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THANKSGIVING DAY BRUNCH

“GRAND BUFFET”

TIME: 11AM-4PM

COST: $32.00/ADULTS, $17.00/ CHILDREN 12 AND UNDER, CHILDREN 4 AND UNDER FREE

Penne Noodle Pasta Salad

Caesar Salad
Gracie’s dressing, parmesano & fresh toasted croutons

Bibb Lettuce Salad
creamy dressing with Point Reyes bleu cheese & pickled red onions

Roasted Beet Salad
frisee, goat cheese & hazelnuts in a balsamic vinaigrette

Green Bean & Hazelnut Salad

Dungeness Crab & Bay Shrimp Cakes

Seasonal Fruit Display

Smoked Salmon Display

Grilled & Raw Vegetable Platter with Grilled Pita

Imported & Domestic Cheese Display with Gorgonzola Cheesecake
Carving Station withTraditional Carved “Tom” Turkey & Baked Ham

Gorgonzola Ravioli
roasted yams, hazelnut, sweet marsala & fresh sage brown butter

Smoked Pork Loin with Braised Cabbage & Apples

Buttermilk Mashers

Turkey with Savory Wild Rice, Dried fruit & Bread Stuffing with Gravy
Yams with Maple Syrup & Marshmallows

Seasonal Vegetables

Dessert Display: Pumpkin Pie & Chef’s Assortment of Desserts
Assorted Beverages

Mimosas/ Traditional Bloody Mary/ Holiday Cocktails

Executive Chef: Mark Hosack, Sous Chef: Michael Gifford
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