~

Woodstock

Inn & Resort

Thanksgiving Day Buffet

November 24, 2022

$85"" Per Person/$40** Per Child 12 & Under
Menu Subject to Change

Stationary Starters

Vermont Artisan Cheese Selection
Dried Fruits, Water Crackers, Grapes & Berries

Billings Farm Heirloom Squash Bisque

Local Cured Specialty Meats
Pickled Vegetables, Mustards, Citrus Olives

Cold Smoked Salmon
Onions, Cucumbers, Tomatoes, Pickled Eggs,
Capers, Lemons, Horseradish Aioli

Old Bay Spiced Shrimp Cocktail
Cocktail Sauce, Lemons

Assorted Artisan Breads

Baguette, Focaccia, Soft Rolls,
French Water Rolls

Foliage Caesar
Baby Kale, Romaine, Pita Chips,
Fried Squash, Pickled Egg,
Caesar Dressing

Autumn Salad
Mixed Greens, Pickled Butternut Squash,
Tomatoes, Sunflower Seeds,
Mad River Blue Cheese, Roasted Onions,
Cucumbers, Apple Cider Vinaigrette

Chef Carved & Seafood

Roasted Misty Knoll

Thanksgiving Day Turkey
Pan Gravy, Orange Cranberry Relish

Pan Seared Salmon
Cheddar & Herb Polenta, Grilled Vegetables,
Citrus Ginger Beurre Blanc

Sides

Kelly Way Gardens’ Sage
& Sausage Stuffing

Green Bean Casserole
Green Beans, Sherry Mushroom Sauce,
Fried Onion Topping

Roasted Root Vegetables
Carrots, Parsnips, Turnips, Fennel, Fresh Herbs

Desserts

Pies
Apple, Pumpkin, Pecan

Verrines
Cranberry Ginger
Créme Brulee,
Vanilla Panna Cotta

Petits Gateaux
Hazelnut Guianduja Cremeux
Chocolate Coconut Bar,
Chocolate Mousse Mirror

Rosemary Salt & Garlic Crusted

Prime Rib of Beef
Horseradish Cream, Beef Jus

Chickpea Panisse

Broccoli Pistou, Braised Fennel,
Almond Romesco

Mashed Idaho Potatoes

Maple Whipped Butternut Squash
Kelly Way Gardens’ Butternut Squash,
Vermont Maple Syrup

Twice Baked Baby Yams

Broiled Marshmallows, Candied Pecan Crumble,

Vermont Maple Drizzle

Confections
Mini Whoopie Pie,

Pumpkin Macaron,
Coffee Praline

A 20% Gratuity Will be Automatically Added to All Orders.

Dark Chocolate Lavender,

White Chocolate Passionfruit,



