
T hanksgiving
In The Ballroom

Silverado Resort and Spa

Thursday, November 22, 2018 | 12:30pm - 4:30pm

Chilled 
Artisanal Cheese And Charcuterie Display

featuring local product, assorted crackers, grissini, mustards, honey, quince, almonds 

Chilled Seafood Station poached shrimp, king crab,
freshly shucked oysters, made to order ceviche, cocktail sauce, lemon, shallot mignonette

Farro And Green Grape Salad
pistachio, mint, cucumber, golden raisins, feta, white balsamic vinaigrette 

County Line Greens local persimmon, hazelnuts, ricotta salata, saba

Heirloom Autumn Squash
poached pear, burrata, marcona almonds, watercress, crispy quinoa, brown butter dressing 

Roasted And Shaved Heirloom Beets
walnuts, Point Reyes blue cheese, red endive, honey sherry vinaigrette 

Hot
Sweet Potato Bisque spiced crème fraiche, candied pepitas 

Carving Station featuring Prime Tenderloin

tomahawk steaks

herb roasted New York strips
buttery brioche rolls, horseradish cream, chimi churri, piquillo pepper aioli 

Honey Brined Diestel Turkey braised leg, turkey gravy, homemade cranberry orange jelly 

Pan Seared Black Cod tuscan bean, sausage and clam ragout, roasted tomato pesto 

Orecchiette Pasta charred onions, broccolinni, caggiano sausage, pepper flakes, Grana Padano 

Creamy 6 Cheese Polenta butter, chives, Padano crumble

Roasted Corn And Wild Mushroom Stuffing corn bread, caramelized onions, sage 

Whipped Roasted Garlic Potatoes parmesan, chives 

Honey Butter Roasted Carrots candied sunflower seeds 

Roasted Brussel Sprouts lemon vinaigrette, parmesan, bacon, pepper flakes 

Fall Inspired Desserts
Adults $69 per person|Children ages 4-12 $30 per person

Children under 3 Free
Exclusive of  Tax and Gratuity

Reservations for The Ballroom
are required and can be made

by calling 707-257-5495

SilveradoResort.com | 1600 Atlas Peak Road, Napa, CA  94558
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