
Thanksgiving Grand Buffet 2019 
 

Hot Offerings 
 
 
 

Rosemary Salt Crusted Roasted Prime Rib of Beef 
 

 
 

Diestel Farms Turkey with Natural Gravy 
 

 
 

Fall-Spiced Heritage Pork Loin with Caramelized Cipollini 
 

 
 

Cedar Plank Roasted Dijon Crusted Wild Salmon 
 

 
 

Roasted Brussel Sprouts with Balsamic Red Onions 
 

 

Candied Yams with Toasted Marshmallow 
 

 
 

Sage Cornbread Stuffing of Fuji Apple & Butternut Squash 
 

 

Clam Chowder 
 

 

Green Bean Casserole 
 

 
 

Grilled Broccolini, Garlic Bread Crumbs, Pecorino 
 

 

Buttermilk-Mashed Yukon Potatoes 
 

 
 

Classic Southern Style Macaroni Gratin 



Cold Offerings 
 
 

Grilled & Marinated Fall Vegetables  
 

 
 

Chicories and Chicken Salad, Cranberries, Apple, Sultana Vinaigrette 
 

 
 

Kale and Butternut Squash Salad, Walnuts, Pomegranate 
 

 
 

Chilled Seafood Served with Classic Condiments 
 

 
 

Imported and Domestic Cheeses 
 

 
 

Artisanal Cured Meats  
 

 
 

Fresh Fruit  
 

 
 

Smoked Seafood 
 

 
 

Smoked Seafood 
 

 

Assorted Pies, Cakes, Tarts  

and Housemade Petit Fours 
 


