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Q Qﬁﬂ/ THANKSGIVING DINNER MENU
Thyovs NOVEMBER 26, 2026
SOUP & SALADS STATION SERVED ENTRIES

ROASTED TURKEY BREAST

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

AUTUMN SALAD

spinach, roasted delicata squash, dried
cranberries, pepitas & goat cheese crumbles

NEW YORK STRIP

served with demi-glace, mashed potatoes
& green beans

‘DEVILED EGGS

MUSHROOM VELOUTE
wild mushrooms, chives & créme fraiche PAN SEARED HALIBUT
served with preserved lemon beurre blanc,
mashed potatoes & green beans
OLAFOOD STATION STUFFED ACORN SQUASH (GF)

dark miso aioli, mixed grains, mushrooms

SEARED NEW ENGLAND STYLED

CRAB CAKES
SHRIMP TEMPURA 0 EEI COM
lightly battered, golden-crisp shrim
oty . P P Chocolate Fountain
SMALL BITES ALA MODE
Cannoli Apple cobbler
CHARCUTERIE GRAZING STATION - umokin oie
Macaroons Pecan pie
Imported Cheeses Fresh & Dried Fruits
Muranda Cheese Baguettes & Crackers
Please Inform Server of any dietary needs or food allergies. Note though,
Lively Run Goat Cheese Mixed Nuts et without our knowiedge. Mens subjoet 10 ohange. -
Mccadem Cheddar Assorted Spreads

[talian Meats




