
 

 

Thanksgiving Dinner  
at Geneva On The Lake & Diciannove Dieci 

 

Featuring Live Music 
Thursday, November 28, 2024   12 – 5 pm 

 

First Course 
Butternut Squash Soup 

Creamy soup garnished with roasted pumpkin seeds and a swirl of sage oil 
 

Cranberry Apple Salad 
Mixed greens topped with sliced apples, toasted walnuts and a cranberry vinaigrette 

 

Stuffed Mushrooms 
Baked mushrooms filled with a savory blend of cream cheese, herbs and breadcrumbs. 

 
An intermezzo of Red Jacket Orchard apple cider sorbet. 

 

Entrée 
Herb Roasted Turkey 

Traditional turkey with garlic & rosemary, served with a rich gravy, Robuchon mashed 
potato, herb stuffing, roasted seasonal vegetable and house made cranberry sauce. 

 

Maple Glazed Ham 
Slow cooked ham glazed with maple syrup, brown sugar, served with Robuchon mashed 

potato, herb stuffing, roasted seasonal vegetable and house made cranberry sauce. 
 

Vegetable Wellington 
Puff pastry filled with a medley of mushrooms, spinach, roasted vegetables served with 

a red wine reduction 
 

Halibut 
Pan Seared and served with a Mushroom risotto, green sauté and sweet potato puree. 

 

Sirloin Roast 
Horseradish cream sauce, au jus, Robuchon style mashed potatoes & roasted vegetables 

 

Dessert 
(Served with French Vanilla Ice Cream) 

Pumpkin Pie 
Apple Pie 
Pecan Pie 

 
Price is $89 per person and does not include tax, alcoholic beverages or gratuity. 

Children 5 and under are free when ordering from our children’s menu. 
Menu Subject to Change 


