
 

T H U R S D A Y ,  N O V E M B E R  2 8  I N  S E V E R I N  B A L L R O O M   
P L E A S E  G O  T O  O P E N T A B L E . C O M  O R  C A L L  3 1 7 - 6 3 4 - 6 6 6 4 .

S M A L L  B I T E S  

THANK SGIV ING CROST IN I    
G o a t  C h e e s e  /  C o u n t r y  H a m  /  C r a n b e r r i e s   

DEVILED E GG S  
C l a s s i c  H e r b  w i t h  B a c o n  

TRADIT IONAL  SHRI MP C O C KTAIL  
C l a s s i s  H o r s e r a d i s h  C o c k t a i l  S a u c e  /  L e m o n s  

SMO KED SALMO N & GOAT  CHEESE   
 T o a s t e d  R y e  /  P i c k l e d  M u s t a r d  S e e d s  

PUMPK IN SP ICE  H UM MU S  
P i t a  C h i p s  /  G a r d e n  V e g e t a b l e s  

C H A R C U T E R I E  –  C H E E S E  -  C R U D I T E  -  F R U I T    

IND IANA FARMER S CHAR C UTERIE  
S u m m e r  S a u s a g e  /  S o u t h  C i d e r  S a l a m i / C a p o c o l l o  

IND IANA CHEESE  BOAR D  
J a c o b s  &  B i r c h f o r d / C a p r i o le / F a i r  O a k s   

FRE SH VEGET ABLE  DI SP LAY   
S m o k e d  O n i o n  D i p  /  H o u s e  M a d e  R a n c h  

FRE SH FR U IT  DI SPL AY  WIT H CAR AMEL  D IP  

S O U P  –  S A L A D  -  B R E A D S  

ROASTED B UTTERNUT SQ U ASH BI SQUE   
C h i v e  C r è m e  F r a ic h e   

POMEGR ANATE  & SP I NAC H  SALAD  
C a n d i e d  P e c a n s  /  B o s c  P e a r  / H o t  B a c o n  D r e s s i n g   

BASIL  PE STO P ASTA SA L AD  
 T o m a t o e s  /  H e rb s  /  M o z z a r e l l a  C h e e s e   

AMI SH  STYLE  POT ATO SAL AD  
 M u s t a r d  /  R e l i s h  /  M a y o n n a i s e   

WALDOR F SALAD  
 A p p l e s  /  C e l e r y  /  W a l n u t s  /  G r a p e s   

SEVERI N SAL AD B AR  

B ISC UIT S,  BRE ADS,  RO LLS,  FLATBRE AD CR AC K ER S         

C i n n a m o n  B u t t e r  /  S h a g b a r k  B u t t e r  /  A p p l e  

B u t t e r    

C A R V I N G  T A B L E  

SAGE RO ASTED  TURKEY  
H o u s e  T u r k e y  G r a v y  /  C r a n b e r r y - O r a n g e  R e l i s h /  

C r a n b e r r y  S a u c e  

HOUSE  SMOKE D PRI ME R IB  
R o s e m a r y  A u  J u s  /  H o r se r ad i s h  S a u c e    

T H A N K S G I V I N G  S I D E S  

ROASTED ROOT VE GET AB L ES  
A p p l e w o o d  B a c o n  /  R e d  O n i o n  

CAND IED SWEET  POT ATO E S  
M a s c a r p o n e  C h e e s e  /  M a r s hm a l l o w s    

CREAMED GREE N BE ANS  & MU SHROO M S  
B u t t e r m i l k  F r i e d  O n i o n  S t r a w s  

YUKON GOL D M ASHED  PO T ATOES  

TRADIT IONAL  CO RNBRE A D STU FFI NG  

G O B B L E R S  C O R N E R  

PEANUT B UTTER &  JELL Y  -  MINI  GRILLED CHEESE  

MACARO NI  & CHEESE  -  CHI CKEN TENDER S  

YOGURT & FRU ITY  PEBB LE  BANANA C UP S  

M I N I  S W E E T  E N D I N G S  

A S S ORT E D  F RE N C H  M A C A RO N S  /  H OU S E  M A D E  C H OC OL A T E  

BON  B ON S  /  P E C A N  P I E  T A RT S  

P U M P K I N  Y U L E  L O G  /  C A RA M E L  A P P L E  T U R N OV E R S  

P E P P E RM I N T  S M O RE  B I T E S  / S U G A R C RE A M  P I E  C RÈ M E  

BRU L E E  /  S W E E T  P OT A T O  P I E  T A RT S  /  A S S ORT E D  H OU S E  

M A D E  C O OK I E S  

$49 ADULTS,  $25 CHIL DREN 6 – 12 (PLUS TAX) 

COMPLIMENTARY FOR CH ILDREN 5 & UNDER  

SEATING AVAILABLE FR OM 10:30AM TO 2:30PM .  

 


