
Thanksgiving Day Buffet
– In the Ballroom – 

 
 

 

 
 
 

 
 

 
 
 

 

 
 

 
 
 
 
 

  
  
 
 
 

Roasted Butternut Squash and Pear Soup

Baby Kale Caesar Salad, Focaccia Croutons, Shaved Parmesan

German Potato Salad, Smoked Bacon, Mustard, White Balsamic Dressing

Coffee Roasted Beet Salad, Toasted Hazelnuts, Goat Cheese, 
Pickled Shallots, Elderflower Vinaigrette

Field Green Salad, Granny Smith Apples, Spiced Pecans, Gorgonzola,
Apple Cider Vinaigrette

Fresh Fruit Salad, Greek Yogurt, Local Honey

American Farm House & Artisanal Cheeses with Assorted Crackers, 
Ocean House Jam, Figs

Ocean House Cured Salmon Gravlax, Capers, Red Onions, Bagel Chips

Burgundy Braised Short Ribs, Root Vegetables, Pistachio Gremolata, 
Braising Jus

Roasted Butternut Squash Tortellini, Caramelized Onion, Sage, 
Great Hill Blue Cheese Sauce

Seared Local Sea Bass, Grilled Corn & Pepper Relish, Meyer Lemon Butter Sauce

Cider Brined Pork Loin, Calvados Apple Sauce, Cipollini Marmalade

Roasted Brussels Sprouts, Applewood Smoked Bacon, Garlic Confit

Goat Cheese Whipped Potatoes

Sautéed Haricot Verts, Shallots, Toasted Almonds

Sweet Potato Soufflé, Maple Syrup, Marshmallows

Bruno’s Sweet Italian Sausage Stuffing

Raw Bar

Shrimp Cocktail, Oysters, Little Neck Clams
Cocktail Sauce & Champagne Mignonette

Carving Station

Rum & Pineapple Glazed Ham, Spiced Honey Mustard
Whole Roasted Heritage Turkey, Sage Stuffing, Cranberry Mostarda

Pastry Selection

Home Baked Breads, Creamery Butter
Assorted Traditional Pies, Tarts & Crumbles in Miniature

Children’s Buffet

Fruit Salad in a Waffle Bowl
Roasted Turkey Sandwich, Lettuce, Tomato, Cheese

Cheese Pizza
Chicken Nuggets

Maple Glazed Carrots
Sweet Potato Fries
Dessert Selection


