
Thanksgiving Buffet 

APPLE GINGER BUTTERNUT 
SQUASH SOUP 

Apple, Ginger, Roasted 
Butternut Squash, Thyme 

Finished with Chive Sour Cream 

Adult $65  |  Kids $24 
11am-5pm  |  Reservations Only 

BUTTERNUT SQUASH 
SALAD 

Roasted Butternut Squash, 
Dried Cranberries, Goat Cheese, 

Walnuts, Red Onions, Mixed 
Greens and Balsamic Vinaigrette 

PEEL & EAT SHRIMP 
STATION 

Served with Assorted 
Sauces 

CAESAR SALAD 

ROASTED TURKEY 
Giblet Gravy and Ginger 
Orange Cranberry Sauce 

BOURBON SLOW COOKED 
PRIME RIB 

Au Jus, Chimichurri, Creamy 
Horseradish  

Traditional Stuffing 
Garlic Mashed Potatoes 

Roasted Yams 

Assorted Pies & Cakes 

Green Bean Casserole 
Mac & Cheese 

Honey Glazed Carrots 

Sides 

ROASTED CHERMOULA 
MARINATED LOCAL 

SEASONAL FISH 
Lemon Beurre Blanc, Dijon 

Mustard Sauce 

TROPICAL GLAZED HAM 
with a Pineapple Chutney 

Main Selections 

Starters 

Desserts 

Reserve Your Seats Now! 

Assorted Bread Station 


