
Grand Thanksgiving Buffet 
November 22nd 2018 

�
$36.95 Adults 

$12.95 Kids (12 & Under) 
Does not include a Beverage 

salads 
Seasonal Mixed Greens Salad Bar 

Italian Cheese Tortellini Pasta Salad 
Anti-Pasta Display 

Sliced Fresh Fruit with a Minted Yoghurt Sauce 
Fried New Potato Salad 
Waldorf Ambrosia Salad 

Broccoli & Cheddar Salad 
Superfood Salad 

Holiday Salad 

soup 
Sweet Potato & Butternut Squash Soup 

sides 
Sweet Potato Soufflé 

Macaroni & Cheese 
Yellow Corn Spoonbread 

Garlic & Butter Whipped Potatoes with Turkey Gravy 
Roasted Butternut Squash, Rutabaga, & Vidalia Onions 

Cider & Bacon Braised Collard Greens 
Brandied Brussel Sprouts, Caramelized Onion, & Roasted Red Pepper Hash 

Southern Herbed Stuffing 

entrees 
Low Country Shrimp & Grits 

Roasted Garlic, Shallot, & Herb Crusted Prime Rib 
Spiral Sliced Ham with a Gingered Honey & Persimmon Glaze 

Slow Roasted, Brown Butter Basted Turkey 
Honey Pecan Fried Chicken 

Roasted Salmon topped with Green Tomato Chow Chow 
Low Country Shredded Pork Eggs Benedict 

As we have worked especially hard to offer a Thanksgiving Feast, no Menu service will be available.



Grand Thanksgiving Buffet 
November 22nd 2018 

�
seafood 

Peel & Eat Shrimp 
House Smoked Salmon 

Marinated Chilled Shellfish Salad 
Smoked Campechana 
Seafood Pasta Salad 

Mini Cajun Seafood Rolls 
Scampi Style Crawfish 

dessert 
Chocolate Peanut Butter Mousse 

Banana Pudding 
Sweet Potato Layer Cake with Praline Filling & Cream Cheese Frosting 

Mini Black Forest Cake 
Maple Roulade with Cinnamon Mousse 

Apple Tart with Streusel Topping & Apricot Glaze 
Cherry Pistachio White Chocolate Fudge 

Trickle Pudding with Warmed Custard 
Sliced Hazelnut Twist 

1st Mates Buffet (Kids 12 and under) 
Chicken Fingers 

Baked Pasta Marinara 
Mac & Cheese 

Corn 
Tater Tots 

Ultimate Bread Display 

House Made Egg Nog 

As we have worked especially hard to offer a Thanksgiving Feast, no Menu service will be available.


