
H O T  E N T R E E SH O T  E N T R E E S

THANKSGIVING DINNER

H O R S  D ' O E U V R E SH O R S  D ' O E U V R E S

C A R V I N G  S T A T I O NC A R V I N G  S T A T I O N

S O U P  &  S A L A DS O U P  &  S A L A D

Cheese Display
Sliced Fruit & Berries

Le Grand Aioli
Chilled Shrimp with Mango Horseradish Cocktail Sauce

New England Oysters with Mignonette Sauce

Slow Roasted Turkey & Pan Gravy
Cherry Bourbon Glazed Ham

Butternut Squash
Caesar Salad
Waldorf Salad

Baked Salmon with Fine Herbs & Cream
Beef Bolognese with Cavatappi Pasta

BY SURF POINT 360

A C C O M P A N I M E N T SA C C O M P A N I M E N T S
Sage & Rosemary Brioche Stuffing

Mashed Yukon Potatoes
Orange Cranberry Sauce

Baked Acorn Squash with Hazelnuts & Brown Sugar
Braised Red Cabbage with Bacon & Apples

Maple Roasted Carrots & Beets
Assorted Dinner Rolls & Sweet Butter

D E S S E R T  D I S P L A YD E S S E R T  D I S P L A Y
Pumpkin Pie with Maple Syrup Cream

Apple Shortbread Pie with Caramel Sauce
Miniature Sweets & Cakes

Adults $75++ | Children 12 & Under $25++


