
2026 Thanksgiving 

MENU 
Welcome Beverage Station 

Warm Mulled Cider || Sparkling Cider 

Family Style Charcuterie Starter 
Soppressata, Capicola, Brie, Aged Cheddar, Local Goat Cheese 

Fig Preserves, Cornichons, Whole Grain Mustard, Dried Fruits, Mixed Olives, Crostini, Crackers 

Family Style Dinner 

Roasted White and Dark Meat Turkey *GF 

Turkey Gravy 

Sausage & Sage Stuffing 

Sour Cream and Chive Smashed Red-Skinned Potatoes *GF 

Shaved Brussel Sprouts, Haricot Verts, Roasted Root Vegetables, Golden Raisins, Pepitas, Cider Gastrique  *GF 
*V

Whipped Maple Butternut Squash *GF 

Cranberry Sauce *GF *V 

Gibbet Hill Cornbread, French Rolls, Salted Whipped Butter 

Family Style Dessert 

Individual Apple Pie  
 Cinnamon Cream Cheese Frosted Pumpkin Bar  *GF 

Cranberry Curd Tart, Candied Orange 
Pecan Praline Swirl Brownie  

$80 per adult 
$25 per child age 4-12 

GF - gluten-free || V – vegan 

Allergy Substitutions Available: 
*Hummus and vegetables  - Vegan starter

*Panisse, Roasted Tomato, Cauliflower, Chimichurri  - GF Vegan entree
*Gluten free gravy and stuffing

*Sorbet – DF dessert
*Chocolate Mousse Jars – vegan dessert


