
Traditional Sides
Mashed Yukon Gold Potatoes * Roasted Yams in Brown Sugar and Orange

Green Bean Casserole * Rainbow Jullianne of Vegetables
Traditional Sage & Sourdough Stuffing * Roasted Brussel Sprouts with Pecans and Balsamic

Chilled Displays & Salads
Grilled Vegetable Display * Chilled Sausage and Meats

Roasted Barley and Dried Fruit Salad with Fresh Arugula and Cranberry Vinaigrette
Chicken and Napa Salad with Oriental Dressing
Italian Style Pasta Salad * Classic Macaroni Salad

Smoked Salmon, Smoked Trout, and Pickled Scallops with Crostini
Shrimp Cocktail with Traditional Cocktail Sauce and Remoulade
International & Domestic Cheeses * Fresh Seasonal Fruit DisplayInternational & Domestic Cheeses * Fresh Seasonal Fruit Display
Mesclun Mixed Greens with Assorted Toppings and Dressings

Tossed Romaine with Texas Caviar, Tomato, & Chipotle Dressing topped with Crispy Potato Chips

Carving Station
Pecan Grill Prime Rib with Horseradish Cream & Natural Au Jus Lie
Herb Rubbed Pork Loin with Honey Mustard Brown Sauce Reduction

Roasted Turkey with Gravy and Cranberry Relish

other Hot Favorites
Roasted Stuffed Rainbow Trout with Cranberry Corn Dressing and Lemon Butter Sauce

Chicken Marsala with Local Oyster Mushrooms

Dessert
Warm Apple Compote & Pizzelle Cookies * Chocolate Cake Rolls * Strawberry Mousse Shooters

Seasonal Pies- Apple, Pumpkin, Pecan * Pecan Cobbler
Cookies * Brownies * Pumpkin Bread * New York Cheesecake

Kids Corner
Chicken Strips * Mini Corn Dogs * Buttered Corn * Macaroni & Cheese

Breads & Spreads
Honey Knot Rolls * Muffins * Hearth Baked Dinner Rolls
Cheddar and Chive Biscuits * Garlic Bread * Assorted Bagels
Assorted Muffins * Danish and Breakfast Bread Display

Orange Marmalade * Tapanede * Strawberry Cream Cheese  * Honey Butter

Acorn Squash and Roasted Pecan * Shrimp and Chorizo Chowder 
Soup & Chowder

11am-4pm
Reservations
Required

Call
(806)
776-7010

Children
Under 12
$13.95

Complimentary
Under 4

Adults
$32


