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Thursday, November 26, 2009
Adults: $37.95 - Kids (6-12): $18.95

~ ppetizers

.;..‘

Roasted Corn Chowder
¥ Artisan & Domestic Cheese Platter ¢
J J ushi

Smoked Salmon Platter

Antipasto Platter Bus RIS

; , : Nigiri
Sliced Fresh Fruit & Berries 3
Baby Mixed Greens Salad i
Assorted House Made Dressings & Vinagrettes Chuka Ika Salad
Crab & Potato Salad Seaweed Salad

Crab, Onions, Celery, Red Potatoes, Slow-Roasted
Roma Jomatoes, Dijjon Mustard Dressing

Mushroom & Duck Confit Salad
/ceberg Lettuce, Walnuts, Rhubarb, Carrofts,

Blood Orange & Pomegranate Vinalgrette

Wasabi & Pickled Ginger

Garden Caesar Salad
Cherry Tomatoes, Cucumbers, Focaccia Croutons, €55€ rtS

Parmesan Cheese, Creamy Caesar Dressing hocoidle Fourtain

Assorted Fresh Breads & Rolls Fresh Fruit House Made Cookres & Pound Cake
' 1 Pumpkin Pie
Carving Jelections Pecan Pie

Peppercorn Mélange Crusted Strip Loin Sweet Potato Cheesecake

Thyme Jus Bread Pudding

Mustard Glazed Kurobuta Bone-in Ham Spiced Rum Sauce

Rarsin & Cherry Compote Sweet Corn Cake
Jart Cherry Sauce
Apple Crisp

ot JC'CCtI'OHS Chocolate Torte

Warm Pumpkin Chocolate Chip Brownies

. Slow-Roasted Herb-Crusted Turkey

Natural Jus & House Made Cranberry Sauce, Traditional Stuffing Assorted Pastry Selection

Pan-Seared Snapper Assorted Mini Tarts
Pumpkin & Plantain Rice Pilal, Simoked Tomato Beurre Blanc Butterscotch Pot de Créme

Rosemary-Balsamic Marinated Lamb Ribs Chocolate Mousse

Mint-infused Cream Sauce, Fresh Pomegranate
4 Pear-Cranberry Strudel

Four Cheese Macaroni & Cheese
fresh Roma lomatoes, fresh FParsiey

Roasted Garlic Mashed Potatoes

Baked Yams
Pineapple Brown Sugar Glaze
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