THANKSGIVING

Buffet

SOUPS & STARTERS

Butternut Squash & Apple Bisque
maple crema, toasted pepitas

Nantucket Bay Scallop Chowder
applewood smoked bacon, sweet cream,
tabasco, oyster crackers

Farmhouse Cheese & Antipasti

artisan cheese, cured meats, pickled
vegetables, marinated olives, cornichons,
dijon mustard, marcona almonds, honey,
assorted crackers & crostini

Seasonal Fruits
sliced melon, pineapple, seasonal berries,
poached pears, fig, apricot, cherries

Artisan Bread Basket

rosemary focaccia, cranberry pull apart
rolls, buttermilk biscuits, sweet butter,
extra virgin olive oil

Raw Bar

poached shrimp cocktail, local oysters,
horseradish cocktail sauce, champagne
mignonette, lemon

CHEF CARVING & MAINS

Herb Roasted Turkey
cranberry orange ginger sauce, cider

gravy

Prime Rib of Beef
horseradish cream, au jus

Maple Bourbon Glazed Ham
caramelized pineapple & ginger chutney

Wester Ross Salmon

sweet corn cream, swiss chard, roasted
pepper relish

DESSERTS

Pies & Tarts

pumpkin pie, southern pecan, rustic apple

tart, lemon shortbread tart
Cakes
cream cheese frosted carrot cake, creme

brulee cheesecake, flourless chocolate
cake

Assorted Macaron

125/adults. 45/kids.

SALADS

Kale Caesar

hearts of romaine, shaved parmesan,
cornbread crouton, roasted garlic
parmesan dressing

Beet Salad

baby beets, roasted fall squash, shaved
fennel, dried cranberries, candied
pecans, goat cheese, citrus vinaigrette

ACCOMPANIMENTS

Traditional Stuffing
onions, celery, carrots, fresh herbs

Cornbread & Sausage Stuffing
creole sofrito, andouille sausage

Roasted Garlic Herb Whipped Potatoes

Four Cheese Baked Macaroni
aged cheddar, gruyere, fontina,
parmesan, goldfish cracker crumble

Skillet Roasted Brussels Sprouts
bacon cippolini onion jam

Sweet Potato & Root Vegetable Gratin
parsnips, carrots, red onion, honey chili
citrus, brown sugar cornflake streusel

Autumn Greens
asparagus, broccolini, haricot vert,
roasted mushroom, crispy shallots

CHEF MICHAEL HERVIEUX & TEAM

NANTUCKET. MARTHA'S
VINEYARD. USVI



