THURSDAY, NOVEMBER 28 IN SEVERIN BALLROOM
PLEASE GO TO OPENTABLE.COM OR CALL 317-634-6664.

SMALL BITES
THANKSGIVING CROSTINI

Goat Cheese / Country Ham / Cranberries
DEVILED EGGS

Classic Herb with Bacon

TRADITIONAL SHRIMP COCKTAIL
Classis Horseradish Cocktail Sauce / Lemons

SMOKED SALMON & GOAT CHEESE
Toasted Rye / Pickled Mustard Seeds

PUMPKIN SPICE HUMMUS
Pita Chips / Garden Vegetables

CHARCUTERIE — CHEESE - CRUDITE - FRUIT
INDIANA FARMERS CHARCUTERIE
Summer Sausage / South Cider Salami/Capocollo

INDIANA CHEESE BOARD
Jacobs & Birchford/Capriole/Fair Oaks

FRESH VEGETABLE DISPLAY
Smoked Onion Dip / House Made Ranch

FRESH FRUIT DISPLAY WITH CARAMEL DIP

SOUP — SALAD - BREADS
ROASTED BUTTERNUT SQUASH BISQUE
Chive Creme Fraiche

POMEGRANATE & SPINACH SALAD
Candied Pecans / Bosc Pear /Hot Bacon Dressing

BASIL PESTO PASTA SALAD
Tomatoes / Herbs / Mozzarella Cheese

AMISH STYLE POTATO SALAD
Mustard / Relish / Mayonnaise

WALDORF SALAD
Apples / Celery / Walnuts / Grapes

SEVERIN SALAD BAR
BISCUITS, BREADS, ROLLS, FLATBREAD CRACKERS
Cinnamon Butter / Shagbark Butter / Apple

Butter

CARVING TABLE

SAGE ROASTED TURKEY

House Turkey Gravy / Cranberry-Orange Relish/
Cranberry Sauce

HOUSE SMOKED PRIME RIB
Rosemary Au Jus / Horseradish Sauce

THANKSGIVING SIDES

ROASTED ROOT VEGETABLES
Applewood Bacon / Red Onion

CANDIED SWEET POTATOES
Mascarpone Cheese / Marshmallows

CREAMED GREEN BEANS & MUSHROOMS
Buttermilk Fried Onion Straws

YUKON GOLD MASHED POTATOES
TRADITIONAL CORNBREAD STUFFING

GOBBLERS CORNER

PEANUT BUTTER & JELLY - MINI GRILLED CHEESE
MACARONI & CHEESE - CHICKEN TENDERS
YOGURT & FRUITY PEBBLE BANANA CUPS

MINI SWEET ENDINGS

ASSORTED FRENCH MACARONS / HOUSE MADE CHOCOLATE
BON BONS / PECAN PIE TARTS

PUMPKIN YULE LOG / CARAMEL APPLE TURNOVERS
PEPPERMINT SMORE BITES /SUGAR CREAM PIE CREME
BRULEE / SWEET POTATO PIE TARTS / ASSORTED HOUSE
MADE COOKIES

$49 ADULTS, $25 CHILDREN 6 — 12 (PLUS TAX)
COMPLIMENTARY FOR CHILDREN 5 & UNDER
SEATING AVAILABLE FROM 10:30AM TO 2:30PM.

OMNI + HOTELS & RESORTS




