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cold display

-old bay poached jumbo shrimp / bourbon
cured atlantic salmon/ east coast oysters /
bloody mary cocktail sauce, green apple-
grapefruit mignonette, lemon
-cheese & charcuterie: selection of local &
international cheeses / artisan cured meats /
pickled vegetables / assorted jams & mustards

-dips & spreads: smoked buffalo chicken &
pimento dip / spinach & crab dip / roasted
pumpkin & garlic hummus

-fresh fruit & berries: seasonal sliced melons
/ berries / assorted yogurt dips / apple cider
granola

artisan bread display

-sweet & savory selection: artisan breads /
lavash / parker house rolls / house baked
danish / apple-cinnamon rolls / croissants

hot breakfast buffet
-applewood smoked bacon / maple pork
sausage links

-breakfast potatoes with caramelized onions
& sweet peppers (V)

-sweet potato spiced pancakes with warm
vermont maple syrup

-cage free scrambled eggs / chives

salad & soup
-chilled quinoa salad (v): butternut / gala apple
/ cranberries / pepitas / cider vinaigrette

-fall salad: roasted pumpkin / smoked
chestnuts / pomegranate / blood orange

-truffle parsnip bisque: smoked onion / crispy
parsnip chips
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thanksgiving 2026

11.26.26 | 11:30am - 3pm

adults | 74
children 12 and under | 30

hot lunch buffet

-salmon / teriyaki / honey-ginger carrots /
edamame

-apple cider smoked pork loin / crispy brussels
sprouts / blue cheese / walnuts
-braised short rib / cheddar grits / red wine
gravy
-mom’s classic green bean casserole / wild
mushrooms / crispy onion

action stations

-roasted garlic-herb rubbed prime rib:
buttermilk mashed potatoes / whipped sweet
potatoes / cayenne marshmallow

-citrus brined smoked turkey breast: sage-
chicken sausage stuffing / thyme gravy /
cranberry-orange chutney
-slow roasted virginia ham: soy-ginger glaze /
gochujang mustard
-omelet & egg station: eggs made to order

-apple jax buttermilk waffles: roasted fuji
apples / cider reduction

sweet treats

-mini caramel apple cake / candied walnuts
-pecan-pumpkin pie / sweet sour cream
-pistachio cranberry whoopie pie
-campfire shooter / caramel marshmallow
-sweet potato choux craquelin
-assorted seasonal cakes
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