
ENTREES 
Ginger Spiced Grilled Pork Chops  

w/ Sauteed Pears & Cranberries 

KIDS MENU 
Sloppy Joe Cheesy Tartar Tot Casserole 

French Bread Pizzas 

Chicken Nuggets 

DESSERTS 
Chocolate Fountain with assorted dipping desserts

Assortment of Holiday Cakes

Festive Bread Pudding

Apple Pie, Cherry Pie, Pumpkin Pie, Pecan Pie

THANKSGIVING BUFFET

CARVING STATION 
Smoky Garlic Dry Rubbed Prime Rib Of Beef  

Served with Red Wine Au jus

Maple & Brown Sugar Glazed Ham

Oven Roasted Turkey  
Served with Traditional Turkey Gravy

SEAFOOD DELIGHTS 

Chilled Cocktail Shrimp  
Served with Zesty Cocktail Sauce & Marie Rose Sauce

Seafood Medley  
Served with Parmesan Garlic Aioli 

Miso & Honey Mustard Glazed Salmon  
Capers, Chopped Boiled Eggs, Red Onion, Sweet & Sour Pickle 

Relish, Cream Cheese & Green Onion Cream Cheese

OMLETTE STATION 
Omelets cooked to order with an 
assortment of fresh Condiments

Mushrooms, Shredded Cheese, Tomato, 
Ham, Bacon, Onion, Red / Green 

Peppers, Sausage & Spinach

SALADS 
Autumn Qunioa Salad 

Sour Cream Ambrosia Salad

Seasonal Mixed Greens

Hearts of Romaine Lettuces Served with 
Assortment of Salad Sides & Dressings

COLD PLATTERS 
Sliced Melons, Pineapple, Oranges, 

Seasonal Berries of Strawberries, 
Blueberries, Blackberries & Raspberries

Grilled/ Roasted vegetables & Cheese 
Boards with Dry Fruits / Assorted Nuts

HOLIDAY SIDES 

Cornbread & Chorizo  
Sausage Stuffing

 Macaroni & Cheese (A La Blanca) 

Strawberry Infused Cranberry Sauce

Green Bean & Cremini  
Mushroom Casserole

Honey Roasted Butternut Squash  
& Brussel Sprouts  

Rustic Mashed Potatoes  
Served with Brown Gravy 

Orange Vanilla Flavored Candied 
Sweet Potatoes


