
STARTERS
Please select one. 

KALE CAESAR
Ceasar dressing, garlic breadcrumbs, parmesan

BUTTERNUT SQUASH SOUP
crème fraiche, toasted pepitas

SEASONAL GARDEN SALAD
mixed lettuces, dried cranberries, goat cheese, champagne vinaigrette, toasted walnuts

ENTRÉES
all entrees include cranberry sauce & dinner rolls

Please select one. 

TRADITIONAL TURKEY
classic gravy

ROASTED HOUSE HAM
honey mustard glaze

BEETLOAF (V)
tomato gravy

POTATO GNOCCHI (V)
Pomegranate, browned butter, acorn squash, roasted pecans, parmesan

ACCOMPANIMENTS
Please select three. 

CORNBREAD STUFFING
kale, butternut squash, mushrooms

WHIPPED POTATOES
fresh herbs

BAKED MAC & CHEESE
bread crumbs, pimento cheese

SWEET POTATO CASSEROLE
fluff, pecans

GREEN BEAN CASSEROLE
crispy onions

CRISPY BRUSSELS SPROUTS
honey

DESSERT
Please select one. 

PUMPKIN PIE

PECAN PIE

CHOCOLATE PIE

*Includes Pepsi Soft Drinks, Iced Tea, Iced Water, and Coffee Service*

We Invite You To Inform Us Of Any Dietary Restrictions
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions

THANKSGIVING MENU 2025
$75 PER PERSON + TAX AND SERVICE CHARGE

$20 PER CHILD, 12 AND UNDER



STARTERS 
Please select one. 

KALE CAESAR
Ceasar dressing, garlic breadcrumbs, parmesan

BUTTERNUT SQUASH SOUP
crème fraiche, toasted pepitas

SEASONAL GARDEN SALAD
mixed lettuces, dried cranberries, goat cheese, champagne vinaigrette, toasted walnuts

ENTRÉE SELECTIONS
all entrees include cranberry sauce & dinner rolls

Please select one. 

BRAISED SHORT RIB
natural jus

ROASTED HOUSE HAM
honey mustard glaze

BEETLOAF (V)
tomato gravy

POTATO GNOCCHI (V)
pomegranate, browned butter, acorn squash, roasted pecans, parmesan

ACCOMPANIMENTS
Please select three. 

CORNBREAD STUFFING
kale, butternut squash, mushrooms

WHIPPED POTATOES
fresh herbs

BAKED MAC & CHEESE
bread crumbs, pimento cheese

SWEET POTATO CASSEROLE
fluff, pecans

GREEN BEAN CASSEROLE
crispy onions

CRISPY BRUSSELS SPROUTS
honey

DESSERT
Please select one. 

YULE LOG

PECAN PIE

CHERRY PIE

*Includes Pepsi Soft Drinks, Iced Tea, Iced Water, and Coffee Service*

We Invite You To Inform Us Of Any Dietary Restrictions

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions

$80 PER PERSON + TAX AND SERVICE CHARGE
$20 PER CHILD, 12 AND UNDER

HOLIDAY MENU 2025



STARTERS 
Please select one. 

LOBSTER BISQUE
salmon roe, crème fraiche, chives

CHARRED CHICORY SALAD
mandarin, radicchio, frisee, endive

POACHED BEETS
Asian pears, chevre, walnuts, watercress, champagne vinaigrette

CLASSIC CAESAR
Parmesan Reggiano, garlic croutons, white anchovy

ENTRÉE SELECTIONS
Please select one. 

SURF & TURF
filet mignon, poached lobster tail, marble potatoes, frisee, winter citrus, citrus butter

ROASTED BREAST OF DUCK
fig gastrique, pearl barley, Honeycrisp apple, shallot, watercress

TRUFFLE AGNOLOTTI
ricotta, hazelnuts, Parmesan Reggiano

GLAZED PORK SHANK
polenta, mustard greens, sorghum

CHARGRILLED CAULIFLOWER STEAK (V)
chermoula, lentils, mint, sesame

DESSERT
Please select one.

 

CHAMPAGNE PANNA COTTA
vanilla, raspberries

BASQUE CHEESECAKE
poached pears, white chocolate, hazelnuts

THREE LAYER CHOCOLATE CAKE
candied blood orange, soft whip

*Includes Pepsi Soft Drinks, Iced Tea, Iced Water, and Coffee Service*

We Invite You To Inform Us Of Any Dietary Restrictions

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions

$125 PER PERSON + TAX AND SERVICE CHARGE
$55 PER CHILD, 12 AND UNDER

HAPPY NEW YEAR 2025
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