
S I D E S

Creamy Garlic Mashed Potato

Wild Rice Pilaf, Foraged Mushrooms, Herbs

Linguiça Sausage Stuffing, Fried Sage

Roasted Brussels Sprouts, Apple, Bacon

Green Bean Casserole, Crispy Shallots

Sweet Potato, Cranberry, Pecan Graton

Parker House Rolls, Whipped Honey Butter

T H A N K S G I V I N G  TA B L E

Slow Roasted, Herb Butter Basted 
Organic Turkey Breast

Confit Turkey Leg, Cippolini Onion Jus

Traditional Gravy

Cranberry Orange Relish

Acorn Squash Agnolotti,  
Sage Parmesan Cream

C A R V I N G

Herb Roasted Prime Rib,  
Rosemary Jus, Horseradish Cream

Salmon En Croute

Orange Marmalade Glazed  
Smoked Duroc Ham

T H A N K S G I V I N G  2 0 2 6

H A R V E S T  S A L A D S

Heirloom Greens, Persimmon, Pomegranate, 
Crispy Burdock Root, Banjul’s Emulsion

Endive, Watercress, Honeycrisp Apple,  
Maytag Blue Cheese, Champagne Vinaigrette

Chioggia Beet, Frisée, Herb Goat Cheese, 
Tangelo, Creamy Citrus Dressing

C H I L L E D  D I S P L AY

Smoked Salmon, Traditional Accompaniments

Chilled Shrimp, Cocktail Sauce and Lemon

Artisan Cheese, Local Honey,  
Seasonal Preserves, Lavash

D E S S E R T

Traditional Pumpkin Pie

Bourbon Pecan Pie

Salted Caramel Apple Pie

Chocolate Cream Tart

Basque Cheesecake, Cranberry Compote

Warm Bread Pudding, Vanilla Bean Sauce

Assorted Cookies and Holiday Confections




