
THANKSGIVING BRUNCH

Please note, price excludes taxes and 18% automatic service charge. Consuming raw or uncooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness. Please advise of any food allergies.

Adult | 65
Child | 38

Breakfast Pastry Display
assorted danishes | croissants | seasonal breakfast breads

Seasonal Fruit Display
assorted tropical fruit | melons | berries

Breakfast Entrées
Brioche French Toast & Belgian Waffles

Classic Eggs Benedict
Country Ham Biscuit Benedict

country gravy | poached egg
Harvest Hash Brown Egg Bites

farm fresh eggs | nueske's bacon | cheddar cheese |
 roasted peppers | egg whites | spinach | mushrooms | 

gruyère cheese | applewood smoked bacon 
Breakfast Sausage
Breakfast Potatoes

Egg & Omelet Station
ham | bacon | cheddar cheese | jack cheese | jalapeños |  

tomatoes | mushrooms | spinach | salsa

Salad Bar
winter greens | romaine lettuce |  

assorted seasonal toppings | housemade dressings |  
Roasted Butternut Squash & Cranberry Salad 

goat cheese | candied pecans | maple-balsamic vinaigrette

Seasonal Soup
Roasted Butternut Squash Bisque

spiced pepitas 

Carving Station
Prime Rib | Honey Spiral Ham | Roasted Turkey

au jus | creamy horseradish | turkey gravy | cranberry sauce

Thanksgiving Feast
Maple-Dijon Roasted Chicken Breast
roasted acorn squash | sage chicken jus

Mashed Potatoes & Turkey Gravy
Maple-Bacon Roasted Brussels Sprouts

parmesan cheese | balsamic reduction
Brioche Sage & Sausage Stuffing

bacon | sausage | fresh herbs
Green Bean Casserole

wild mushrooms | crispy onions
Brown Sugar-Pecan Sweet Potato Casserole

House Cranberry-Orange Sauce
Warm Dinner Rolls

whipped honey butter

Desserts
assorted mini desserts | seasonal cakes | traditional pies


