
NOVEMBER 24 | GRAND BALLROOM 11AM – 7PM

Subject to change or cancellation. Management reserves all rights. 

DESSERT Pecan Tart  |  Pumpkin Tart  |  Apple Cranberry Crumble

Caramel Pecan Cheesecake  |  Chocolate Mousse 

Seasonal Fruit Tart  |  Chocolate Swiss Roll  |  Cookies

CARVING Salt and Pepper Crusted Prime Rib  
Au Jus, Horseradish Cream

Assorted House Baked Rolls

HOT Roasted Turkey Breast 
Orange Cranberry Sauce

Maple Pecan Crusted Salmon  
Wilted Spinach

Mustard Brined Pork Loin  
Bacon Apple Butter

Yukon Gold Mashed Potatoes 
Sage Giblet Gravy

Bourbon Brown Sugar Sweet Potato 
Brulé Marshmallow

Sausage and Sage Stuffing

Roasted Brussels Sprouts  
Honey Mustard

CHILLED Mixed Greens 
Romaine, Grape Tomatoes, Cucumbers, Carrot, Sunflower Seeds, Croutons, Parmesan, Cheddar, 
Olives, Caesar Dressing, Ranch Dressing, 1000 Island Dressing, Raspberry Vinaigrette

Shrimp Cocktail 
Lemon, Cocktail Sauce

Butternut Squash Salad 
Spinach, Pecans, Cranberry, 
Raspberry Pomegranate Dressing

Smoked Salmon 
Sliced Tomatoes, Shaved Red Onion, Capers

Farfalle Pasta Salad  
Tomato, Mandarin Oranges, Red Onion,  
Cucumber, Sesame Dressing


