
S A L A D S
R OAS T E D  B R U S S E L S  S P R O U T S  SA L A D 
Squash, pecans, cranberries 

K A L E  SA L A D 
Granola, grapes, oranges, yogurt dressing

T H R E E  B E A N  SA L A D 
Green beans, kidney beans, white beans

PAS TA SA L A D 
Primavera, herbs, vegetables, Parmesan

C H A R R E D  B R O CCO L I  SA L A D 
Cheddar, raisins, bacon, creamy dressing

C H E F ’ S  SA L A D  BA R 
Mixed greens, arugula

Seasonal toppings | croutons, carrots, cucumbers, olives,  
corn, cranberries, beets

House made dressings | ranch, thousand island,  
red wine vinaigrette, balsamic

F R E S H  F R U I T SA L A D

C U L I N A RY D I S P L AYS
A RT I S I N A L  C H E E S E S 
Fresh and dried fruits

C U R E D  M E AT S 
House made pickles 

S M O K E D  T R O U T 
Cucumber and onion slaw

C H I L L E D  S E A F O O D 
Garlic and citrus steamed clams and mussels, poached 
shrimp, crab leg clusters, oysters on the half shell,  
drawn butter, mignonette, cocktail sauce

G R I L L E D  B R I E 
Fig jam, caramelized grapes

M A R I N AT E D  V EG E TA B L E S

S O U P S  A N D  B R E A D S
B U T T E R N U T S Q UAS H  B I S Q U E 
Herb oil, fried leeks

K A L E  A N D  W H I T E  B E A N  S O U P 
Carrots, celery, baby kale, tomato broth

B R E A D  D I S P L AY 
Buttermilk biscuits, corn bread muffins

C A RV I N G  S TAT I O N S
R OAS T E D  W H O L E  T U R K E Y 
Cranberry sauce, giblet gravy

R OAS T E D  H A M 
Brown sugar glaze, grain mustard, apple chutney

S T E A M S H I P O F B E E F 
Rosemary jus, horseradish cream, grain mustard

E N T R É E S
S M O K E D  T U R K E Y B R E AS T 
Cranberry chutney, giblet gravy

G R I L L E D  F L A N K  S T E A K 
Herb chimichurri, cracked fingerlings

S E A R E D  C H I C K E N  B R E AS T 
Mustard jus, smoked tomato, cheddar grits

S E A R E D  SA L M O N 
Lemon chutney, creamy polenta, green onions

S I D E S
SAU SAG E  H E R B  S T U F F I N G 
Carrots, onion, celery 

R OAS T E D  C A R R OT S 
Honey glaze

SAU T É E D  V EG E TA B L E  M E D L E Y 
Yellow corn, greens, squash zucchini, eggplant

M AS H E D  SW E E T P OTATO E S 
Honey, cinnamon

P OTATO  GA R L I C  G R AT I N 
Creamy Parmesan sauce, fresh thyme

M AS H E D  P OTATO E S 
Garlic, herbs

F I V E  C H E E S E  M AC  A N D  C H E E S E 
Butter cracker crust

T R A D I T I O N A L  V EG E TA B L E  S T U F F I N G 
Sage roasted 

S O U T H E R N  G R E E N  B E A N  C AS S E R O L E 
Mushrooms, bacon, onions, fried shallots

V EG E TA B L E  R I C E  P I L A F 
Toasted almonds, parsley

T H U R S D AY,  N O V E M B E R  2 8 ,  G R A N D  B A L L R O O M
PLEASE CALL CONCIERGE FOR RESERVATIONS,  828-252-2711

THANKS
GIVE



D E S S E R T S

P E T I T D E S S E RT S
Pecan tarts

Sweet potato tarts

Chocolate chip brookie  
with cinnamon white ganache 

Pumpkin cheesecake  
with gingersnap crust, spiced whipped cream

Pumpkin cream cheese poundcake,  
cream cheese icing

Apple cobbler verrines

C H A F F E R
Cranberry apple bread pudding  
with a vanilla anglaise

D E S S E RT S TAT I O N
Bananas foster

Cookie station

G LU T E N  F R E E  O P T I O N S
Pumpkin spice cupcakes

Chocolate cupcakes

Vanilla cupcakes

Chocolate almond cake, 
dark chocolate ganache

C A K E S ,  P I E S  A N D  C U P C A K E S
Assorted flavors

ADULTS |  $70 
CHILDREN 6 –  12  |  $30
COMPLIMENTARY FOR CHILDREN 5 AND UNDER, 
WITH PAYING ADULT

SEATING FROM 10:45AM TO 6:45PM.

CONSUMING RAW OR UNDERCOOKED MEATS, 
POULTRY,  SEAFOOD,  SHELLFISH OR EGGS MAY 
INCREASE YOUR RISK OF FOODBORNE ILLNESS. 
PRICES ARE SUBJECT TO A 20% SERVICE 
CHARGE AND 7% STATE SALES TAX.  ALL MENUS 
AND PRICES ARE SUBJECT TO CHANGE.


