
 
 
 
 

 
 

Thanksgiving Buffet  
Thursday, November 24, 2011 
Seatings:  1:00pm, 3:00pm, & 5:00pm 

 
Soups 

Butternut Squash Bisque 
Brunswick Stew 

Salads 
Caesar Salad 

Waldorf Salad 
Mixed Greens Salad 

Orange Cranberry Relish 
Three Bean Artichoke Salad 

Main Course 
 Herb Roasted Ashley Farms 

Turkey   
Pineapple Glazed Ham 

Prime Rib with Au Jus and 
Horseradish 

Apple, Spinach and Black Mission 
Cranberry Stuffed Pork Loin with 

Maple-Ginger Glaze 
Bread Display 

Fresh Assorted Artisan Breads 

 
Sides 

North Carolina Sweet Potato Hash   
Smoked Turkey Braised Collard 

Greens 
Roasted Garlic and Lemon 

Verbena Green Beans 
Cauliflower and Spinach Gratin 

Balsamic Roasted Brussels Sprouts 
Crabmeat Dressing 

Acorn Squash Whipped Potatoes  
Giblet Gravy 
Carolina Rice 

Shaved Truffle Macaroni & Cheese 
Traditional Macaroni & Cheese 

Dessert 
Chocolate Pecan Pie 

Pumpkin Pie 
Apple Pie 

Assorted Cookies
    Sweet Potato Cornbread, Rolls 

 
Adults:  $25++, Children 5-12yrs:  $15++, 4 and under no charge 

 
Please call 910-454-4850 for reservations. 
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