BUFFET

Thursday, November 28, 2019
Seatings by reservation:
12:00pm and 3:00pm

Menu

CARVING STATIONS
All White Turkey Breast with
Sage Pan Gravy
Slow Roasted Prime Rib of Beef
with rosemary demi glace

SWEET ENDINGS
Assorted Pies, Cider Donuts,
Yogurt & Granola Cups & Mini
Desserts
Coffee Station, Chilled Apple
Cider

ADULTS- $34.99
CHILDREN (AGES 4-12)- $18.95

Fresh Selection of Whole Fruits, Assorted Nuts
Garden Salad Bar, Goat Cheese, Beet & Arugula
Salad, Rolls & Butter
Housemade Cranberry Relish, Cranberry Sauce
Maple Butternut Squash Bisque

GRAND BUFFET
Fire Roasted Vegetable Ravioli
Fresh Atlantic Salmon topped with
a white wine and dill beurre blanc
Hand Picked Turkey with Gravy
Housemade Stuffing
Maple Glazed Carrots
Yams
Wild Rice Pilaf
Chantilly Mashed Gold Potatoes

Reservations; Start Oct. 28th, 603-641-6776




