Thanksgiving Brunch Buffet

Carving station

Roasted turkey with porcini mushrooms gravy and cranberry

Roast Beef with au jus & horseradish

Baked ham with orange honey mustard sauce and grilled pineapple.

Grilled Chicken breast with green pepper corn and port wine sauce.
Baby salmon trout with toasted sliced almond lemon Chardonnay wine sauce.

Pumpkin bread raisins stuffing

Garlic mashed potatoes and gravy

 Glazed yams with toasted assorted nuts

Winter steam assorted vegetable

Pasta Station

Penne with rock shrimp in a garlic tomato white wine sauce.

Rigatoni with meat and wild mushrooms ragout.

Omelets/Waffle Station

 Available, Olandese or Fondue cheese sauce for topping omelet.

Assorted flavor Syrups

Chinese Station

Kung Pao Chicken

Vegetable Chow Mein

Steamed, Mussels & Clams

Fried Rice

Peel and Eat Shrimp

  Lemon Grand Marnier cured Alaskan Salmon with dried green zucchini, red onion salad.

Vegetable mirepoix salad with rolled smoked ham filled with apple mousse.

Fresh fruit platter

Vegetables and radish Crudite, variety of dips

Poached Pears, red radiccho & arrugola salad with hot honey bacon grains mustard vinaigrette.

Desert 

Tiramisu with espresso coffee sauce

Flour less rausberrie chocolate cake

Pumpkin cheese cake with caramelized pecan

Bread & dried fruit pudding with Chanbord wine sauce sauce.

Assorted Breads.


David Giani Executive Chef
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