Thanksgiving Day Brunch

Thursday, November 26, 2009
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g Ea, § Chilled Seafood From The Chafers
L e Shrimp, Oysters & Crab Claws Pan-Seared Salmon with Leek
s s 2 & Corn Cream Sauce
S Sushi Station Petite Beef Osso Bucco with Pumpkin Risotto
O n? - Cold Appetizers Chicken with Ginger Peach Sauce over Couscous
> @ . :
< B Grilled Portobello Mushroom Terrine Roasted Fall Vegetable Medley
= Fig, Goat Cheese & Almond Canapé Brussels Sprout with Double Smoked Bacon
= g Apple Brined Pork with Mango Salsa
. = Potato Chive Blini with Smoked Trout Sauté Station
o b .
2 & Sweet Onion Sour cream Sautéed Cajun Shrimp with Sweet Pea
o Deviled Eggs Johnny Cakes
= Selection of Diced Fruits
Chef’s Selection of Domestic Carving Stations

& Imported Cheese
Oven-Roasted Turkey
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5 Salads Cranberry Sauce & Turkey Gravy
E Wild Rice & Barley Salad Mashed Potatoes
3 Vietnamese Rice Noodle Salad 5 Spice Rubbed Pork Loin with

Broccoli-Cauliflower Salad Caramelized Apples
§ Three Potato Salad Sweet Potato C e with Marshmall
S Mixed Seasonal Greens weet Potato Casserole with Marshmallows
a Watercress Salad Slow-Roasted Prime Rib of Beef
(7]
§ Butternut Squash & Orange Soup Cider Glazed Carrots
o

Breakfast Specialties Desserts
Monte Cristo Station Chef’s Selection of Assorted Desserts
Apple Wood Smoked Bacon
Turkey Sausage Children’s Buffet

Cheese Blintz Peanut Butter and Jelly Sandwiches

Omelet Station Corn & Carrots

Macaroni & Cheese
Fresh Eggs, Any Style Cooked to Order Chicken Fingers and Fries

Hot Dogs
Pizza Bagels




