
Thanksgiving Buffet 

A 20% Gratuity will be automatically added to all orders.
*Menu Subject to Change*

Vegetarian
Acorn Squash Panisse
 Couscous, Dried Fruit, 

Carrots, Spinach, Chermoula  

Harissa Cauliflower
 Romesco, Braised Greens,

 Pistachio Pistou, Brown Butter Crumbs

 Mac & Cheese
House Made Gemelli Pasta, 

Billings Farm Cheddar, Pangrattato

Mushroom & Sage Turkey Breast Roulade
Turkey Gravy, Cranberry Relish, Salsa Verde

Misty Knoll Confit Turkey Legs & Thighs
Citrus Mustard Sauce

 Herb Salted Prime Rib
Kelly Way Gardens’ Horseradish Crema, 

Black Garlic Bordelaise

Paprika Cod
White Beans, Kale Pesto

Chef Carved & Seafood

Sides
Green Bean Casserole

Sherry Mushroom Cream, Baby Portobellos, 
Tobacco Strings

Kelly Way Gardens’ Sage Stuffing
Local Pork Sausage

Maple Gochujang Brussels Sprouts
Baby Carrots, Seed Crunch

Maple Brown Sugar Butternut Squash

Pommes Purée

Desserts

Apple, Pumpkin, Chocolate Cream,
Cranberry Curd Tart

Pies & Tarts

Cakes
Pomegranate Mousse & Pistachio Sponge,

Dark Chocolate Mirror Cake,
Billings Farm Apple Caramel Cake

Verrines

Pistachio Panna Cotta
Pear Chocolate Cream with Flourless Crumble,

Cookies
Kitchen Sink, Spiced Caramel Walnut,

Pumpkin Madelines, Lemon Bars 

November 26, 2026
$150 Per Person | $80 Children 12 & Under 

Red Hen Bakery Assorted Artisan Breads
Baguettes, Focaccia, Soft Rolls, French Water Rolls

Vermont Artisan Cheese & Charcuterie Selection
Locally Sourced Vermont Cheese, Crackers,
Marinated Vegetables, House Made Mustard

Kale Caesar Salad
Parmesan Frico, Garlic Breadcrumbs, 
Burnt Lemon, Dill Caesar Dressing 

Smoked Fish Board
Smoked Trout, Smoked Bluefish, Pastrami Salmon, 
Capers, Cornichons, Pickled Eggs, Cucumbers, 
Macerated Onions, Olives, Heirloom Tomatoes, 

Dill Labneh, Lemons, Pumpernickel

Billings Farm Heirloom Squash Soup
Pecan Dukkah

Billings Farm Cheddar Salad
Bibb Lettuce, Honeycrisp Apples, Quinoa,

Port Cherries, Red Onions, Candied Pecans, 
Billings Farm Cheddar, Maple Cider Vinaigrette

Mezze Board
Seasonal Vegetables, Dips

Jonah Crab
Celeriac Remoulade, Endive

Pickled Shrimp Cocktail
Lemon Chive Aioli, Cocktail Sauce

Stationary Starters

Pumpkin Crème Brûlée 


