Thanksgiving Buffet

Roasted Turkey
Natural Pan Gravy, Traditional Sage Bread Stuffing

Slow Roast Prime Rib
Au Jus, Horseradish Cream Sauce

Butternut Squash Ravioli
Roast Butternut Squash, Caramelized Onions, Sca”ops, Shrimp, Sage Brown Butter

Roasted Sweet Potato, Maple Brown Sugar Carrots, Haricots Verts,

Cheddar And Sour Cream Mashed Potato
House Mac and Cheese
Pan Fried Turkey Meatballs with Cranberry Chutney
Cranberry Apple Goat Cheese Puffs

Harvest Salad
App|es, Roast Butternut Squash, Cranberry, Goat Cheese, Candied Walnuts
Honey Thyme Vinaigrette

Caesar Salad
Crispy Crouton, Shaved Parmesan, Creamy Caeser Dressing

Chopped Caprese
Grape Tomato, Fresh Mozzarella , Fresh Basil, Balsamic Reduction

Artisan Meat and Cheese Board with Berries and Grapes
Butternut Apple Bisque & Traditional N.E. Clam Chowder

Relish Tray, Assorted Peppers, Pickles & Marinated Vegetables

Bread Pudding, Chocolate Cream, Pumpkin, Apple Pie and more...



