
 
 

Thanksgiving Day Buffet 
Seatings from 10:30 AM to 3:30 PM 

Call 978-825-4325 for reservations | Reservations open November 1st  
Please leave your reservation request on voicemail; we will call you back to confirm  

Include your party size, preferred time, first and last name, and return phone number  
 

Appetizers, Salads and Breads 
Dinner Rolls and Housemade Cornbread with sweet butter (v) 

Pumpkin Hummus garlic and rosemary, carrots, celery, pita (v, nf) 
Chilled Tri-Colored Quinoa Salad with brown sugar butternut squash, charred shallots, mixed greens,  

crumbled feta, toasted walnuts, pomegranate seeds, apple cider vinaigrette (v,gf) 
Vegan Caesar curly kale, chickpea croutons, housemade vegan Caesar dressing (vv, v, nf, gf, df) 

Mixed Green Salad candied cinnamon almonds, dried tart cherries,  
goat cheese, brown sugar-sage vinaigrette (gf) 

Mediterranean Salad chickpeas, olives, cucumber, bell pepper, artichokes, oregano vinaigrette (gf, vv) 
 

All the Fixings 
Apple-Pumpkin Bisque (v, nf, gf) with sage croutons (nf, v) 

Candied Sweet Potatoes with bourbon (v, nf, gf) 
Herbed Stuffing contains chicken stock (nf) 

Old Fashioned Buttery Mashed Potatoes (v, gf, nf) 
Green Bean Casserole with crispy onion strings (nf, v) 

Balsamic Brussel Sprouts (vv, v, gf, nf, df) 
Maple Butter-Glazed Carrots (v, gf, nf) 

Roasted Salmon with Ginger-Mustard Sauce (gf, nf, df)  
Homestyle Baked Macaroni and Cheese (v, nf) 

 
Hand-Carved 

Roasted Turkey includes dark meat (gf, nf), warm turkey gravy (df, nf), cranberry sauce (gf, vv, v, nf, df) 
*gluten-free gravy available upon request 

Slow-Roasted Prime Rib of Beef (gf, nf, df), au jus (gf, nf, df), horseradish-dijon cream (v, gf, nf) 
*herbed tofu steaks available upon request  

 

Desserts 
Build-Your-Own Shortcake buttermilk biscuit, warm salted caramel apple, whipped cream (v, nf) 

Seasonal Assorted Mousse Shooters (gf, v, nf) 
Flourless Chocolate Torte black cherry chutney (gf, v, nf) 

No Bake Pumpkin Cheesecake 
Apricot Crumble Bars (vv, v, nf) 

Housemade Pecan Pie (v)  
Mini Autumn Donuts (v, nf)  

Assorted Cookies (v)  
Gluten-Free Brownies (gf, v, nf) 

Coffee & Tea Included, All Other Beverages are Additional 

$65 per person  |  Children (3-12yr) $30  |  Children under 3 Free 
prices exclusive of tax and gratuity  


