Seasona"y Insplred Traditional
Thanksgiving Dining Experience

2:00-6:00 p.m.
First Course Plated
Buffet Dinner including an
amazing dessert display

$39. per person, $20. for children 10-12

S15. for children 5-9, under 5 - free

Add unlimited sparkling wine $15.00/person

(18% service charge and sales tax not included)

650.344.9444
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Menu
First Course Selections
(please select one)
Ginger Butternut squash soup, Caesar salad,
Prawn cocktail or “Stuffing Beignet”

Buffet Dinner
Carving station with Maple brined turkey,

Herb crusted Filet Mignon with Bearnaise,
Horseradish cream, and Turkey gravy
Seafood Station
Cracked dungeness crab, Steamed clams
Seared organic filet of salmon
The Cheese Shop
Imported and Domestic cheeses
Cured meats and hoisemade pates
Gruyere fondue with artisanal bread
Fixin’s
Waldorf salad, Yukon gold mashed potatoes,
Jewel yam mashers, Oven glazed Maker’s Mark
Sweet potatoes with vanilla bean marshmallows,
Traditional corn bread stuffing, Seasonal vegetables,
Cranberry pumpkin bread, cranberry citrus sauce
Seasonal Dessert Station
Pumpkin cheese cake with nutmeg cream,
Vanilla bean bread pudding, Chocolate decadence,
Carrot cake with cream cheese mousse,
Chocolate pot de creme and vanilla cream puffs




