


THANKSGIVING BUFFET
AT THE SIMSBURY INN
November 26, 2026

Seatings at 12:00 p.m., 1:30 p.m., and 3:00 p.m.
Call for Reservations: 860-392-0309 – Evergreens Restaurant
$89.95++ Adults | $29.95++ Children Ages 6–12 | Children 5 & Under Free 

Fall Soup
Chicken and Dumpling Soup with Fresh Spinach
Fresh Rolls, Cornbread & Cranberry Nut Muffins *NUTS

Chilled Seafood Station
Poached Shrimp *GF
Oysters on the Half Shell *GF
Lobster and Crab Cakes with Dill Aioli
Clams, Mussels & Shrimp in Tomato-Garlic Herb Butter *GF

Baked Brie Display
Warm Brie Baklava
Served with Crusty French Bread

Salad Station
Broccoli Salad with Bacon and Cranberries in Sweet Onion Vinaigrette *GF
Crispy Chicken with Spinach, Gorgonzola, Candied Pecans & 
Honey Mustard *NUTS
Sage Chickpea Salad with Roasted Butternut Squash, Pepitas & Apples *GF
Superfood Salad with Kale, Edamame, Quinoa, Blueberries, Grapes, Feta, Sunflower Seeds, Radishes & Yellow Peppers *GF
Autumn Mixed Greens with Garden Vegetables *GF
Fresh Fruit Salad *GF

Dinner Buffet
Orange-Cranberry Brined Turkey *GF with Garlic-Herb Pan Gravy *NOT GF
Mediterranean Olive Tapenade Salmon over Couscous *GF
Honey-Garlic Chicken over Bok Choy *GF
Buttermilk Black Pepper Mashed Potatoes *GF
Baked Sausage and Herb Stuffing with Fresh Rosemary
Butternut Mac and Cheese with Bacon & Scallions
Maple-Bourbon Pecan-Glazed Haricots Verts *GF
Carving Station
Roasted Leg of Lamb *GF
Honey-Glazed Ham *GF
Roasted Garlic Prime Rib *GF

Belgian Waffle Station
Served with Berries and Whipped Cream
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