
T H A N K S G I V I N G  F A M I L Y
F E A S T  M E N U  2 0 2 5

R E H E R S A L  H A L L

M A I N S
Roasted  Turkey  /  Rosemary  Brown Gravy 

Herb Roasted  Pr ime Rib  /  Horserad ish  Crème /  Rosemary  Au Jus  /  Ch imichurr i

Mushroom Shepherd ’s  Pie  (vegetar ian)  /  Mashed  Potato  /  Onion  Brown Gravy

Pasta  Pr imavera  /  Zucch in i  /  Tomato  /  Mushroom /  Tomato-Bas i l  Mar inara

S I D E S
Yams Grat in  /  Gruyere  Cheese  /  Parmesan  /  Nutmeg 

Sausage  & Apple  Stuf f ing  /  Fenne l  /  Rosemary  /  Pecans

Green Bean Almondine  /  Lemon But ter  /  Almonds  /  Bacon  Chi l i  Vina igre t te

D I S P L A Y S
Smoked Salmon /  Fr ied  Capers  /  P ick led  Onion  /  Ch ive  Cream Cheese  /

Assor ted  Bage ls

Savory  Bi tes  /  L i l ’  Smokies  /  Cranberry  BBQ Turkey  Meatba l l s  /  

Maple  Glazed  Ham Bi tes

Diced  Frui t  Salad  /  Me lon  /  Green  Apple  /  Grapes  /  P ineapp le  /  

Pomegranate  Ar i l s  /  Honey-Lime Yogurt

Waldorf  Salad  /  App le  /  Grapes  /  Ce lery  /  Walnut  /  Yogurt -Honey  Dress ing

F A M I L Y  S T Y L E  O F F E R I N G S
Parker  House  Rol l s  /  Honey  But ter  /  Ch ive  But ter

Bours in  Red Mashed Potatoes  /  Peppercorn  Gravy /  Compound But ter

Wild Greens  /  Cucumber  /  Red  Onion  /  Tomato  /  Honey  Ba lsamic  /  

But termi lk  Ranch

D E S S E R T S
Peach Cr isp  (GF/DF)  /  Pumpkin  Pie  /  Lemon Bar  /  

Brownie  (GF/DF)  /  Pecan Tart le ts  (Conta ins  Nuts)  /  

Assorted  Cookies  (Oatmea l  Cranberry ,  Choco la te  Chip ,  M&M)  /  

Whipped Cream


