
T H A N K S G I V I N G  M E N U

G R A N D  B U F F E T

Chil led + Smoked Seafood Display*
Jumbo Shrimp | Maine Lobster |  Smoked Mussels  +  Clams | Salmon Gravlax | Traditional  Accompaniments

Fresh Fruit  Display
Cantaloupe | Honeydew | Pineapple | Fresh Berries  |  Honey Yogurt

Charcuterie  +  Artisanal  Cheeses
Local  +  Imported Cheeses | Cured + Smoked Meats | Crostini  |  Pickles
Fruit  +  Berries  |  Whole Grain Mustard | Fruit  Preserves

Autumn Squash Bisque
Sage | Rosemary | Thyme | Ras el  Hanout | Local  Squash and Pumpkin

Harvest  Green Salad
Sweet Corn Salsa | Pickled Onion | Dried Cranberries  |  White Balsamic Vinaigrette

Quinoa Salad
Baby Spinach | Arugula | Roasted Root Vegetables |  Goat Cheese | Apple Cider Vinaigrette

M A I N S

Cider-Brined Tom Turkey (GF Gravy Upon Request)
Rosemary + Sage Pan Gravy | Citrus Bourbon Cranberry Sauce

Herb Crusted Prime Rib* (GF)
Roasted Garlic  Pan Jus | Horseradish Crème

Steamed Maine Lobster (GF)
Drawn Butter |  Lemon

Pan Roasted Gulf  of  Maine Haddock (GF)
Wild Rice Risotto | Aged Parmesan

Stuffed Portabella  Mushrooms (GF,  VG)
Quinoa | Wilted Greens | Goat Cheese | Balsamic Glaze

A C C O M P A N I M E N T S

Green Thumb Farms Mashed Potatoes (V,  GF)
Caramelized Onion and Sage Stuffing 
Brown Sugar Butternut Squash Puree (V,  GF)
Green Bean and Mushroom Au Gratin (V)
Crispy Brussels  Sprouts with Chimichurri  (V,  GF)
Roasted Baby Carrots  +  Green Beans (V,  GF)

D E S S E R T S

Confections from Valley View Orchard
Pies | Flourless  Chocolate Torte | Fresh Baked Pastries

A d u l t s  -  $ 1 0 9  +  t a x  +  2 0 %  G r a t u i t y
K i d s  5  t o  1 2  -  $ 4 9  +  t a x  +  2 0 %  G r a t u i t y

*  T h i s  f o o d  i s  o r  m a y  b e  s e r v e d  r a w  o r  u n d e r c o o ke d  o r  m a y  c o n t a i n  r a w  o r  u n d e r c o o ke d  f o o d s .
C o n s u m p t i o n  o f  t h i s  f o o d  m a y  i n c r e a s e  t h e  r i s k  o f  f o o d - b o r n e  i l l n e s s .  P l e a s e  c h e c k  w i t h  y o u r

p h y s i c i a n  i f  y o u  h a v e  a n y  q u e s t i o n s  a b o u t  c o n s u m i n g  r a w  o r  u n d e r c o o ke d  f o o d s .

*  T h i s  f o o d  i s  o r  m a y  b e  s e r v e d  r a w  o r  u n d e r c o o ke d  o r  m a y  c o n t a i n  r a w  o r  u n d e r c o o ke d  f o o d s .
C o n s u m p t i o n  o f  t h i s  f o o d  m a y  i n c r e a s e  t h e  r i s k  o f  f o o d - b o r n e  i l l n e s s .  P l e a s e  c h e c k  w i t h  y o u r

p h y s i c i a n  i f  y o u  h a v e  a n y  q u e s t i o n s  a b o u t  c o n s u m i n g  r a w  o r  u n d e r c o o ke d  f o o d s .
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