
$75/ADULT & $20/CHILD

COLD TABLE

THANKSGIVING
BUFFET 2026

HOT STATION

THANKSGIVING SIDESCARVING STATION

Brown Sugar-Bourbon Glazed Ham
Pineapple-Chile Glaze | Whole Grain Mustard

Blackened Salmon
Creole Beurre Blanc | Charred Lemon

Herb-Roasted Chicken
Garlic | Rosemary | Thyme | Lemon | Natural Pan Jus

Chicken Piccata
Lemon | Capers | White Wine | Garlic | Parsley

Beef Meatballs
Roasted Garlic | Herbs | Rich Tomato Sauce | Parmesan

Roasted Pork Tenderloin
Dijon | Rosemary | Garlic | Apple Cider Jus

Herb & Citrus Roasted Turkey
Sage | Thyme | Garlic | Turkey Jus

Prime Rib
Au Jus | Horseradish Cream

Southern Baked Mac & Cheese
Classic Southern-Style Baked Mac

Roasted Garlic Mashed Potatoes
Brown Butter | Chives

Turkey Neck Collard Greens
Slow-Braised Collards | Smoked Turkey Neck

Green Bean Casserole
Southern Classic

Miso-Maple Sweet Potato Casserole
Pecan Streusel | Toasted Marshmallow

Traditional Herb Stuffing
Sage | Celery | Caramelized Onion

Maple-Chile Roasted Carrots
Whipped Goat Cheese | Pepitas

Bacon Creamed Spinach
Smoked Bacon | Garlic | Parmesan Cream

Jalapeño Cornbread
Cheddar | Fresh Jalapeño | Honey Butter

Herb-Roasted Butternut Squash
Brown Butter | Sage | Toasted Pepitas | Parmesan

Roasted Brussels Sprouts
Sweet Chili | Pickled Red Onions

Roasted Vegetable Medley
Seasonal Vegetables | Garlic | Fresh Herbs

Cranberry Sauce & House Turkey Gravy

BREAD & SPREADS

DESSERTS

House Breads
Rolls | Assorted Jellies

Buttermilk Biscuits & Gravy
Flaky Buttermilk Biscuits | Country Sausage Gravy

Pecan Pie
Pumpkin Pie
Sweet Potato Pie
Dutch Apple Pie
Old-Fashioned Caramel Cake

Sweet Potato Cheesecake
Pumpkin Swirl Cheesecake
Peach Cobbler
Cherry Cobbler

Autumn Harvest Salad
Mixed Greens | Roasted Squash | Apples | 
Candied Pecans | Goat Cheese | Apple Cider Vinaigrette

Classic Caesar Salad
Parmesan | Herb Croutons

Smoked Salmon Crostini
Dill Cream | Pickled Red Onion | Capers

Deviled Eggs
Smoked Paprika | Crispy Bacon

Cheese & Charcuterie Display

Autumn Orzo Pasta Salad
Roasted Butternut Squash | Dried Cranberries | Baby Spinach
| Feta | Toasted Pecans | Apple Cider Vinaigrette

Seasonal Fruit Salad

Chicken Salad Crostini
Herb Chicken Salad | Toasted Crostini | Fresh Herbs
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