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Salads/Appetizers:

Charcuterie
Crudité and Dill Dip
Fresh Sliced Fruit & Berries
Caesar Salad with Garlic Croutons,
Parmesan Reggiano Cheese,
Caesar Dressing, Grilled Vegetables, Marinated

Grilled Chicken Breast and White Anchovies

Organic Mixed Greens with Fresh Vegetables,
House-Made Dressings & Vinaigrettes

Cranberry Walnut Salad
Sweet & Savory Broccoli Grape Salad
Green Pea Salad
Autumn Cabbage, Mandarin Orange

Slaw, And House-Made Cranberry Orange
Relish
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Carving Station:

Rosemary and Sea Salt Encrusted Top Sirloin, _»
Horse Radish Cream and Italian Jus ‘~ \

Slow Roasted Turkey Breast and Cranberry Jelly

Craisin & Apple Cider Brined Seasoned Pork Loin

Entrees and Accompaniments:

Corn Bread & Fresh Sage Stuffing
Homestyle Garlic Mashed Potatoes
Old Fashion Turkey Gravy

Rum Glazed Sweet Potatoes with Sugared Pecans
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Desserts:
Traditional Pumpkin Pie, Whip Cream

Cranberry Raspberry Pie

Sea Salt Crusted Cheesecake
Caramel Apple Streusel Pie
White Chocolate Pumpkin Mousse Parfaits

Roast Pumpkin Pot De Creme

Thursday, November 28th, 2024
Breakfast Buffet- Woodlands Restaurant 7am-11am

Thanksgiving Day Feast
Woodlands Restaurant 1ipm-8pm
$42 Plus Tax And Gratuity

An automatic 19% gratuity is added to
parties of 7 or more

Reservations can be made by

815-776-5066 Monday throd

9am to

it





