
F R O M  T H E  P A N T R Y 

CHEESE & CHARCUTERIE
Assorted Mustards | Pickled Vegetables

TORN BIBB SALAD 
Roast Pear | Candied Pepitas | Pomegranate 

ROASTED BEET SALAD
Spinach | Cypress Grove Purple Haze Goat Cheese | White Balsamic

SWEET POTATO SALAD
Maple Bacon | Scallions

C A R V I N G  S T A T I O N 
SLOW ROASTED FREE RANGE TURKEY

Orange Cranberry Chutney | Giblet Gravy

GARLIC & ROSEMARY BONE IN PRIME RIB
Au Jus

ROASTED PORK LOIN
Calvados Apples

F R E S H  F R O M  T H E  K I T C H E N
MUSHROOM RAVIOLI

Reggiano | Roasted Tomato | Arugula

WHIPPED POTATOES

TRADITIONAL CORN BREAD STUFFING

CANDIED YAMS
Maple Glaze

SAUTEED BRUSSELS SPROUTS

GREEN BEAN CASSEROLE 

PAN SEARED SALMON
 Tomato Ginger Butter

ASSORTED BREADS & ROLLS

H O L I D A Y  D E S S E R T S
VANILLA BOURBON BREAD PUDDING

Creme Anglaise

PUMPKIN PIE
Chantilly Cream

PECAN PIE

MINI PASTRIES

FALL COOKIES 

CHEESECAKE WITH BERRIES

THANKSGIVING DAY
THURSDAY, NOVEMBER 23, 2017


