THANKSGIVING BUFFET

November 27, 2008
Seatings:

EVERGREENS 

12:00pm
3:00pm


LAUREL BALLROOM:
1:30pm

Price:

Adults


$39.95 plus tax and gratuity

Children 4--12 years
$19.95 plus tax and gratuity

Children--3 years and under 
No Charge

MENU

Maine Lobster and Roasted Sweet Corn Chowder
Peel and Eat Shrimp and Clams on the Half Shell
Smoked Seafood Platter
Assortmentof house made rolls, breads and pastries
Tossed Autumn Greens with assorted dressings
Relish Tray

Fresh fruit salad

Assortment of composed salads
Fresh Cranberry Sauce
Sliced Roasted Turkey with savory pan gravy
Old Fashioned Sausage and giblet stuffing

Almond Crusted Brown Trout with bronzed lemon butter
Butternut Squash Ravioli with toasted chestnuts and 

Asiago sage cream

Baked Sweet Potatoes with Vanilla Orange reduction
Sour Cream and Chive Whipped potatoes

Creamed Pearl Onions

Green Beans and Baby Carrots
Carved Herb Roasted Sirloin Strip with horseradish cream
Carved Apple, Cranberry and Brie Stuffed Pork Loin 
Carved Rosemary Brined Leg of Lamb with Mint Sauce
A delightful display of Pastries, Pies and Desserts,

made by our own Pastry Chef

