Applewood Smoked Bacon | Link Sausages | Roasted Potatoes with Caramelized Onions and Sautéed
Peppers  | Chef’s Omelet Station

Traditional Oven Roasted Turkey | Fried Sage Turkey Gravy | Spiced Cranberry Chutney | Honey Ham with
Orange Cranberry Glaze | Sweet Bay Mustard | Baked Salmon Served with Lemon Cucumber Yogurt

Roasted Garlic Mashed Potatoes with Fresh Chives | Sweet Potato Gratin  | Roasted Vegetables | Caramelized
Shallot Butter | Texas Cornbread and Chorizo Stuffing | Holiday Beef Stew | Whipped Butternut Squash with
Cinnamon Crème Fraiche | Green Bean Almondine Cassoulet | Wild Rice Pilaf with Ancient Grains 

Pumpkin Pie | Spiced Apple Tart | Bourbon Pecan Pie | Pumpkin Cheesecake | Flourless Chocolate Torte

Sliced Turkey with Cranberry Sauce | Crispy Chicken Tenders | Mashed Potatoes with Turkey Gravy 
 Macaroni and Cheese | Crispy Tater Tots | Butter Carrots

Bloody Mary & Mimosa Bar is available for purchase at $19.00++
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Thanksgiving Day, November 24, 2022
10:00 AM - 3:00 PM | Del Lago Ballroom
Adults: $69.00++ | Children: $30++ from 6 - 12 years
Children 5 & under eat free 
Members receive 20% off
Reservations Strongly Recommended: 877.286.9590

WITH LIVE JAZZ MUSIC


