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M With Rosemary Scented Au Jus and Horseradish Cream Sauce

Carving Station

Roasted Rib Eye

l Oven Roasted Turkey White and Dark Meat
Paired with Country Gravy and Cranberry

Children’s Buffet
Chicken Tenders with BBQ Sauce, Honey Mustard or Buffalo Sauce
Baked Ziti with Meatball
’ Hot Dogs with Assorted Toppings French Fries

Chilled Menagerie
Autumn Bean Salad

Brussel Sprouts Salad
Kabocha Squash, Kale and Walnut Salad
Roasted Vegetable Salad Caprese Salad
Pasta Primavera Salad

Organic Mesclun and Romaine Salad with Assorted Toppings and Dressings

Entrée Selection
Cajun Shrimp Alfredo
Broiled Red Grouper Fillet with Roasted Cherry Tomato Compote

Smoked Ham with Pineapple Glaze
Crispy Chicken Thigh with Caponata Ragout  Country Style Beef Stew
Pumpkin Ravioli with Chicken Sausage and Spinach
Sautéed Vegetable Medley  Autumn Rice Pilaf
Fresh Herb Bread Stuffing Sweet Potato Gratin
Garlic Mashed Potato

Display of Desserts
Platters of Seasonal Fruit
Array of Pies, Cakes and Fresh Baked Cookies

Seatings Available: 12pm-4pm \‘

Pricing: Adults: $39.95 Child (4-11yrs.): $21.95
(Service Charge & Tax Added to All Checks)

For Reservations: Please Call (201) 567-4800



