
 

 
 
 

Thanksgiving BuffetThanksgiving BuffetThanksgiving BuffetThanksgiving Buffet    
Thursday, November 26, 2009  12:00 pm until 5:00 pm 

 

Raw BarRaw BarRaw BarRaw Bar    
 

Jumbo Shrimp 
Littlenecks 
Oysters 
Crab Claws 

with cocktail sauce, mini Tabasco, 
horseradish, and lemon wedges 

 

Soup & SaladsSoup & SaladsSoup & SaladsSoup & Salads    
 

Macomber soup with lobster meat and 
white truffle oil 

Diced seasonal fruits to dip in chocolate 
fondue 

  Honey crisp apple and roasted chestnut 
compote,  

served on a bed of crisp greens   
Candy cane baby beets mixed with a grilled 

fennel slaw 
Toy box slice tomatoes, with smoked 

mozzarella,  
laced with a white balsamic glaze.   

Purple potato salad with roasted fig, 
cracked grain mustard dressing 

 
 

The Chef’s The Chef’s The Chef’s The Chef’s Carving StationCarving StationCarving StationCarving Station    
 

Sage and thyme spiced Turkey, basted with 
apple cider, served with a homemade 
cranberry chutney, chorico and corn 

bread stuffing,  



 

Pork loin with rosemary and pink 
peppercorns,  

Sautéed smoothie apples, dried fruit peach 
glaze. 

 

      Salmon fillet with a kuri squash 
seafood topping,                           

 maple flavored cream reduction 
 

 
 
 
 
 
 

Thanksgiving BuffetThanksgiving BuffetThanksgiving BuffetThanksgiving Buffet    
 

Entrées & SEntrées & SEntrées & SEntrées & Side Disheside Disheside Disheside Dishes    
 

Baked candied sweet potatoes with orange 
juice, honey & cinnamon 

 
Golden acorn squash quarters, glazed 

with corn syrup,  
turmeric and pumpkin seed butter  

 

Oven roasted root vegetables 
 

Smashed Yukon potatoes  
with roasted garlic and aged parmesan 

 

Irish lamb stew with rutabaga, carrots, 
red potatoes,  

served with egg noodles 
 

Quince glazed Statler chicken breast,  
with a caramelized onion demi glace  

 

DessertsDessertsDessertsDesserts    
 

Pumpkin Cheesecake 
 



Apple Cider Harvest Cake 
 

Apple Pie 
 

Chocolate Pumpkin Spiced Torte 
 

Assortment of Miniature French Pastries 
 

S’mores Cake  
 

$39.00 Adults - $30.00 Senior (age 62 & up) - $15.00 
Children 5 – 12  

Children age 4 and under eat for free 
Reservations Required 401.851.3325 


