
Traditional Deviled Eggs 
Harvest Salad
Mixed Greens, Diced Asian Pears, Dried
Cranberries, Blue Cheese, Candied Pecans,
Cider Vinaigrette 
Little Gem Caesar Salad 
Little Gem, TX Cheddar, Sieved Egg, Sun Dried
Tomatoes, Cornbread Croutons, Caesar
Dressing
Spinach Salad  
Radicchio, Belgium Endive, TX Goat Cheese,
Dates, Pomegranate Seeds, Toasted Almonds
with Maple Vinaigrette
Salad Bar 
Fall Artisan Greens, Chopped Iceberg and Sliced
Romaine Hearts with Assorted Toppings and
Dressings
Honey Balsamic Vinaigrette, Ranch, Blue
Cheese, Caesar Dressing
Shredded Parmesan Cheese, Diced and
Marinated Feta, Roasted Cherry Tomatoes,
Sliced Cucumbers, Broccoli Florets, Radishes,
Marinated Olives, Diced Hard-Boiled Eggs, Red
Onions, Shredded Carrots, Bacon Bits, Croutons
Sunflower Seeds

Garde Manger Station

Thursday, November 26
Please visit OpenTable.com (Cast Iron) for reservations. 

Appetizers
Baked Brie en Croute 
Artisan Toasts, Crackers, Homemade Lavash
Roasted Butternut Squash Soup 
Crunchy Pepitas, Roasted Pumpkin Seed Oil, Fall
Spiced Crème Fraîche
Cheeseboard 
Chef’s Selection of Domestic and Imported
Cheeses, Champagne Grapes, Dried Fruits,
Local Jams and Honey, Toasted Nuts,
Cornichons, Grain Mustard, Flatbread and
Crackers 

Boulangerie
Artisan Breads & Rolls
Yeast Rolls, Morning Glory Muffins, Caramel
Apple Pecan Sticky Buns, Orange Cranberry
Muffins, Chocolate Croissants, Almond
Croissants, Wheat, Sourdough, Whole Grain
Spreads: Honey Butter, Cinnamon-Sugar Butter,
Whipped Butter 

Carved Fruit Display
Melon, Pineapple, Grapes, Kiwi, Strawberries,
Blueberries, Raspberries 



Jumbo Shrimp & Snow Crab Claws
House Saltines, Hot Sauce Bar, Lemons,
Horseradish Cocktail Sauce and Traditional
Mustard Sauce 
Smoked Salmon Display
Red Onion, Hard-Boiled Egg, Capers, Cucumber,
Cream Cheese, Mini Bagels

Seafood Selection

Slow Roasted Angus Prime Rib 
Horseradish and Au Jus
Bell & Evans Slow Roasted Turkey 
White Meat, Dark Meat, Smoked Wings, Turkey
Gravy, Cranberry Sauce 
Applewood Smoked Brown Sugar
Ham
Brew House Mustard, Housemade Apple Sauce
with Dried Black Mission Figs 

Eggs to Order 
Organic Eggs 
Onions, Tomatoes, Bell Peppers, Jalapeños,
Mushrooms, Spinach, Chorizo, Ham, Bacon,
Sausage, Cheddar, Pepper Jack, Mozzarella, Feta 

Breakfast Staples 
Soft Scrambled Eggs 
Pork Link Sausage 
Applewood Smoked Bacon
Potato Lyonnaise 
Pancake Bar
Choice of Plain, Chocolate Chip, or Blueberry.
Whipped Cream, Strawberries, Berry Compote,
Maple Syrup, Whipped Butter

Dim Sum & Sushi Bar
Assorted Chef’s Selection of
Sushi & Sashimi 
Served with Gari, Shoyu, and Wasabi

Dim Sum Selection 
Crispy Vegetable Pot Stickers, Pork Shumai,
Shrimp Dim Sum, Cashew Chicken Spring Roll
Sauces: Duck Sauce, Chile Crisp, Ginger Scallion
Sauce, Mustard Sauce 

Chef Carvery



Southern Cornbread Dressing
Mushroom and Brioche Stuffing 
Candied Yams
Brown Sugar Bourbon Butter Glaze, Half Pecans
and Half with Brûléed Marshmallows
Green Bean Casserole
Crispy Onions and Mushroom Velouté
Mashed Potatoes
Three Cheese Cavatappi Gratin
Six Grain Pilaf with Toasted Nuts
Natural Red Rice, Farro, Rye Berries, Kamut
Wheat, Hard Red Wheat Berries and Grano
Glazed Harvest Vegetables 
Parsnips, Brussels Sprouts, Carrots and Cippolini
Onions

Hot Dishes 
Beignets with Vanilla Sugar White
Chocolate-Pumpkin Brioche Bread Pudding with
Dulce De Leche & Bourbon Crème Anglaise

Vanilla Bean, Belgian Dark
Chocolate 
Toppings & Sauces: Crushed Oreos, Mini-
M&Ms, Reese’s Pieces, Brownie Bites, Hot
Fudge, Peanut Nougatine, Toasted Almonds,
Cherries, Candied Pecans, Fresh Strawberries,
Whipped Cream, Maraschino Cherries, Rainbow
Sprinkles, Gummy Bears, Shredded Coconut,
Caramel Sauce, Strawberry Coulis

Warm Treats

Ice Cream Sundae Bar

Kids Corner 
Crispy Turkey Toes (Chicken Fingers)
Mac ‘n’ Cheese
Smiley Fries
Fruit Cups 
Condiments: Ketchup, Ranch, & BBQ Sauce

$90 Adults, $46 children 6–12 
(plus tax) Complimentary For Children 
5 & Under 
Seating Available Every 45 minutes
From 11:oo a.m. to 2:30 p.m. 
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