
 

 

THANKSGIVING MENU 
 

MIXED GREEN SALAD 
Roma Tomatoes, Cucumbers and Red Onions 

Served with House Vinaigrette and Ranch Dressing 

   

MAPLE BOURBON BUTTERNUT SQUASH SOUP  
Cinnamon Cream 

 

CAPRESE SALAD  
Tear Drop Tomatoes, Prosciutto, Basil & fresh Mozzarella  

 

VEGETABLE CRUDITE  
 Hummus and Green Chile Ranch 

 

TRADITIONAL ROAST TURKEY 
HONEY BRINED PORK LOIN 

Dried Fig Caponata and Pumpkin Seed Pesto 
 

Giblet Gravy  

Green Chile 

Cranberry Orange Chutney 

 

Buttermilk Chive Whipped Potato 
 

Roasted Poblano Cheddar Mac & Cheese 
 

Green Bean and Wild Mushroom Casserole 
 

Traditional Sausage-Sage Stuffing 
 

Maple-Cinnamon Candied Yams 
 

DUO OF PIES 
Pumpkin Pie & Bourbon Pecan Pie 

 

DINNER ROLLS AND BUTTER 
 

Served with a non-alcoholic beverage. 
$27.95 Per Person | $ 12.95 Per Child | 4 & under free 

Menu Subject to Change | Buffet Seating’s available are at 11AM & 3PM  
 

Reservations recommended at 844-841-3298 


