
Soup & Salads Station

Seared New England Styled 
Crab Cakes

Shrimp Tempura
 lightly battered, golden-crisp shrimp

Autumn Salad 
spinach, roasted delicata squash, dried 

cranberries, pepitas & goat cheese crumbles

Deviled Eggs

Mushroom Velouté
 wild mushrooms, chives & crème fraiche

Seafood station

Charcuterie Grazing Station

Imported Cheeses

Muranda Cheese

Lively Run Goat Cheese

Mccadem Cheddar

Italian Meats

Fresh & Dried Fruits

Baguettes & Crackers

Mixed Nuts

Assorted Spreads

Served Entrées

SWEET CORNER

Roasted Turkey Breast 
brined and served with gravy, homemade stuffing, 
mashed potatoes, green beans & cranberry sauce

New York Strip
served with demi-glace, mashed potatoes

 & green beans

Pan seared Halibut 
served with preserved lemon beurre blanc, 

mashed potatoes & green beans

Stuffed Acorn Squash (GF)
dark miso aioli, mixed grains, mushrooms

 Please Inform Server of any dietary needs or food allergies.  Note though,
that in preparing dishes, even with great care, trace amounts could be

present without our knowledge.  Menu subject to change.

Thanksgiving Dinner Menu
November 26, 2026

Small Bites 
Cannoli 

Brownies

Macaroons

Ala mode
Apple cobbler

Pumpkin pie

Pecan pie

Chocolate Fountain


