
- CARVERY -
Rosemary & Thyme Roasted Turkey

traditional gravy

Garlic & Sage-Crusted Prime Rib
red wine reduction

- CLASSICS -
Chestnut Stuffing

roasted apple & chestnut cornbread, 
caramelized onions, herbs & sage 

Short Ribs
cranberry & red wine braised beef

Mashed Potatoes
truffle oil infused, Manchego cheese

Salmon
grilled wild Atlantic f illet, 
creamy lemon Cava sauce

Brussels Sprouts
roasted, balsamic glaze & bacon

Scallop Risotto
seared scallops, truffle infused creamy rice

Sweet Potato
toasted marshmallow casserole

Pork
roasted tenderloin, apple chutney

Wild Rice Pilaf
dried cranberries & toasted almonds

RESERVATIONS RECOMMENDED
For reservations, call 951.414.3802

Adults $79 | Children ages 5-12: $39 | Children 4 & under are complimentary

- GARDEN -
Autumn Salad

roasted beets, candied pecans, goat cheese, 
mixed greens, pomegranate vinaigrette 

Farm Salad
pears, Spanish cabrales blue cheese, 

candied walnuts, mixed arugula greens, 
balsamic vinaigrette 

Butternut Squash Soup
crispy sage croutons

- LAND -
Charcuterie

Spanish, French & Italian cured meats 
& artisan cheeses, f resh f ruit & berries, 

marcona almonds, honeycomb

Empanadas
spicy beef, roasted poblano aioli

- SEA -
Shrimp

poached, cocktail sauce

Mussels
on the half shell, lemon

Scallop Ceviche

Ahi Tuna
paprika aioli

- SWEETS -
Pumpkin Cheesecake

cream cheese f rosting, candied pecans, 
caramel sauce

Apple Crumble Pie
butterscotch sauce

Autumn Ambrosia
seasonal f ruit salad

Chocolate Tart
chocolate ganache, buttery crust, 

sea salt

Pecan Tartlets
bourbon whipped cream

Pumpkin Spice Empanadas
whipped cream, butterscotch

Thanksgiving Feast Buffet
THURSDAY, NOVEMBER 28TH | 12 – 5 PM


