
THANKSGIVING AT GRANDVIEWS 2009 

 

Locally produced artisan cheeses and a 

selection of freshly baked breads 

 

Seafood Display 

prawns, crab claws ~Fresh lemons ~ 

cocktail sauce  

 

Display of Locally crafted Salumis with  

Crusty breads ~ Mustards  

 

HOT DISPLAY 

 

Chefs Special oysters Rockefeller 

 

Bay Scallop Coquille St. Jacques 

 

A selection of three soups 

san francisco clam chowder 

Roasted Butternut Squash Bisque  

with macintosh  apple chips 

Braised onion & Sierra Nevada Ale Soup ~ 

Gruyere Cheese Crostini 

 

caesar salad tossed in the room 

 parmesan cheese ~ croutons 

 

roasted beet salad with laura chenel goat 

cheese and sciabica`s extra virgin olive oil 

 

for dinner…………….plated  

 

fresh slow roasted all natural turkey 

 mashed potatoes 

  traditional sage stuffing 

   fresh vegetables 

    cranberry sauce 



     turkey gravy 

 

pepper crusted roast prime rib 

 au jus  

  mashed potatoes 

   fresh vegetables 

    creamed horseradish 

 

pan seared Chilean sea bass 

 chefs toybox mushrooms 

  pumpkin risotto 

   fresh vegetables 

 

butternut squash ravioli 

 baby vegetables 

  English peas 

   Sage jus  

  

 

And to complete the guest experience…a 

trip to our fabulous dessert buffet 

featuring prepared in view… 

 

Chocolate dipped strawberries 

 Assorted crème brulee 

Warm cinnamon sugar donuts 

 

Assorted cakes, tortes, pumpkin pie, pecan 

pie, petite French pastries, thanksgiving 

cookies 

 


