
Thanksgiving Dinner
T H U R S D AY  N O V E M B E R  2 8 ,  2 0 2 4

1 2 5 -

Cold Table
Cheese & Charcuterie Board

Mediterranean Spread *GF
Crudité Plater *GF|V

Seasonal Fruits and Berries *GF|VG

 

Main Table
	

Harvest Salad *GF|V
Mixed Greens, Spinach, Candied Walnuts, Dried Cranberry, Feta, 

Butternut Squash, Asian Pear, Balsamic Vinaigrette

Traditional Roasted Turkey, Cranberry Sauce *GF
	 Roasted Honey Ham, Apple Chutney  *GF
	 Roasted Salmon, Herb Butter *GF

Sides
Potato Puree with Gravy *gf|v, Truffle Mushroom Stuffing *v, 

Baked Mac & Cheese *v, Green Bean Casserole *v, Gouda Creamed Spinach *v

Dessert Table
	

Coconut Flan *gf|v

Pumpkin Pie, Whipped Cream *v

Apple Pie, Vanilla Gelato *v

Assorted Muffins: Blueberry, Banana Nut, Chocolate *v

Assorted Rolls and Bread, Whipped Butter, Jam, Honey *v


