
THANKSGIVING 2023 DINNER BUFFET
 

SOUP AND SALAD 

Roasted Pear and Leek Soup
chestnut crème fraiche, brioche croutons, dried cranberries

Green Lentil Butternut Squash Salad
persimmon, dinosaur kale, aged sherry vinaigrette, grana padano

D’anjou Pear Point Reyes Blue Cheese Salad
Red endive, champagne ginger miso vinaigrette

Smoked Chicken, Fuji Apple, Celery Salad
endive, radicchio, sunflower seeds, maple sherry dressing

Roasted Baby Beet Salad
roasted beets, shaved fennel, orange tarragon vinaigrette

Anzu mixed autumn lettuces
Shaved carrot, radish, edamame, yuzu vinaigrette

RAWBAR & DIM SUM 

Local Oysters on the Half Shell | Gulf Prawns | Manila Clams | Crab claws
rice vinegar mignonette, sweet onion soy sauce,  

traditional cocktail sauce, lemon

Selection of Steamed Dim Sum
chili garlic sauce, sweet chili sauce, spicy mustard

CARVING STATION/ENTREES 

Cider Brined Turkey Breast 
cornbread stuffing with leeks, celery, apples currants, bourbon gravy 

 
Atlantic Salmon
Sauce gribiche

Roasted Duroc Ham
ginger white soy pineapple reduction

Cabernet and Cranberry Braised Shortrib
Horseradish creme fraiche, charred broccolini, 

Butternut Squash Ravioli
Maine lobster, soupe de poisson,Fines herbes

SIDES 

Yukon Gold Potato Puree with buttermilk & chives 

Roasted Baby Garnet Yams piment d’esplette, tarragon 

Glazed heirloom carrots parsley “pesto”

Blue Lake Bean Gratin crispy shallots, parmesan

Roasted Brussels Sprouts 

Cinnamon spiced cranberry sauce

DESSERTS 

Pumpkin tarts | Apple Pie | Miniature Cheesecakes | Fresh Fruit Tarts | Petite Fours

    $150 | Adult                          $100 | Senior  $75 | Child (5-12) 
 
 

Reservations Required 415.394.1100


