
 
 

 

STARTER & SALADS 

Havana Beach Caesar Salad 
hearts of romaine, Manchego,  
Cuban bread croutons, Caesar dressing 
 
Mixed Green Salad 
baby tomatoes, cucumber, red onion, shaved 
radish, pepitas, assorted dressings 
 
Roasted Broccoli Salad 
chopped broccoli, red onion, bacon, golden 
raisins, sunflower seeds, honey mustard 
dressing 
 
Caramelized Brussels Sprout Salad 
caramelized brussels sprouts, dried 
cranberries, golden raisins, candied pecans, 
green onion, spiced-apple vinaigrette 
 
Chicken Fried Deviled Eggs 
citrus-whole grain Dijon filling, candied bacon 
 
Havana Beach Assorted Tropical Fruit 
w/ yogurt, granola, and honey 
 
Assorted Breakfast Pastries & Breads  
 
EMERALD COAST SEAFOOD 

• Gulf shrimp cocktail  
• cocktail crab claws 
• smoked Gulf fish dip 
• oysters on the half shell 
• Gulf coast ceviche 
• Accompaniments including sofrito 

cocktail sauce, spicy remoulade, classic 
mignonette 

 

Thanksgiving  
Grand Buffet 

Thursday, November 27, 2025 | 11 am–7pm 
  

 

Adults: $85++ | Children Ages 3-12: $35++ | Under Age 3: Complimentary 
 

Prices Includes non-alcoholic beverages; alcoholic beverages are available for purchase at an 
additional fee.  Regular a la carte menu is not available. 

 

Reservations Required by calling 850.588.2882 
 

 

ENTRÉES & SIDE DISHES 

Roasted Turkey with Sage-Shallot 
Butter 
 
Herb Roasted Prime Rib  
with au jus & horseradish cream 
 
Maple-Bourbon Glazed Ham 
with pineapple-apricot gastrique 
 
Pimento-Sazon Grouper                 
with rice beans, sweet plantain 
 
Roasted Garlic Whipped Potatoes 
with turkey gravy 
 
Poblano Pepper-Cornbread Stuffing 
 
Orange-Cranberry Sauce 
 
Sweet Potato Casserole 
 
Green Bean Casserole  
 
Baked Macaroni & Cheese 
 
 
HOUSE-BAKED DESSERTS 

• Classic Pumpkin Pie 
• Southern Pecan Pie 
• Apple Pie 
• Chocolate Brownie Turkeys 
• Cranberry Verrine 
• Sweet Potato Pudding 
• Chocolate Marble Cheesecake 
   

 
 
 
 
 


