Thanksgiving Buffet
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APPETIZERS
All You Can Feast on Antipasto Spread
featuring assorted specialty cured meats, cheeses, olives, bruschetta, hummus, parmesan pita triangles, caprese, poached
salmon, roasted vegetables, roasted bell pepper, spring mix salad, creamed cabbage

MAIN COURSE
Carved Savory Turkey Breast with Side of Gravy
Carved Ham with Pineapple, & Brown Sugar
Mashed Potatoes
Homestyle Stuffing
Sweet Potatoes
Buttered corn
House made Mac & Cheese
Cranberry Sauce
Fresh Fruit

HOMEMADE DESSERTS
Pumpkin Pie
Pecan Pie
Chocolate Cake

SEASONAL DRINKS (additional)
Fall Apple Sangria

Pumpkin Martini

Adults $39.95, Children $9.95
plus tax and gratuity

For reservations call 610-346-7262
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