Dine-In Thanksgiving Dinner

Sunday, October 8 & Monday, October 9
5 & 5:30pm

FIRST COURSE

Soup _
roasted butternut squash | crispy leeks

or

Fall Salad Greens

sautéed shrimp | tomatoes | oranges | fennel vinaigrette

SECOND COURSE
Roast Turkey—$50

traditional dressing | sweet corn mashed potatoes | seasonal vegetables | cranberry sauce | gravy

or

AAA Alberta Prime Rib of Beef—$60
crushed herb roasted fingerling potatoes | seasonal vegetables | yorkshire pudding | au jus |
horseradish

or

Traditional Baked Ham—$50
honey & brown sugar glaze | pineapple chutney | sweet corn mashed potatoes | seasonal vegetables
THIRD COURSE
Pumpkin Mousse

white chocolate | raspberry jell

For the Little Turkey’s @ges 4-10)

FIRST COURSE

crudités with ranch dressing
SECOND COURSE

roasted turkey sandwich or chicken fingers or carriage house burger
french fries | seasonal vegetables

THIRD COURSE

vanilla ice cream | chocolate sauce

$25

Call or email us to make reservations:
403.253.1101 | bakery@carriagehouse.net

assorted non-alcoholic beverages are included ‘?
5% gst & 18% gratuity not included CARRIAG :: HOUSE

hotel & conference centre




