Thanksgiving Champagne Brunch
Thursday — November 26, 2015
Adults: $52.. Children 6-12: $24.. Children 5 and under: Free
Live Piano Entertainment for your enjoyment
Cold:

e Fresh Bread Display
e Field Green Salad with Julienne Vegetables, Cucumbers, Tomato and Assorted Dressings
e Caesar Salad with Croutons, Parmesan Cheese and Caesar Dressing
e Baby Spinach Salad with Mushrooms, Chopped Egg, Smoked Bacon and a Warm Bacon
Vinaigrette
e Sliced Fruit and Berry Display
¢ International and Domestic Cheese Display with Crackers
e Sliced Smoked Salmon with Traditional Accompaniments
e Ambrosia Salad
e Cocktail Shrimp, Oysters on the Half Shell, Snow Crab Legs, and Cocktail Sauce
e Creamy Pasta Salad with Cranberries and Duck Confit

Carved and Made to Order:

e Assorted Omelet’s and Waffles made to order with Berry Compote, Whipped Cream and
Maple Syrup
e House Herb Roasted Turkey with Giblet Gravy
e Cracked Pepper and Sage Crusted Prime Rib with Creamy Horseradish and Au Jus

Hot:

e Traditional Eggs Benedict
e Bacon, Sausage, Breakfast Potatoes
e Biscuits and Gravy
e Chorizo and Corn Bread Stuffing
e Whipped Potatoes with Truffle Gravy
e Green Bean Casserole

e Candied Yams with Torched Marshmallows

e Roasted Vegetables
e Balsamic Marinated Beef Tips with a Cherry Demi-Glace
e Whole Grain Mustard Rubbed Chicken Breast with Porcini Buerre Blanc
e Maple Glazed Ham with Grilled Apple Chutney
e Macadamia Nut Crusted Salmon with Amaretto Cream Sauce
e Pulled Dark Meat Turkey with Natural Jus



Desserts with Ice Carving:

e Assorted Pastries and Pick up Sweets
e Array of Chateau Specialty Cakes and Pies
e Chocolate Fountain with Strawberries, Marshmallows and Pretzel Rods
e Flambé Station with Bananas Foster and Cherries Jubilee
e Raspberry and White Chocolate Bread pudding with Creme Anglaise

Knee High Kids Buffet:

e Chicken Fingers

e Hot Dogs with Buns

e Macaroni and Cheese
e Potato Wedges

e Carrot and Celery Sticks
e Sliced Watermelon
e Peanut Butter and Jelly Sandwiches
e Cupcakes
e String Cheese



