
 

$85/adult, $45/child (age 4-12), children ages 3 and under are complimentary (plus tax & gratuity) 
 

 
Thanksgiving Day Buffet 

 
SOUP, APPETIZERS & SALADS 

 
Assorted Breads & Butter 

Butternut Squash Soup Bourbon Chantilly Cream 
Belgium Endive Spear Ham, Tart Apple, Roasted Walnut 

Goat Cheese & Cranberry Crostini Orange Gel, Spiced Pecan 
Mixed Autumn Greens Garden Vegetables, White Balsamic Vinaigrette 

Shaved Brussels Sprouts Salad Pomegranate, Manchego Cheese, Seared Asian Pear 
Baby Frisee & Wild Rice Salad Bacon Lardon, Roasted Mushroom, Pickled Pearl Onion 

 
OCEAN HOUSE RAW BAR 

 
Shrimp Cocktail, Local Oysters, & Little Neck Clams 

Cocktail Sauce, Mignonette, Lemon Wedges, Horseradish 
 

MAIN COURSE 
 

Carving Station: 
Turkey Breast, Turkey Leg Confit Giblet Gravy 
Stuffed Pork Loin with Sausage Fruit & Almonds 

Herb Roasted Prime Rib of Beef Natural Jus, Horseradish Cream 
 

Seared Atlantic Salmon Tarragon Gremolata 
 

SIDES 
 

Mashed Potatoes Roasted Garlic 
Traditional Stuffing Roasted Chestnut Cream 

Spiced Sweet Potatoes Toasted Maple Marshmallow 
OH Green Bean Casserole Crispy Shallots 

Roasted Carrots & Parsnips Pumpernickel Granola 
Vegan & Gluten-Free Potato Gnocchi RI Mushrooms, Kabocha Squash 

 
DESSERT 

 
Pumpkin Pie     Apple Pie     Chocolate Pot de Creme 
Pecan Bars    Cake Pops     Flourless Chocolate Cake 

 
CHILDREN’S BUFFET 

Fruit Salad Vanilla Yogurt Dressing 
Crispy Chicken Fingers Assorted Dipping Sauces 

Ham Steak Grilled Pineapple 
Tater Tots 

Maple Glazed Carrots 


