
 
 
 

 
Thanksgiving Day Brunch

 
 Thursday, November 25th, 2021

 
Signature Florida ‘Sip’

 
Cranberry Orange Iced Tea

 
Salads, Soups and Charcuterie

 
Caribbean Butternut Squash-Sweet Potato Bisque

Toasted Coconut flakes | Chives | Smoke Bacon
 

Shrimp and Corn Esquites Salad
Feta cheese | Tomatoes | Roasted Corn | Shrimp

 
Shaved Brussel Sprouts Salad

Toasted Pecans | Dried Cranberries | Chopped bacon
 

Spicy Israeli Cucumber Salad
Mangoes | Cherry Tomatoes | Red Onions | Olive Oil

 
Hearts of Palm Salad

Sweet Onions | Tomato Ceviche | Lime Vinaigrette
 

Black Bean & Quinoa Tabouleh
English Cucumbers | Pickled Onions | Aji Amarillo Dressing

 
Baby Greens Salad & Traditional Caesar Salad Station

 
Cured Meats and Assorted Cheese Board

 
Hummus Bar

 
Traditional | Garlic | Roasted Pepper Hummus

Served with Marinated Olives | Pumpkin Seed Salsa | Toasted ‘Garbanzo’ Beans
‘Picadillo’ Lamb | Mint Cucumbers | Feta Cheese
Pita Bread | Assorted Flatbreads | Bread Sticks

 
 
 
 
 
 



Seafood Bar
 

Spiced Shrimp Cocktail | Rock & King Crab | Oysters on the half shell
Vodka cocktail sauce | Florida Mustard | Pickle-Pink Pepper Mignonette

 
Smoked Salmon

Fresh Dill | Traditional Condiments | Herb Boursin Cream Cheese | Mini bagels
 
 

Entrees
 

Slow Roasted Thanksgiving Turkey
Herb Butter-Basted and slow roasted, carved to order and served with Sausage and celery herbed stuffing 

Giblet Gravy | Cranberry sauce
 

Guinness Beef Bourguignon
Mushrooms | Carrots | Caramelized Onions

 
Sweet Potato Casserole

Toasted Pecans | Brown Sugar | Cinnamon
 

Orange Roasted Pork Loin
Boiled Cassava | Sweet Onion ‘Mojo’ | Grain Mustard sauce

 
Trimmings

Butter Whipped Potatoes | Baby Vegetables
Green Bean Casserole | Warm Dinner Rolls with Butter

 
Desserts

 
Homemade Apple Pie | Pumpkin Pie | Triple Chocolate Mousse Cake

Cranberry and Frangipane Tart | Assorted Sugar Cookies
 

Thanks for our Kids
 

Mini Slider Burgers & Fries | ‘Pigs in a blanket’
Chicken Tenders | Honey Mustard | BBQ Sauce | Ketchup

Mac’n’cheese | Buttered Corn
‘Healthy snacks’ | Carrot & Celery sticks | Ranch dip
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