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Thursday, November 25, 202|
Limited Seating’s at [1:00 AM & 3:00 PM
$49-Adults/ $28 Children (Non-Refundable Depositiis required-to secure your space)
For Reservations visit Opentable.com
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[st Course (For the Table)
(lassic Poached Seafood Cocktail; Featuring.Scallop, Shrimp & Snow Crab Claws
&
Prosciutto & Winter Melon Platter
Mediterranean Sea Salt, Fresh Mint, Fresh Milled Pepper, Balsamic Glaze & EV0O
2nd Course (Selectone per person)
Roasted Cauliflower Bisque, Caramelized Acorn‘Squash
Or
Lobster Bisque.with Rock Shrimp
3rd Course (Per person)
Autumn Greens ; Butter Caramelized.Pecans, Dried Cranberries, Gorgonzola
Organic Maple Cider Vinaigrette
4th Course (For the Table)
Rosemary Roasted Tam-Turkey Breast, Pan Gravy & Cranberry Sauce
Brown Sugar & Cinnamon Baked Ham, Fresh Pineapple Chutney
Yukon Gold Mashed Potatoes, Candied Yams, Mom’s Old Fashion Stuffing,
Broccoli Souffle, Green Bean Casserole
Rolls & Butter
5th'Course
Seaview’s Assorted Seasonal Mini Dessert Platter




