
Thanksgiving Buffet 
THURSDAY, NOVEMBER 26, 2026

SALAD STATION

Waldorf Salad VG GF

butternut squash, apple, celery, haricot verts, walnuts, pomegranate, cider vinaigrette

Roasted Beets & Citrus Salad V GF

shaved fennel, sonoma goat cheese, pickled red onion, pistachio, baby frisée, arugula, 
white balsamic

Roasted Vegetable Salad VG GF

baby carrots, cauliflower, broccoli, turnips, parsnip, red onion, baby kale,
sage vinaigrette, dried cranberry, sunflower seeds

Ambrosia GF V

fresh fruit, coconut, mini marshmallows, cinnamon, brandy 

CHEESE, CHARCUTERIE & PÂTÉ
grapes, dried fruits, fig spread, grain mustard, crostinis, crackers 

SOUP STATION

Foraged Mushroom & Wild Rice Soup VG GF

coconut, lemongrass, ginger, pumpkin relish

 

V       Vegetarian

VG    Vegan

DF    Dairy Free

GF    Gluten Free



SEAFOOD STATION

Poached Jumbo Shrimp on Ice GF DF

cocktail sauce, lemons

Fresh Local Crab Cakes DF

harissa remoulade
 

Chilled Poached Salmon GF

Green Goddess 

ASIAN STATION

Vegetable Pot Stickers VG DF

Chicken Pot Stickers DF

Spicy Tuna Rolls GF DF

Vegetable Roll  GF VG

Candied Pork Ribs GF DF

honey, tamari, ginger, scallion, sesame

CARVING STATION

Sage Roasted Young Turkey DF GF

natural gravy, citrus cranberry relish GF VG

 
Baked Ham GF DF

five spice, candied ginger-orange glaze, dried fruit compote
 

House-Baked Fresh Dinner Rolls
sweet cream butter 

V       Vegetarian

VG    Vegan

DF    Dairy Free

GF    Gluten Free



SIDES

Sage Stuffing DF

Green Beans & Almonds VG GF

Yukon Gold Whipped Potatoes V GF

Sweet Potato Ravioli V

sherry cream, pecans, scallion pesto

DESSERTS

Pumpkin Tart V

whipped chantilly and pumpkin seed tuile
 

Pecan Tart V

whipped chocolate cream
 

Chocolate & Coffee Profiteroles V

chocolate ganache
 

Sweet Potato Pie Beignets V

roasted marshmallow
 

Mini Apple Cobbler V

 chantilly
 

Selection of Macarons V GF

 
Selection of Cookies V

chocolate, snicker doodle, oatmeal, ginger snaps
 

Pumpkin Mousse VG GF

 salted pepitas

V       Vegetarian

VG    Vegan

DF    Dairy Free

GF    Gluten Free



Thanksgiving Day Kids Menu

FIRST COURSE

Romaine Hearts 
buttermilk dressing, shaved carrot, cucumber, tomato

 

MAINS
Choice of one

Slow Roast Beef
roasted heirloom potatoes, baby carrots, jus

Mary’s Organic Chicken 
baby potatoes, broccolini, jus

Cheese Ravioli 
roasted baby tomatoes, basil

Mini Niman Ranch Burger and Fries

DESSERT

Strawberry Trifle
citrus cake, whipped cream, white chocolate pastry cream


