
NOSH 
THANKSGIV ING BUFFET
NOVEMBER 26TH ,  2026  1 2PM-4PM

Herb-Rubbed Roasted Turkey 
 Hand-carved with sage gravy, traditional bread

stuffing & cranberry sauce 

Baked Arctic Char GF
With citrus honey glaze

Impossible “Meatloaf” Vg
With mushroom gravy 

S T A R T E R S

M A I N

Fall Harvest Salad V GF
Chopped romaine & kale with roasted butternut squash,

toasted pecans, sliced red onion, cherry tomato and honey
apple vinaigrette 

D E S S E R T S  &  B E V E R A G E S
Assorted Pies

Chocolate Chip Blondie  
Fresh Fruit 

Hot Apple Cider, Coffee and Tea

 Buffet Price $28
Kids price (10 & under) $15

(available for walk-up to go service)

Lentil Soup Vg GF

Yukon Gold Mashed Potatoes Vg GF
Green Bean Casserole  Vg

S I D E S
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