MENU

NOVEMBER 23, 2023 | 3-8PM
DELUXE SALAD BAR WITH ASSORTED TOPPINGS AND DRESSINGS v |vg | gf ADULT 120 | CHILD 55

FARMERS MARKET

BUTTERNUT SQUASH BISQUE v | gf
FRESH FRUIT DISPLAY WITH MELONS, EXOTIC FRUITS, FARM PICKED BERRIES v | vg | gf

GOURMET COMPOSED SALAD SELECTIONS:

MARINATED ARTICHOKES | CHAR GRILLED SHRIMP | BRIOCHE BROKEN BREAD | BURRATA CHEESE
ROASTED CAULIFLOWER | POMEGRANATE SEEDS | FRESH CITRUS | BABY KALE v | vg | gf

TINKERBELLE PEPPERS | GOAT CHEESE | PISTACHIO CRUMBLE | CRISPY SHALLOTS v | gf

CARAMELIZED BRUSSELS SPROUTS | CANDIED BACON | SMOKED BLUE CHEESE | PICKLED CRANBERRIES gf

TOASTED COUS COUS | ROASTED WINTER SQUASHES | FRESH SAGE | TART CHERRIES v

CARVERY

BROWN SUGAR & BOURBON SMOKED SEA SALT RUBBED TURKEY | GRAVY | CRANBERRY SAUCE
CLASSIC PRIME RIB AU JUS | HORSERADISH CREAM

ACHIOTE RUBBED PORK LOIN | CORN & BLACK BEAN SALSA

SERVED WITH
FRESH BUTTERMILK BISCUITS, SOFT ROLLS, CRISPY BAGUETTE, HONEY BUTTER, VANILLA BOURBON BUTTER, JAMS v

ACCOMPANIMENTS
BROKEN BREAD STUFFING | CHICKEN APPLE SAUSAGE | GRILLED RADICCHIO
YUKON GOLD TRADITIONAL WHIPPED POTATOES v | gf
MASHED SWEET POTATOES | MARSHMALLOW PECAN STREUSEL v
ROASTED CAULIFLOWER GRATIN v | gf
AGAVE & ORANGE GLAZED HEIRLOOM CARROTS v | gf

CRISP GREEN BEANS | TOASTED MACADAMIA NUTS | DRIED CRANBERRIES | ROSEMARY HERB BUTTER v | gf

KIDS SELECTIONS
CHICKEN NUGGETS & FRIES
MINI HOT DOGS
GRILLED PB&J SANDWICHES
BAKED MAC & CHEESE v

ASSORTED PIZZAS v

DESSERTS

SELECTION OF MINI PASTRIES AND HOLIDAY TRADITIONAL PIES v
PUMPKIN PIE CREME BRULE v | gf /’ 3
ASSORTED HOLIDAY DESSERT SHOOTERS v | vg | gf |

BANANA & SALTED CARAMEL BREAD PUDDING | VANILLA WHIPPED CREAM v \ \

V=VEGETARIAN VN =VEGAN GF = GLUTEN FREE





