NOVEMBER 28, 2024

12 PM or 2:30 PM Seating

SALAD "
Little Gem Wedge Salad, Crispy Spiced Chickpeas, Creamy Gorgonzola Dressing
Warm Spinach Salad Grilled Pears, Bacon Balsamic Vinaigrette

STARTERS

j— Potato Croquette, Spicy Chive Aioli and Crispy Savory Pancetta
: Coconut Prawns, Thai Chili Sauce o
Butternut Squash Soup, Maple Creme Fraiche, Roasted Pepitas C%d®

MAINS P

Honey Baked Ham, Bourbon Peach Sauce
Herb Roasted Turkey, House Made Cranberry Sauce
Stuffed Sole with Crabmeat, Shrimp, Lemon Beurre Blanc

SIDE DISHES

Seasonal Vegetables, Crispy Garlic
Roasted Garlic Mashed Potatoes
Brussel Sprouts and Bacon
Whipped Sweet Potatoes
Sausage Stuffing
Warm Dinner Rolls

DESSERT

Pumpkin Pie
Pecan Pie
Chocolate Cake

ADULTS $69 | KIDS 12 & UNDER $30

micludes iced tea & sofi drinks



