
Thanksgiving Day Brunch Buffet  
Charles View Ballroom 

 
 

HOT SELECTIONS 
Crisp Bacon and Sausage Links 

Freshly cooked Eggs with side of Parma Ham Platter 
Mini Meringue topped Waffles with Blackberry Preserve 

Three Apple and Mascarpone Cheese Crepes with Vanilla Sauce 
Eggs Benedict with Basil Hollandaise Sauce, Smoked Tomato Relish 

Jidor grilled Chicken Breast, Cranberry Bean Bisque, and Artichoke Lambrusco Sauce 
Iron Pot of Roasted Leg of Lamb with Maple Rosemary Au-Jus and Mint Pesto 

Potato Crusted Cod, Wax Beans, Chorizo and Soy Sherry Butter Sauce 
Steam Littlenecks with Butter-Parmesan Cucumber Sauce 

Whipped Yukon Gold Potatoes and Candied Yams 
Sage Cornbread Stuffing 

 

 
COLD SELECTIONS 

Bread Basket Corn Bread, Cranberry Muffins and assorted Rolls with flavored Butters 
Baby Green Leaf, Tomatoes, Candied Almonds, Croutons and Pomegranate Vinaigrette 
Platters of Smoked Seafood to include Salmon, Trout, Tuna, Scallops and Condiments 

 Cheese fondue display, three way vegetable, fingerling potatoes, bread sticks    
Heirloom tomato and, fresh Mozzarella, aged Balsamic Vinegar and Basil 

Sushi, Sashimi Dipping Sauce, Pickled Ginger and Scallion Soy Sauce 
 Shrimp and Oyster with Horseradish Cocktail Sauce and Lemons  

Lemon Cilantro Couscous with Toasted Nuts and Toy Box Squash Mix 
Roasted Acorn Squash, Parsnips, Arugula, Cranberry and Chevre  

Roasted baby Stripped beet salad 
Waldorf salad 

 

 
THE CARVING BLOCK 

Roasted Turkey with Giblet Gravy and Cranberry Relish 
Roast Prime Rib of Beef, Natural Au-Jus 

 
THE PASTRY SHOP 

 Display of Holiday Cakes, Pumpkin Cheesecake, Pies, Chocolate Fountain and French Pastries 
 

 
KID MEALS  

Provide upon request: Kids Meal in a To Go Box  
Chicken Fingers with Fries, Apple Slices and Juice Box 

 
Adults $49.00 Children 12 and Under $24.00, Children Under 5, Complimentary 

Alcoholic Beverages for those 21 and over are additional 


