W
(ﬁ;/m&?/‘

restaurant and terrace

Thanksgiving Day Buffet

Thursday, 26™ November 2026 11:30am-3:30pm

Adults $65 | Children (ages 3-12) $19 | Under 3 Complimentary with Paying Adult

Mixed Greens Salad with Dried
Cranberries, Candied Pecans, Goat
Cheese, Apple Cider Vinaigrette

Caprese Salad with Ciligiene
Mozzarella, Cherry Tomatoes,
Arugula, Basil Oil,

Red Wine Agrodolce

NS Artisan Cheese and Charcuterie

Old Bay Spiced Shrimp Cocktail with
Citrus Cocktail Sauce

She-Crab Soup

Pan Seared Salmon with
Parsnip Puree and Gremolata

Braised Short Rib with Herb Gravy
Brown Sugar Glazed Spiral Ham

Cider Brined Turkey with Pan Gravy

Sausage and Sage Stuffing

Roasted Sweet Potatoes

An adjustable 15% service charge will be added to all checks and given in full
to your server as a gratuity. Additional tip is not necessary but always
appreciated. Prices subject to state and local taxes.
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Fall Vegetable Risotto with Garden
Herbs

Asparagus Ravioli with Sundried
Tomato, Roasted Oyster Mushrooms,
Spinach and Pesto Cream

Roasted Garlic and Herb Mashrred
Potatoes

Honey and Bourbon Glazed Baby
Carrots

Green Beans in Wild Mushroom
Sauce with Crispy Onions

Brussel Sprouts wth Candied Bacon
Citrus Cranberry Compote

Assorted Dinner Rolls and
Hushpuppies

Variety of Cakes, Pies, Mini Pastries
Assorted Cookies, Truffles,
Strawberry Mousse Cups,
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