
THANKSGIVING BUFFET
Thursday, November 26, 2026 - 11:00 a.m. - 7:00 p.m. | Reservations Required

Adults - $68 | Children (10 & Under) - $32 • All non-alcoholic beverages included

Chilled Shrimp Cocktail
Crab & Corn Bisque

Hummus & Vegetable Crudite
Blue Cheese & Ranch Dips

Mixed Cheese Board
Roasted Nuts, 

Grapes & Fig Preserve

Antipasti Platter
Prosciutto, Soppressata, Mozzarella, Provolone, 

Olives, Giardiniera Vegetables,
Ciabatta Rolls, Focaccia, Crackers & Pita

Harvest Vegetable Grain Bowl 
Grapes Goat Cheese, Sherry Vinaigrette 

Classic Caesar Salad

FEATURED ENTRÉES
Oven-Roasted Turkey with Pan Gravy

Honey-Glazed Ham
Braised Beef Short Ribs, Red Wine-Mushroom Gravy

Roasted Salmon with Dill Cream Sauce & Capers
Herb-Roasted Chicken

THE SIDE DISHES
Traditional Sausage Stuffing

Green Beans with Shallots & Parsley
Sweet Potato Casserole

Roasted Autumn Vegetables
Homestyle Mashed Potatoes

Cheddar & Smoked Gouda Macaroni & Cheese
Homemade Cranberry Sauce

Cornbread & Buttermilk Biscuits

DESSERTS
Pumpkin Pie • Pecan Pie • Warm Bread Pudding • Cheesecake Bites

Gluten-Free Chocolate Brownie Custards • Fresh Fruit
Accompaniments: Whipped Cream, Caramel Sauce, Chocolate Sauce

APPETIZERS & SALADS


