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HANKSGIVING BUFFET FEASTY e

THURSDAY, NOVEMBER 26, 2009
200PM-9:00PM &

CHARC SALADS

TOS%E D BAE
2ar in Champagne, Stilton Cheese,
s | ﬂ Tomatoes, Roasted Baby Beets,

RAB SALAD erry hampagne Vinaigrette
With Roasted Tomatoes,

Served on Endive Sp ROCK SHR YELL:

pocado Sorbet served in a Martini Glass
\PADELLE Prepared by an Attendant
ETABLE SALAD { ‘

VICHE

With Lobster and I

With Dried Mango, pared by a Chef

LIGULA SALAD /l'r i’ - erb Cream, Garlic Bread
i r'
White Balsamic I

NTREES

ALMON GRAVLOX -
With a Sesame and Sak ‘ WHOLE ROAS
FREE R

TAIL 1d Stuffing, Giblet Gravy
AWS made Cranberry Sauce

P COC
RAB C

Maxim Sauce, Hawaiia otte

ROAS
ACHIO TERRINE awaiian Salt,
With Port ¥ aig » Horseradish and Garlic Au Jus

and Orange P - A

APPLE AND

UIT DISPLAY STUFFED PORK T
4 ommery Mustard Maple Demi Glace

(@D

D DX IC CHEESES -
Slow Roaste ] Gray SEARED PEPPER. Fi

ue Crab Beurre Blanc

AR ; RIE CONFIT OF
Baked in S : waiian | ise and Coriander Seeds
and Macac , Serve 0 ' o

' / MOLOKAI SWEE

Nut Butter

: LFKQUASH SOUP SAUTEED BABY CARROTS AND BABY ZU
th Toasted P: S ic Herb Butter

/ ROASTED GARLIC M

961’1»\, VEGETARIAN & SPICY TUNA ROLL gdlsai

v
|

Brandied Pears Flambé with Spice Cake
Baked Pigs in the Blanket, Macaroni & Cheese, and Pumpkin Crunch Ice Cream
Chicken Tenders, Celery and Carrot Sticks Homemade Pies, Chocolate Truffle Cake,
Jell-O Jigglers, Cookies and Brownies Mincemeat Strudel, Fruit Tarts, Hot Fudge Brownie

Pudding, Cheesecake Platters, French Pastries,
Maple Créme Brulee



