
T H U R S D AY,  N O V E M B E R  27

WATERCOLOR LAKEHOUSE BRUNCH BUFFET   |   9 AM – 2 PM

$95++ per Adult | $35++ per Child (Ages 612) | Complimentary for Children 5 and Under  
++ Taxes and 24% Gratuity not included in price.

Email WCISocialEvents@stjoe.com by Tuesday, November 25 to place order; 
Pick up at Gather Kitchen + Bar inside WaterColor Inn

GATHER FAMILY STYLE TURKEY & TRIMMINGS TAKEAWAY | Beginning at 10:30 AM

 Email WCISocialEvents@stjoe.com for Reservations
Event includes Indoor & Outdoor seating; choice of seating cannot be accommodated. A 50% cancellation fee applies if not cancelled by Nov. 23.

BAKERY
Assorted French Pastries
House-Baked Brioche Rolls & Mini 
Croissants with Fruit Preserve
Warm Belgian Pearl Sugar Waffles with 
Vermont Maple Syrup
Fall-Spiced Carrot Raisin Bread
Pumpkin-Spiced Pecan Bread
Orange Cranberry Walnut Muffin

BREAKFAST
Traditional or Seaside Crab Eggs Benedict 
Fluf fy Scrambled Eggs 
Crispy Potato Lyonnaise 
Smoked Bacon & Maple Chicken Sausage

FRESH & LIGHT
Yogurt Parfait Bar 
Cold-Pressed Juices 
Seasonal Sliced Fruit
  

STARTERS & SALADS
Roasted Sweet Potato Kale 
Autumn Harvest Salad 
Seafood Bar with Crab Claws, Local Citrus  
 Poached Shrimp, and Half Shell Oysters
Roasted Butternut Squash Soup 
Charcuterie and Artisanal Cheese Boards 

MAIN CARVING STATIONS
Citrus Brined Herb-Roasted Turkey 
Pineapple-Glazed Spiral Ham  

SIDES
Roasted Garlic Mashed Potato
Vanilla Bourbon Sweet Potato Casserole 
Toasted Corn Bread Sausage Stuf fing
Green Bean Casserole 
Smoked Cheddar Mac & Cheese 

COASTAL INSPIRED
Shrimp & Grits with Smoked Andouille  
 Sausage
Seared Blackened Grouper 
Chicken and Sausage Gumbo

KIDS
Turkey Sliders, Chicken Tenders, Mac 
and Cheese, Mini Corn Dogs, Tater Tots, 
Buttered Corn Kernels, and Green Beans 

DESSERTS
Mini Assorted Pies: Pumpkin, Bourbon 
Pecan, Apple Crumble 
Choc Banana Croissant Pudding 
Mini Pumpkin Cheesecake

SOUP & SALAD
Roasted Butternut Squash Soup 
Autumn Harvest Salad
 Butternut Squash, Arugula, Spiced 
 Pecans, Cranberry Vinaigrette 
Poached Gulf Shrimp with Horseradish 
Cocktail, Lemon Wedges, and Saltine 
Crackers

MAIN
Citrus-crusted Roast Turkey
 Classic Gravy, Orange-Cranberry Sauce

SIDES
Fresh Baked Brioche Rolls 
Roasted Garlic Mashed Potatoes
Vanilla Bourbon Sweet Potato Casserole 
Toasted Corn Bread Sausage Stuf fing
Green Bean Casserole 

DESSERT
Choc Banana Croissant Pudding 
 Classic Crame Anglaise
Classic Pumpkin Pie 

Includes Turkey and all the 
Trimmings for 4–6 people

$475++ Whole Turkey Package
++ Taxes and 24% Gratuity not included in price.

Delivery within WaterColor Community available 

for additional fee of $30.


