
 
 
 
 
 
 

 
 

Thanksgiving Dinner Cornucopia At  The  Mansion 
Fresh Garden Crudités 

  An Assortment of Fresh Cut Vegetables served with a Variety of Dips  

Imported and Domestic Cheese Board and Fresh Fruit Display 

Cold Antipasto 
Creamy & Dill Cucumber Salad, Artichoke Salad, Fennel Orange Salad,  

Cucumber with Tomato and Feta Cheese Salad, Roasted Beef Salad, 
Assorted Grilled Vegetable Platter, Marinated Olives, Tomato and Mozzarella Salad, 

Seafood Pasta Salad, Assorted Focaccia Breads, Ciabatta Bread and Crackers 
 

Salads and Soup 
Poached Pear Salad with Cranberries, Candied Walnuts and Gorgonzola Cheese with Raspberry Vinaigrette 

Wheat Berry Salad with Pecans, Dried Fruits and Cider Vinaigrette  
Tri-Colored Greens with Cucumbers and Grape Tomatoes 

Pumpkin Soup | With Mushroom Essence 
 

Carving Stations 
Roast Turkey | Fried Turkey | Roast Ham | Steamship Round 

 
Entrees 

Shrimp Francese | Boneless Chicken Chasseur | Penne ala Vodka | Lobster Macaroni and Cheese | Salmon Florentine 
 

Accompaniments 
 Mashed Potatoes | Sweet Potatoes with Marshmallows | Butter and Herbed Corn 

Green Beans Almandine | Brussel Sprouts with Bacon Mashed Turnips 

Chef Special Dessert Station 
Assorted Cakes and Pies including Traditional Pumpkin Pie | Jack Danial Chocolate Bread Pudding  

Apple Cobbler |Our Famous Chocolate Fondue Station | Cookies | Brownies and Assorted Mousses 
———————————————————————————— 

Adults(Over 13 yrs. old) - $70 / per person + tax and Gratuity 

Children(6-12 yrs. old) - $30 per person + tax and Gratuity 

Kid(2-5 yrs. old) - $15 per person + tax and Gratuity 

Seating’ s @ 12pm | 2:30pm | 5pm 


