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welcome beverage
P O R T O  P U N C H  port wine, lemon, ginger beer, warming spices, bourbon

bread service
W A R M  S P I C E D  P U M P K I N  B R E A D  served with ginger butter

first
Optional Wine Pairing - Bollinger Special Cuvée

D E L I C A T A  &  B A B Y  K A L E  S A L A D  roasted delicata squash, baby kale, candied pecans, pomegranate 
arils, chèvre cheese, and apple cider vinaigrette

main choice of entrée

Optional Wine Pairing - Beaujolais Selection

S L O W - R O A S T E D  T U R K E Y  and confit leg meat finished with thyme jus

or

P A N - S E A R E D  V I R G I N I A  T R O U T  accompanied by apple cider beurre blanc

accompaniments
G A R L I C  &  H E R B  P O M M E  P U R É E  yukon gold potatoes blended with roasted garlic and fresh herbs

M A P L E - G L A Z E D  R A I N B O W  C A R R O T S  roasted heirloom carrots finished with vermont maple syrup 
and fresh thyme

G R E E N  B E A N S  A L M O N D I N E  haricots verts with beurre noisette, lemon zest, and toasted almonds

C R A N B E R R Y ,  G I N G E R  &  O R A N G E  C O M P O T E  fresh cranberries simmered with ginger,orange zest, 
and warming spices

F A R M H O U S E  B R E A D  S T U F F I N G  rustic bread stuffing with mushrooms, water chestnuts,

and fresh herbs

desserts
C H E F  C A S S I D Y ’ S  P I E  S E L E C T I O N  house-made seasonal pies showcasing classic thanksgiving
flavors with a modern touch

C H O I C E  O F :

P U M P K I N  P I E  meringue

A P P L E  P I E  with Cheddar crust

C H O C O L A T E  F R E N C H  S I L K   P I E

P R I X  F I X E  -  $ 8 5  P E R  G U E S T
(not inclusive of tax and gratuity)

O P T I O N A L  W I N E  P A I R I N G  + $ 5 0  P E R  G U E S T


