THANKSGIVING

DINNER BUFFE’

Greeting Stations/Hors D’oeuvres

Fall Bruschetta (V) - melted brie, poached pears, cranberries,
shallot and herb chutney, balsamic glaze, crostini
‘Deviled Eggs (GF) Dijon mustard, sriracha dusting

-Jumbo White Gulf Shrimp Cocktail (GF), with horseradish
cocktail sauce
-Italian Meatballs, with house-made marinara sauce

‘Herb Stuffed Mushrooms (V) - garlic herb breadcrumbs, goat

cheese, hot honey

Cruditeée, Fresh Fruits, Breads and Spreads - spinach artichoke

dip, roasted red pepper hummus, seasonal vegetables, artisan

breads, gourmet crackers, assorted international cheeses, fresh
cut seasonal fruits

-Tuscan Charcuterie - prosciutto, genoa salami, soppressata,

capicola, provolone, buffalo mozzarella, goat cheese, grilled

asparagus, roasted red peppers, cornichons, olives, sundried
tomatoes, bruschetta mix, Italian bread

Salads

Caesar Salad (GF) - crisp romaine, pecorino romano cheese,
lemon-garlic dressing
-Garden Salad (GF)(V) - mixed greens, carrots, cucumbers,
tomatoes, parmesan peppercorn dressing
Autumn Grain Salad (GF)(V) - kale, quinoa, lentils, brown rice,
chickpeas, roasted sweet potatoes, blackberries, pomegranate
seeds, pomegranate vinaigrette



THANKSGIVING

DINNER BUFFE’

Buffet Choices

‘Creamy Roasted Pumpkin Bisque (V)
Mac & Cheese (V) - elbow pasta, creamy “3” cheese blend, buttered panko
breadcrumbs
‘Rigatoni Bolognese (GF available) - braised veal, pork, and beef, mushrooms,
cream, tomato sauce
‘Roasted Root Vegetable Hash (GF) - carrots, parsnips, turnips, onions, bacon
Sweet Potato Mashed (GF)
-Whipped Russet Mashed Potatoes (GF)
‘Roasted Butternut Squash (GF)
Sauteed Green Beans (GF)
Focaccia Herb Stuffing (GF available) (*turkey broth)
Turkey Gravy (GF available)
‘Chicken Parmesan (GF available) - breaded chicken cutlet, mozzarella cheese,
marinara sauce
-Pan Scared Atlantic Salmon (GF) - with maple glaze
Carved Roasted Turkey - light and dark meat available
Slow Roasted Black Angus Sirloin (GF) - with mushroom bordelaise
-Cranberry Sauce
‘Chicken Tenders
-French Fries
-Kraft Mac and Cheese available
-Traditional Dinner Rolls

Desserts

-Warm Apple Crisp with Chantilly cinnamon whipped cream

-Traditional Pumpkin Pie

-Vanilla Cheesecake with mixed berry compote
-Assortment of seasonal cookies
Chocolate Fudge Brownies
-Coconut Magic Bars
-Carrot Cake with cream cheese frosting

Mini Créeme Brulee (GF), vanilla custard with brittle caramelized sugar topping
‘Mini Chocolate Mousse Cake (GF) chocolate cake, whipped chocolate mousse,

chocolate ganache, espresso créme anglaise



