
MENU
B r i e ,  P r o s c i u t t o ,  &  A p r i c o t  C r o s t i n i

S a u s a g e  S t u f f e d  M u s h r o o m s
M i n i  B e e f  W e l l i n g t o n s

A u t u m n  H a r v e s t  S a l a d * ( G F )
C l a s s i c  C a e s a r  S a l a d

C a r r i e ’ s  C a p r e s e  S A L A D * ( G F )
R o a s t e d  t u r k e y  * ( G F )  w i t h  s a g e  g r a v y

 t r a d i t i o n a l  H e r b  s t u f f i n g
T r a d i t i o n a l  c r a n b e r r y  s a u c e * ( G F )

r o a s t e d  g a r l i c  m a s h e d  p o t a t o e s * ( G F )
m a r s h m a l l o w  b o u r b o n  w h i p p e d  s w e e t  p o t a t o e s

s a u t é e d  g r e e n  b e a n s  a n d  p e a r l  o n i o n s * ( G F )
H o n e y  S a g e  H e r i t a g e  c A r r o t s * ( G F )

B r a i s e d  S h o r t  R i b s  o v e r  P u m p k i n  R i s o t t o * ( G F )
M a p l e  G l a z e d  S a l m o n

H e a r t y  M e a t  &  C h e e s e  L a s a g n a
P i n e a p p l e  &  B r o w n  S u g a r  G l a z e d  H a m * ( G F )

T o r t e l i n n i  P r i m a v e r a  i n  B a s i l  C r e a m  S a u c e
C h e f  c a r v i n g  s t a t i o n  f e a t u r i n g  R e d ’ s  P r i m e  R i b
C o m p l i m e n t a r y  G l a s s  o f  L o c a l  R e d  o r  W h i t e  w i n e !

THANKSGIVING
Buffet  Menu 

D E S S E R T S
P u m p k i n  P i e ,  P e c a n  P i e ,  P u m p k i n  C h e e s e c a k e s ,  

H o t  A p p l e  C r i s p ,  C h o c o l a t e  T o r t e  ( G F )  &  M o r e !

 C o f f e e  &  T e a  i n c l u d e d  w i t h  D e s s e r t  

CALL 315.781.0201 EXT 3

12PM - 4PM RESERVATIONS
REQUIRED

A d u l t s  ~  $ 6 4 . 9 5
C h i l d r e n  { 5 -  1 0 }  ~  $ 2 9 . 9 5

{ 4  &  U n d e r }  ~  F r e e


	THANKSGIVING
	12PM - 4PM
	Buffet  Menu
	RESERVATIONS
	REQUIRED
	Adults ~ $64.95
	Children {5- 10} ~ $29.95
	{4 & Under} ~ Free
	MENU
	Brie, Prosciutto, & Apricot Crostini
	Sausage Stuffed Mushrooms
	Mini Beef Wellingtons
	Autumn Harvest Salad*(GF)
	Classic Caesar Salad
	Carrie’s Caprese SALAD*(GF)
	Roasted turkey *(GF) with sage gravy
	traditional Herb stuffing
	Traditional cranberry sauce*(GF)
	roasted garlic mashed potatoes*(GF)
	marshmallow bourbon whipped sweet potatoes
	sautéed green beans and pearl onions*(GF)
	Honey Sage Heritage cArrots*(GF)
	Braised Short Ribs over Pumpkin Risotto*(GF)
	Maple Glazed Salmon
	Hearty Meat & Cheese Lasagna
	Pineapple & Brown Sugar Glazed Ham*(GF)
	Tortelinni Primavera in Basil Cream Sauce
	Chef carving station featuring Red’s Prime Rib
	Complimentary Glass of Local Red or White wine!

	DESSERTS
	Pumpkin Pie, Pecan Pie, Pumpkin Cheesecakes,
	Hot Apple Crisp, Chocolate Torte (GF) & More!
	CALL 315.781.0201 EXT 3




