
T H A N K G I V I N G
B R U N C H  M E N U  2 0 2 6

M A I N S
Smoked Sal ted  Stee lhead  Trout
Baby Potatoes ,  Brocco l in i ,  Peruv ian  Sweet
Peppers ,  Har issa  Creme Sauce  

Wild  Mushroom & Root  Veggie  Cassero le
Yukon Gold  Mash Potatoes ,  Red  Wine  Gravy

Butternut  Ricot ta  Ravio l i
Ricot ta  Creme Sauce ,  Diced  But ternut
Squash ,  Pep i ta ,  Maple  Glaze

A C C O M P A N I M E N T S
Omlet te  Stat ion
Shr imp Cockta i l
Shr imp Cev iche
Shucked  Oysters
Bage ls  and  Lox
Charcuter ie  Board
Fresh  Fru i t  Disp lay
Fresh  Yogurt  Bar
Li l ’  BBQ Smokies
Cranberry  Glazed  Turkey  Meatba l l s
Maple  Mustard  Ke i lbasa
Parker  House  Ro l l s

G R E E N S
Autumn Harvest  Salad
Butternut  Squash ,  App le ,  Pomegranate ,
Cand ied  Pep i tas ,  App le  C ider  Vina igre t te

Roasted  Beet  Salad
Whipped  Feta ,  P is tach io ,  Orange
Segments ,  Arugula ,  Orange  Champagne
Vina igret te

Wild Greens
Cucumber ,  Red  Onion ,  Tomato ,  Honey
Balsamic  or  But termi lk  Ranch

B R E A K F A S T
Applewood Smoked Bacon &
Breakfast  Sausage  Links  (GF/DF)

Chicken Sausage  Hash 
Pepper ,  On ion ,  Mushroom,  Poached
Egg,  Papr ika  Hol landa ise

Croissant  Breakfast  Bake   
Egg,  Potato ,  Pepper ,  On ion ,
Canad ian  Bacon ,  Cheddar  Cheese

Peanut  Butter  Pancakes
Maple  Syrup ,  Powdered  Sugar

D E S S E R T
Peach  Blueberry  Cr isp  (GF/Vegan)  
Pumpkin  Pie
Apple  P ie
Key Lime Pie
Orange  Choco la te  Ch ip  Cheesecake
Pumpkin  Choco la te  Ch ip  Cake
Raspberry  Fru i t  Bars
Assor ted  Macarons  
Brownie  (GF/DF)
Brown Butter  Pecan  Tart le t tes
Assor ted  Cook ies
Whipped  Cream

C A R V E R Y
Prime Rib
Rosemary  Au Jus ,  Horserad ish  Crème,
Chimmichurr i

Tradi t ional  Herb  Roasted  Turkey
Sage  Pan Gravy,  Cranberry  Orange
Rel i sh

Maple  Bourbon Smoked Ham 
Tart  Cherry  Chutney

S I D E S
Sour  Cream Yukon Mashed Potatoes
Peppercorn  Gravy,  Compound But ter

Baked Sweet  Potato
Gruyere  Cheese ,  Maple  But ter ,  Pecans

Brioche  Stuf f ing
Chor izo  Crumble ,  Diced  Apple ,  But tered
Leeks

Green Bean Cassero le
Mushroom Creme Sauce ,  Cr i spy  Onions

Honey Glazed  Rainbow Carrots
Whipped  Goat  Cheese ,  P is tach io ,  Lemon

Parker  House  Rol l s
Honey But ter
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