
TH U R S D A Y , N O V E M B E R  26, 2026

TH A N K S G IV IN G  B U FFE T

$74 P E R  P E R S O N

B R U N C H

7 am  to noon

B U FFE T

N oon to 7 pm

B A R  &  K ID S  M E N U

A ll day

S A LA D  B A R

B A B Y  G R E E N  &  C H O P P E D  R O M A IN E

C herry heirloom  tom atoes, cucum bers, shaved red 

onions, green onions, carrots, olives, m ini sw eet 

peppers, pepitas, croutons, bacon bits, cheddar, blue 

cheese, parm esan. W hite balsam ic vinaigrette, ranch, 

C aesar dressing

TR I-C O LO R E D  TO R TE LLIN I P A S TA  S A LA D

S w eet peas, ham , hard boiled egg, paprika, D ijon

A R TIS A N  C H E E S E

Tillam ook cheddar, Jarlsberg S w iss, B eehive B arely 

B uzzed cheddar, B eem ster gouda

FR E S H  FR U IT &  S E A S O N A L B E R R Y  B O W L

S E A FO O D  D IS P LA Y

P O A C H E D  P R A W N S

G uajillo chili cocktail sauce

S M O K E D  S A LM O N

R ed onions, capers, crèm e fraîche

LE M O N  D IJO N  S A LM O N

Fresh picked herbs, lem on beurre blanc

C A R V IN G  S TA TIO N

R O A S T TU R K E Y

G iblet gravy, cranberry relish

R O A S TE D  H A M

O range, cardam om  &  coriander glaze, peppercorn 

D ijon cream  sauce

P R IM E  R IB

A u jus, horseradish cream

FR O M  TH E  K ITC H E N

M A S H E D  P O TA TO E S

S W E E T P O TA TO E S

B U TTE R N U T S Q U A S H  &  A N D O U ILLE 
S TU FFIN G

B R A IS E D  G R E E N  B E A N S  &  B R O C C O LIN I

G R A P E  JE LLY  C H ILI M E A TB A LLS

G O A T C H E E S E  &  TO M A TO  Q U IC H E

C H O R IZO  &  P O B LA N O  S TU FFE D 
M U S H R O O M S

A R TIS A N  B R E A D S

W hipped black garlic herb butter

D E S S E R T TA B LE

A P P LE  C R U M B LE  · P E C A N  S Q U A R E S  · C A R R O T C A K E  · P U M P K IN  P IE

S erved w ith allspice sw eet w hipped cream

TU B A C  G O LF R E S O R T &  S P A


