
Weekapaug Inn 
Family-Style Thanksgiving

FIRST COURSE 

Nana’s Bread Vermont Creamery butter 

Beet Salad honey whipped goat cheese, maple pecans, candied citrus, orange verjus vinaigrette 

Butternut Squash Soup dried cranberry, pickled apple 

CHOICE OF 

Roasted Misty Knolls Turkey giblet gravy 

Maple Glazed Ham caramelized apple chutney 

Salmon fig jam 

SIDES 

New England Stuffing sweet soupy, Bell’s seasoning 

Mashed Potato roasted garlic, chive oil 

Green Bean Casserole RI mushroom, crispy onion 

Candied Yams maple bourbon glaze 

Roasted Root Vegetable farm fresh Rhode Island vegetables 

Maple Glazed Brussels Sprouts Bragg Farm maple syrup, caramelized onions 

Cranberry Sauce Cape Cod cranberry, fresh squeezed orange 

DESSERT 

Carrot Cake 

Pumpkin Spiced Cupcake

Maple Pecan Tart
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