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NOSH MENU

 THURSDAY,  NOVEMBER 28 ,  2024
 1 1 : 00AM –  2 : 00PM  

S T A R T E R

M A I N

Sweet Potato & Apple Soup

Fall Harvest Salad Vg GF
Chopped Romaine & Kale with Roasted Butternut

Squash, Toasted Pecans, Sliced Red Onion,
Cherry Tomato and Maple Balsamic Vinaigrette 

Carved Herb Rubbed Roasted Turkey 
with Savory Sage Gravy
Traditional Bread Stuffing

Cranberry Sauce 

Baked Arctic Char with Citrus Honey Glaze GF 

Tofu Cranberry “Meatloaf” Vg 
Tofu, Chickpea, Sautéed Mirepoix, Panko Crumb,
with Cranberry Crust and Vegan Sage Gravy 

Yukon Gold Mashed Potatoes Vg GF
Green Bean Casserole with Onions and

Mushrooms Vg GF

D E S S E R T
Apple Pie or Pumpkin Pie or Fresh Fruit Vg GF 

Cinnamon and Mulled Apple Cider Vg GF
Coffee and Tea

Dine In Buffet Price $30
Take Out with Individual Pricing Available on Nosh Menu


