
Thanksgiving Buffet Menu
CANAPÉS

Roasted Cauliflower Panna Cotta
Smoked Trout Roe, Lemon Oil, Sorrel

Deviled Eggs
Smoked Paprika

Wisconsin Cheddar & Caramelized 
Onion Rugelach

Apple Butter

SOUP & SALAD

Butternut Squash Soup

Heirloom Beets
Goat Cheese, Spiced Walnuts, 

Cider Vinaigrette

Brussels Sprouts Caesar Salad
Croutons, Parmesan, Grape Tomatoes

Heirloom Squash & Wisconsin 
Cranberry Salad

Spinach, Kale, Feta, Almonds, 

 

Honey Dijon Vinaigrette

CHEF STATIONS
Diver Scallops

Romesco
Cider-Brined Heritage Turkey

Giblet Gravy
Roast of Prime Rib

Au Jus, Horseradish Cream

ENTRÉES
Arctic Char

Wild Rice, Wisconsin Cranberry  
Ginger Sauce

Exotic Mushroom Lasagna
Spinach Béchamel

Door County Dry Cherry 

 

(Vegetarian Option Available)

SMALL BITES & SIDES
Charcuterie & Wisconsin Cheese

Jams, Marmalades, Mustards

Whipped Potatoes
Buttermilk, Chives

Grilled Heirloom Carrots
Smoked Maple Syrup Glaze

Pecans

Green Bean Casserole

Pastry Chef’s Selection of 

 

Breads & Rolls 
Sweet Cream Butter

DESSERT
Pecan Pie

Pumpkin Pie

Limoncello Cake

Apple Cream Pu�

Cranberry Orange Macaron

Chocolate Cheesecake

DRINKS
 

Cash Bar Available

Menu subject to change due to availability.


