
The 
Carvery

Carved Whole Roasted Turkey

Carved Honey-Glazed Ham

Turkey Gravy, Honey Pan Jus, 
Cranberry Sauce

Wild Game
Station

Whole Roasted Pheasant, 
Roasted Duck, Rack of Venison

Assorted Sauces, 
Seasonal Accompaniments

Seafood Bar

Assorted Sushi Rolls

Oysters on the Half Shell

Peel-and-Eat Shrimp

Smoked Salmon

Cheese & Meat 
Station

Assorted Local Cheeses and 
Imported Cured Meats, Pickled 

Vegetables, Assorted Olives, 
Vegetable Display, Crackers, 
House-Baked Breads, Rolls

From
the Garden

Spinach, Romaine, Field Mix

Blue Cheese, Feta, Parmesan

Tomatoes, Carrots, Beets, 
Chickpeas, Cucumbers, Onions, 

Olives, Croutons

House-Made Vinaigrettes, 
Creamy Dressings

Fruit Station

A Plethora of Sliced Melons, 
Tropical Fruits, Assorted Berries

Served with Flavored
 Dipping Sauces

The
Classics

Classic Sage Dressing

Turducken with Cajun Grits 
and Turkey Gravy

Green Bean Casserole

Asparagus with Lemon 
Hollandaise

Grilled Salmon with 
Ginger Rice and Tomato-Leek 

Crème Sauce

Mashed Potatoes

Boursin Mac & Cheese

Butternut Squash Gratin

Dessert
Station

Collection of Mini 
Old-Fashioned Pies, Cakes, Bars

Chef’s Assorted Sweets

Doughnuts, Pastries

November 27 • 12-5 pm • GLC Ballroom 

Thanksgiving Buffet RESERVATIONS 
218.963.8756

$59 
ADULT

$14 
CHILD
(ages 4-12)


