
Thanksgiving  

BUFFET 
N O V E M B E R  2 6 t h ,  2 0 2 6  

1 2 p m  -  4 p m  

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

Oysters on the 1/2 Shell 

Shrimp Cocktail 

Peel & Eat Shrimp 

C A R V I N G  
GF/DF Traditional Roast Turkey 

house giblet gravy 

GF/DF Prime Rib au Jus 
port wine glace 

GF/DF Baked Ham 
sweet & sour glaze 

MAIN DISHES 
GF Garlic & Bacon Seafood Saute 

GF Roasted Haddock 

GF Chicken & Pancetta Ballotine 

GF  Braised Short Rib 

GF/DF Dark Meat Turkey 

Mac & Cheese 

S A L A D  B A R  
D I S P L A Y  

Selection of Fresh Greens 
Seasonal Vegetables & Fruits 

Assorted Toppings 
House Dressings 

S O U P S  
Seafood Chowder 

GF/DF Roasted Kale & White Bean 

O D D S  &  
E N D S  

Assorted Rolls 

Charcuterie & Cheese Board 

S I D E S  
GF/DF Lemon Thyme Asparagus 

GF Scalloped Potatoes 

GF Mashed Potatoes 

GF Candied Sweet Potato 
Casserole 

Leek & Parmesan Stuffing 

Cajun Andouille Stuffing 

GF  Butternut Squash 

D E S S E R T  D I S P L A Y  
Traditional Pumpkin Pie 

Blueberry Pie 

Assorted Sweet Bites 

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

$149.95 Adults 
$39.95 Kids 12 and 

under 

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

Credt card required at time of booking. 
$100 per person cancellation fee applies after 11/19/2026.
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