
thanksgiving buffet
SMALL BITES & SIDES
Glazed Carrots with Sherry Gastrique (GF)
Roasted Broccoli & Cauliflower  (GF, VEG)
Pecans, Cranberry, and Parmesan
Garlic Herb Mashed Potatoes (GF, VEG)
Brussels Sprouts with Bacon (GF, DF)
Green Bean Casserole (VEG)
House-style Stuffing
Fruit Platter (V, GF, DF)
Dinner Rolls with butter

ENTREES
Roasted Turkey Breast 
Baked Ham with Pineapple & Cherry Glaze

SALAD
Orzo Salad (VEG)
Lemon, Olives, Cherry Tomato, Feta Cheese
Mixed Green Salad (V, GF, DF)
Corn Salad (V, GF, DF)
Tomatoes, Red Onion, Cucumber, Corn, Herbs, Cider Vinaigrette

DESSERTS
Pumpkin Pie
Pecan Pie
Apple Pie
Red Velvet Cookies
Brownies
Homemade Whipped Cream

SAUCES
Cranberry Sauce (V, GF, DF)
Turkey Gravy

ADULT $75 | CHILDREN 12 AND UNDER $20 3 & UNDER FREE

NOVEMBER 27 


