\

N THANKSGIVING DINNER
Sunday, October 11, 2026
Seating Times: 4:00 p.m. & 6:30 p.m.

HOT ITEMS
Apple & Bacon Stuffed Pork Loin
Sour Cream & Chive Mashed Potatoes
Classic Savoury Stuffing
Shrimp Fried Basmati Rice
Buttered Kernel Corn with Chives
Asparagus with Sautéed Julienne Carrots and Red Peppers

CARVERY

Slow Roasted Turkey with Fresh Sage
Slow Roasted Prime Rib with Yorkshire Pudding

SOUP & SAUTE STATION

Miso Squash Soup with Sesame Ginger Apples
Sautéed Garlic Shrimp

SALADS & CHILLED SEAFOOD

Peel & Eat Shrimp, Infused Mussels, Chilled Salmon & Fresh Sushi
Seafood Pasta Salad
Traditional Greek Salad with Feta
Beet Salad \
Asparagus Salad : (4
Build Your Own Salad '

DESSERT

16 Foot Dessert Buffet with Pies, Cakes, and Squares
Soft Serve Frozen Yogurt with Chocolate & Strawberry Sauce
Chocolate Fondue & Fresh Fruit

PRICING RESERVATIONS ONLY
® Adults $55 ® (Call 403-720-5288

® Seniors (65+) $50 ® Email fb@glenmoreinn.com
e Youth (11-17) $50 e Credit Card required to Book a
e Children (4-10) $25 ® 17% Gratuity & 5% GST added to Bill _




