
Join us

Thursday November 23rd 2017
11:00 am - 3:00 pm

Hosted in the Grand Ballroom

Presenting a

Bountiful Harvest Menu

Breakfast
Chef Inspired Quiche  |  Spinach Bacon Cheddar Frittata  | 

Ricotta Cheese Blintz  |  Strawberry Compote

Appetizers
Poached Jumbo Tiger Shrimp  |  Oysters on the Half Shell

Poblano Cocktail Sauce  |  Horseradish  |  Lemon  |  Tabasco

Mediterranean Table of Plenty
Fiery Feta Dip  |  Baba Ganoush  |  Tzatziki  |  Roasted Garlic Hummus
Assorted Olives  |  Roasted Artichoke Hearts  |  Grilled Vegetables  | 

Feta Stuffed Dates  |  Flat Bread  |  Pita Bread  |  Lahvosh  | 
Pickled Piquillo Peppers  |  Fresh Figs

Soup
Creamy Winter Squash with Herbed Crostini

Salads
Harvest Cobb Salad 

Diced Bacon  |  Chopped Eggs  |  Diced Apple  |  Diced Pear  | 
Toasted Pecans  |  Dried Cranberry  |  Goat Cheese  | 

Poppy Seed Vinaigrette

Black Lentil & Wild Mushroom Salad
Caramelized Onion  |  Pine Nuts  |  Capers  | 

Baby Arugula  | Herb Vinaigrette

Honey Cornbread  |  Assorted Artisan Breads & Rolls  |  Whipped Butter
 

Accompaniments
Lemon Thyme Pan Seared Sea Bass

Herb Garlic Butter Pan Sauce

Chorizo Cornbread Stuffing  |  Bacon Candied Sweet Potatoes
Boursin Mashed Potatoes  |  Honey Maple Roasted Carrots  | 

Southern Style Green Beans

Fall Beverages
Cash Bar to Include

Local Fall Craft Beers
Apple Cider Mimosas

Desserts
Dark Chocolate Bourbon Pecan Pie  |  Pumpkin Pie  |  Cake Pops
Assorted Mini Holiday Desserts  |  Cranberry Swirl Cheesecake

Children’s Buffet 
Milk, Chocolate Milk, Juice 

Country-Style Chicken Tenders 
Ranch Honey Mustard

 Grilled Italian Bread Cheese Bites 
White Cheddar  |  American Cheese 

Assorted Mini Pizza Tarts

 Honey Glazed Baby Carrots  |  Tater Tots 
Fresh Fruit Kabobs  |  Assorted Holiday Cup Cakes

Featuring: A Family Photo Wall, Children’s Craft Corner and Movies

Adults - $62.00+ Tax per Adult
Children - $20.00+ Tax per Child 6 to 12 Years

Children 5 and Under Complimentary
20% Service Charge Applies

Carving Stations
Pomegranate 

Molasses Glazed Turkey 
Wild Mushroom Gravy 
Fresh Cranberry Relish

Chile Rubbed Turkey 
Jalapeño Giblet Gravy

Herb Crusted 
Prime Rib 

Red Wine Au Jus 
Creamy Horseradish

Reservations Required with Credit Card - 480.951.5170 or cynthiae@scottsdaleplaza.com


