
Thanksgiving 2022

S A L A D  S T A T I O N
MIXED GREENS SALAD BAR W/ ASSORTED TOPPINGS AND DRESSINGS

ROASTED FIG AND ARUGULA SALAD

FRUIT & CHEESE DISPLAY

MEME'S MANDARIN FLUFF SALAD

AND MORE ASSORTED SALADS

S I D E S
HARICOT VERTS W/ CRANBERRY CRISPY BRUSSEL SPROUTS WITH PANCETTA

BRAISED BABY CARROTS WITH BALSAMIC SWEET CORN CASSEROLE

POTATO AU GRATIN CORNBREAD STUFFING W/ GIBLET GRAVY

SWEET POTATO SOUFFLÉ WITH TOASTED
PECAN

SMOKED GOUDA MAC N CHEESE

M A I N S
SLOW ROASTED TURKEY WITH PAN GRAVY

TENDER BRAISED POT ROAST WITH CARAMELIZED ONION AU JUS

CHEF CARVED SALMON WITH BLOOD ORANGE HONEY GLAZE

CHEF CARVED PRIME RIB WITH HORSERADISH AND ROSEMARY AU JUS

S W E E T S
BLUEBERRY & CREAM BREAD PUDDING CARAMEL APPLE BREAD PUDDING

PUMPKIN PIE & MUCH MORE

NOVEMBER 24TH  11AM TO 2PM

ADULTS... 38.95 / SENIORS & KIDS 12+... 28.95 / KIDS... 18.95

FOR RESERVATIONS PLEASE CALL 229-401-1249


