
¡

Otesaga Shrimp & Crab
Chilled Shrimp & Crab / Lemon / Dill / Aioli 

Salt Roasted Beets
 Clementine / Celery Leaves /

Pistachio’s / Citrus Honey Vinaigrette 

Fall Harvest 
Roasted Butternut Squash /

Speckled Radicchio /
Baby Kale & Arugula / Toasted
Pecans Pomegranate Seeds /

Crumbled Feta Cheese /
Apple Cider Vinaigrette

Shaved & Roasted Brussel Sprouts
Roasted Shallots / Dried Cranberries /

Spiced Pumpkin Seeds 
Maple Agrodolce 

Composed Salads

ThanksgivingGrand Buffet
2026

Desserts
Bread Display

Country Sour, olive, cranberry walnut, rosemary focaccia,
lavash, grissini, corn bread, dinner rolls

Cookies & More
Gingersnap sandwich, chocolate sandwich, peanut brittle (GF), chocolate

fruit bark (GF), raspberry Linzer cookies, chocolate chip cookies,
cranoat cookies, fruit choux swans

Verrines
Lemon blueberry (GF), panna cotta/citrus salad,

chocolate crème/berry compote (GF), cassis/spice pear (GF)

Large Pies & Tarts
Apple, cherry, pumpkin, apple almond tart, apricot tart

Mini Cakes & Tarts
Pumpkin cheesecake (GF), chocolate praline cake (GF), key lime meringue tart,

pecan tart, white chocolate cranberry bread pudding, raspberry almond cake, vegan chocolate cake

House-Made Charcuterie & Cured Meats
Marinated Olives 

Local Cheeses to include: 
Spurbeck’s Sharp Cheddar

Cooperstown, NY 

 Jersey Girl Cheese
Cooperstown Cheese Company / Cooperstown, NY

Painted Goat Cabrita
Garrettsville, NY

Toma Celena
Cooperstown Cheese Company, Cooperstown, NY 

Accompanied with an assortment of Market Vegetables
Fig Mostarda, House-made Beer Mustards

Traditional Accompaniments, Lavosh & Crostini

Artisanal Display

Local Mulligan Creek Acres Turkey
“The 25 Mile Bird”

Pan Gravy / Orange Cranberry Chutney

Koji Dry Aged Ribeye of Beef
Horseradish Crème / Au Poivre Sauce

Hand-Carved Stations
Applewood Smoked Bacon
Wrapped Pork Tenderloin 

Root Vegetable & Kale Ragu /
Smoked Maple Cider Reduction

Grilled Citrus Marinated Swordfish  
Chunky Avocado & Charred Shrimp Salsa 

Roasted Tomatillo Emulsion  

Roasted Heirloom Carrots
Cardamon Honey Glaze

Classic Green Bean Casserole
Crispy Shallots

Roasted Fingerling Sweet Potatoes
Orange Molasses – Pistachio Dukkah 

Granny Smith Apple & Sage Sausage Dressing

Yukon Mashed Potatoes

Entrées &Accompaniments

Bamboo Steamed

Pork & Shrimp Shumai
& Edamame Dumplings
Ponzu and Ginger Scallion

dipping sauces

Dim Sum Station

Sushi & Shellfish
Charred Lemon, Horseradish,

Cocktail sauce, Apple Ginger Mignonette

East Coast Oysters on the half shell

A selection of Sushi Hand Roll “Temaki”
& Nigiri to include Spicy Tuna /
Ora King Salmon / Vegetarian 

Chilled Shrimp Cocktail
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