
T h a n k s g i v i n g  D i n n e r  2 0 1 8

F I R S T  C O U R S E
C h o i c e  o f  o n e

WATERCRESS, ROASTED BEET, AND WALNUT SALAD  lemon vinaigrette
BUTTERNUT SQUASH SOUP  maple glaze, parmesan rye

T H A N K S G I V I N G  T R A D I T I O N S  
O f f e r e d  F a m i l y  S t y l e

SLICED BLACK HERITAGE TURKEY BREAST

CRANBERRY MARMALADE & TURKEY GRAVY

HONEY GLAZED PIT HAM

CARAMELIZED BROWN SUGAR & MUSTARD

S I D E  I T E M S  F O R  T H E  T A B L E

CONFIT TURKEY LEG AND CHESTNUT STUFFING

SMOKED YUKON GOLD POTATO PUREE

SAUTÉED ROOT VEGETABLES  Brussels Sprouts, Yams, Rutabaga, Baby Carrots
CANDIED SWEET POTATOES with Toasted Marshmallow

D E S S E R T S
A s s o r t e d  S l i c e d  P i e  P l a t t e r

APPLE PIE 
Sour Cherry & Rosemary

PUMPKIN PIE CHEESECAKE 
Spiced Graham Cracker Crust & Pumpkin Seed Brittle

CHOCOLATE TURTLE TART
Caramel, Pecans, Salted Oreo Crust

(All served with spiced whipped cream and vanilla ice cream)


