
We are pleased to partner with the following local farms: Marmilu Farms, Spring Valley Farm, Rose Creek Village Farm, Bonnie Blue Farm
Gluten-free bread available upon request. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the consumer’s risk  

of food-borne illnesses. The Peabody is proudly straw–free in order to reduce plastic pollution. A 100% compostable straw available upon request. 
Parties of eight or more will have a 20% service charge.

THANKSGIVING MENU 2023
12pm – 10pm

$80 per adult | childrens’ menu available
(sales tax and gratuities not included) 

FIRST COURSE
Enjoy the bountiful assortment the chefs have prepared  

for our soup and salad buffet including three hand crafted soups,  
breads, rolls, butter and local honey.

SOUPS
Sweet Potato Bisque with Roasted Pecans

Butternut Squash with Brown Sugar 
Corn Chowder with Fried Onion Straws

Composed Salads include: 
Apple Walnut with Romaine, Feta Cheese, Red Onion Slivers, Diced Apples, Roasted Walnuts

Fall Salad of Green Leaf Lettuce, Cucumber, Tomato, Dried Cranberries and Broccoli
Antipasti with Rotini Pasta, Black Olives, Pepperoncini, Mushrooms,  

White Anchovies, Artichoke Hearts
Dressing Selections: Balsamic, Bleu Cheese, Italian and Ranch

MAIN COURSE
choose one

ROASTED TURKEY BREAST
Cornbread Dressing, Green Bean Almondine, Candied Yams,  

Cranberry Sauce, Giblet Gravy

N.Y. STRIP STEAK
Loaded Baked Potato, Lemon Scented Asparagus, Roasted Turnips  

and Carrots, Sherry Wine Mushroom Ragout

APPLE GLAZED HAM
Parsnip Mashed Potatoes, Macaroni Casserole,  
Fall Vegetable Medley, Bourbon Butter Sauce

RED SNAPPER 
Rice Pilaf, Trumpet Royal Mushroom, Roasted Baby Eggplants 

Shallot & Cranberry Gastrique

BUTTERNUT SQUASH RAVIOLI 
Fava Beans, Julienne Sundried Tomato, Red Onion,  

Carrot, Sage Butter Sauce

DESSERT COURSE
choose one

PUMPKIN AND PECAN PIE DUO
Cinnamon Whipped Cream, Caramel Anglaise, Cranberries

CHOCOLATE TURTLE CHEESECAKE
Espresso Kahlua Sauce, Coconut Crémeux


