
T H A N K S G I V I N G  B U F F E T

P R E S E N T S

Smoked Salmon Display, Cured Meat & Cheese
Dinner Rolls, Cornbread

butter & honey butter

APPETIZERS

Turkey and Ham Carving Station
Gravy, Cranberry Sauce

Beef Short Ribs
Red Wine Jus, Horseradish Gremolata (boneless)

Vegetable Pave
(layered grilled vegetables ) So�ito Sauce 

MAINS

House-Made Apple, Pumpkin, & Pecan Pies
Pumpkin, & Cinnamon Vanilla Bread Puddings

vanilla rum sauce

DESSERTS

Spinach Salad
roasted butternut squash, sheep's feta, dried cherries,

radish and turnips, cane syrup vinaigrette

SALAD

Sides
Traditional Sourdough Stuffing, Baked Mac & Cheese,
Roasted Sweet Potatoes, Mashed Yukon Gold Potatoes,

Olive Oil & Sea Salt Green Beans,
Crispy Brussels Sprouts with Pomegranate Molasses


