
thanksgiving
BUFFET

Thursday, November 26th  |  Seatings Available 11am, 1pm + 3:30pm

$54.95 Per Person  |  Children Under 12 $24.95  |  Children Under 3 Free
Beverages + Tax Not Included  |  20% Gratuity Included

salads
Rocket, Pear & Quinoa Salad

sherry vinaigrette

Classic Caesar Salad
garlic-herb croutons

Fresh Mozzarella +  
Vine Ripened Tomato Platter

aged balsamic vinegar

dessert
Assortment of Fresh Baked  

Pies, Cakes and Pastries

Carving Station 
	 Oven Roasted Turkey 

fresh cranberry sauce, turkey gravy

Roasted Prime Rib*
au jus, horseradish cream

Bounties From the Sea
	 Faroe Island Salmon

dijon chardonnay cream

Chilled Shrimp in the Rough
lemon, cocktail sauce

Harvest selections 
Yukon Mashed Potatoes | Country Stuffing

Candied Yams | Green Beans | Freshly Baked Bread
Sweet Potato Mashed Potatoes

Roasted Corn Succotash

Before placing your order, please inform your server if a person  
in your party has a food allergyor intolerance.

*This menu item can be cooked to order. Menu item consists of or contains meat, fish, 
shellfish or fresh shell eggs that are raw or not cooked to proper temperature to destroy 

harmful bacteria and/or viruses. Consuming raw or under cooked meats, fish, shellfish may 
increase your risk or foodborne illness, especially if you have certain medical conditions.


