
m a i n S  &  S i d e S
Roasted Root Vegetables &  

Brussel Sprouts
vg,  gf,  df,  nf,  ef

Haricot Verts with Garlic & Lemon

vg,  gf,  df,  nf,  ef

Whipped Maple Sweet Potatoes
with Candied Pecans 

v, ef,  gf,  contains  pecans

Three Cheese Ravioli
with Sundried Tomato Pesto & Parmesan

v, nf

Lentil  &  Mushroom Shepherds Pie
with Peas,  Mint,  &  Vegan Cheese

vg,  gf,  df,  nf,  ef.  contains  soy

*Consuming raw or undercooked meats,
poultry, seafood, or eggs may increase your risk

of foodborne illnesses, especially if you have
certain medical conditions.

gluten free | nut free | egg free

dairy free | vegetarian | vegan

gf nf ef

df v vg

A p p e t i z e r s  &  S a l a d s

Local Cheese & Artisan Charcuterie 
Dried Fruits, Fig Jam, Cornichons, Whole Grain Mustard

Crackers &  Grissini

Local Sourdough Breads & Rolls   
with High Lawn Farm Whipped Butter

vg,  df,  ef,  butter  contains  dairy

Classic Lobster Bisque
gf,  nf,  ef

Heirloom Beet Salad
Quinoa Crumble, Chevre, Orange, Raspberry Vinaigrette

v,  gf,  nf,  ef

Pomelo Supremes Salad
Cucumber, Red Onion, Tomato, Lime

vg,  gf,  df,  nf,  ef

Rainbow Mixed Greens Salad Bar 
Assorted Toppings:

Radish, Carrot, Cucumber, Scallions, Feta, Toasted Pepitas, Toasted
Sunflower Seeds, Pickled Vegetables, Cherry Tomato, Celery

Dressings:
Golden Balsamic, Buttermilk Ranch, Fire Cider Vinaigrette

Meadowview Devilled Eggs with Caviar
gf,  df,  nf

Truffled Chicken Liver Parfait  
with Crostini

c a r v i n g  s t a t i o n

Beef Wellington
Truffled Duxelles, Spinach, Puff Pastry, Cabernet Demi-glace

Roasted Smashed Potatoes

vg,  gf,  df,  ef,  nf

Slow Roasted Turkey Breast
with Dark Meat Ballotine & Orange Cranberry Relish

gf,  df,  ef,  nf

Traditional Turkey Dressing
with Sage Gravy

ef

d e s s e r t  S t a t i o n

pie  bar 
Assorted Traditional Full Size,

Petite Pies, Pie Bars
Apple, Pumpkin, Cherry, Pecan, Lemon

Ice Cream Sundae Station
High Lawn Vanilla & Chocolate Ice Cream

v, ef

SoCo Dairy Free 
Seasonal Ice Cream

vg,  gf,  df,  ef

Sprinkles, Chocolate Pearls, Oreo Cookie
Crumbs, Maraschino Cherries, Vanilla Whip

Cream, Chocolate and Caramel Sauce

1 8 9 4  T h a n k s g i v i n g  B u f f e t  M e n u Adults $109 per person Children under 12 $49 per person
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