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Thurs. Nov. 23 « 4pm - 10[5m

Soup

Coconut Carrot Cream Soup @
served with Zucchini Cheese Roll

Salad
Kale & Baby Corn ®
with Ginger Pecan Brittle and Star Anise Orange Vinaigrette
Entrée
Stuffed Snapper ®

with Roasted Lemon Butter Sauce

Herb Butter Roasted Chicken®
Eggplant & Three Bean Chili®
Rosemary Roasted Lamb Leg @®

Carving Station
Escallion & Annatto Roasted Turkey @®

Sides
Scalloped Potatoes

Roasted Pumpkin & Maple Thyme Glazed Carrots ®
Green Beans. Brussel Sprouts. Roasted Beets

Cranberry Sage Stuffing
Harvest Vegetable Rice

Dessert
Raspberry Sponge Cake

Lemon Frosting Compote

Pecan Pie Brownie
Vanilla Ice Cream and Rum Fire Caramel

Coconut Pound Cake ®

with Strawberry Coulis

= Vegan @: Gluten Free @= No Added Sugar
@: Contains Nuts @: Dairy Free

Please advise your Server of any food allergies. All fish may contain bones. Beverages at an additional cost



