
Thanksgiving
N O V E M B E R  2 8 t h ,  2 0 2 4

1 2 p m  -  5 p m

BUFFET

C A R V I N G
Traditional Roast Turkey

house giblet gravy

Prime Rib au Jus
port wine glace

Baked Ham
sweet & sour glaze

MAIN DISHES
Curry Coconut Seafood Saute

Roasted Maine Salmon

Pan-Seared Statler Chicken

Dark Meat Turkey

Baked Penne

Braised Short Rib

S H E A R W A T E R
R A W  B A R

Oysters on the 1/2 Shell

Shrimp Cocktail

Spicy Tuna Maki Rolls

Calamari Salad

O D D S  &
E N D S

Scones & Pastries

Artisan Bread Display

Antipasto

Price does not include taxes or a 20% service charge added to
all parties. Menu subject to change at any time.

D E S S E R T  D I S P L A Y
Personal Cheesecakes
(sour cherry, pumpkin, caramel)

Traditional Pumpkin Pie

Lemon Cake Cups

Flourless Chocolate Tart

$109.95 Adults
$29.95 Kids 12 and

under

H O L I D A Y  
C O F F E E  &  C O R D I A L  B A R

S O U P S  &
S A L A D S
Traditional Caesar

Roasted Beet & Pecan

Fruit Salad

Seafood Chowder

Pickled Vegetable Salad

Pumpkin, Apple, Ginger
Bisque

Penne, Chicken &
Broccoli Salad

S I D E S
Roasted Vegetable Medley

Whipped Potatoes

Candied Sweet Potato
Casserole

Scalloped Potatoes

Leek & Parmesan Stuffing


