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Thanksgiving Buffet
CARVING BOARDS

Roast Boneless Turkey Breast, Pan Gravy, Cranberry/Orange Sauce
 Slow Baked Smithfield Ham, Pineapple Rum Raisin Sauce

Grilled Marinated Flank Steak, Cabernet Demi-Glace, Saute Mushroom Medley, Horseradish Sauce

HOLIDAY POTATO BAR
Idaho Mashed Potato, Mashed Sweet Potato, Smoked Cheddar Yukon Gold Potato, Candied Yams

 
Toppings

Bacon  •  Buffalo Chicken  •  Scallions  •  Seared Jalapenos  •  Shredded Cheddar  •  Mini Marshmallow  •  Gravy  
Toasted Parmesan Crumbs  •  Broccoli  •  Pico de Gallo  •  Sriracha Ranch

OYSTER POINT RAW BAR 
Shrimp  •  Oysters  •  Clams  •  Seafood Salad  •  Cocktail Sauce  •  Lychee Mignonette

HOLIDAY SALADS 
Grilled Vegetables  •  Cucumber Radish Salad  •  Tomato Mozzarella  •  Pasta Salad  •  Caesar 

Antipasto  •  Asparagus Fennel  •  Greek Salad  •  Pickle Olive Platter

ENTREES 
Roast Porkloin with Red Cabbage and Apples, Lemon Chicken with Artichokes

Pomegranate Glazed Salmon Fillet, Roast Baby Carrots with Green Beans and Red Pearl Onions
Lemon Chicken with Artichokes

Herb Crusted Cod with Leak and Lemon Butter
Rice and Veggies

PASTA STATION 
Rigatoni Vodka with Peas

Gemelli with Roasted Garlic Cream, Broccoli and Sun Dried Tomato
Cheese Ravioli Marinara, Yellow Rice Blend with Butternut Squash and Dried Cranberries

 
Biscuits  •  Dinner Rolls  •  Cornbread  •  Honey Jalapeno Butter

Cornbread Stuffing  •  White Cheddar Mac and Cheese

THANKSGIVING  VIENNESE
Large Assortment of Holiday Treats, Including an Ice Cream and Waffle Bar


