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THANKSGIVING DAY CHAMPAGNE BUFFET
9 12pm to 8pm Q
SOUP AND SALADS
Roasted Pumpkin Soup

Antipasto Display of Cured ltalian Meats and Grilled Marinated Fall Vegetables
Domestic & Imported Cheeses, Rustic Italian Breads and Assorted Crackers
Tropical Fruit Display with Honey Yogurt and Spiced Plum Syrup
Traditional Caesar Salad
Organic Field Greens, Port Poached Bosc Pears, Baked Pecans, Corn Bread Croutons, Wild Benrg Vinaigrette
Roasted Squash Chicory Salad, Chestnuts, Shallot Pancetta Vinaigrette
Wild Mushroom Trio Salad, Peppered Beef, Charred Tomato Emulsion
Trufle Fingerling Potatoes, Chives, Tarragon, Bacon Glaze Vinaigrette

SMOKED SEAFOOD DISPLAY CHILLED SEAFOOD DISPLAY
Salmon, Sword Fish Jumbo Gulf Shrimp, King Crab Legs, Marinated Mussels
OMELETS AND CREPES TO ORDER RISOTTO STATION
Available 1900pm to Qmpm Available me to 8pm
Choose from an array of fresh ingredients Choose from a variety of fresh ingredients
PASTA STATION

Your choice of Orecchiette or Fettuccini Pasta
Fresh Italian Vegetables, Shrimp, Pancetta and Chicken
Mavrinara, Bolognese, Alfredo or Pesto Sauce
CARVING STATION AND SIDES
Slow Roasted Herb Brined Turkey, Apple Chestnut Stuffing, Cranberry Sauce, Natural Pan Gravy
Rosemary & Sage Scented New York Strip, Chianti Pepper Demi, Horseradish Sour Cream
Fresh Baked Bread and Rolls
ENTREES
Stuffed Veal Breast, Italian Sausage, Olives, Root Vegetable Hash
Baked Red Snapper, Roasted Piquillo Peppers, Fried Capers, Citrus Fennel Slaw
Pan Fried Airline Chicken Breast, Grilled Artichokes, Roasted Shallots, Natural Jus
Creamed Yukon Gold & Garlic Potato Puree
Herb Marinated Roasted Fall Baby Vegetables
DESSERTS
Q Assorted Pastries, Pies, Cakes, Tortes and Desserts in A Glass

Adults: $46.00 ~ Children 12 & Under: $23.00 ~ Kids 3 & Under: Complimentary
4 Visit the Concierge Desk or call 407.503.DINE for Reservations n

THANKSGIVING ENTERTAINMENT ON NEXT PAGE %
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/ THANKSGIVING DAY CHAMPAGNE BUFFET
( FEATURED ENTERTAINMENT SCHEDULE v
0 CHILDREN’S HOLIDAY CRAFT TABLE Q

12:30pm to 8pm

UNIVERSAL ORLANDO CHARACTERS
12:30pm to 2:30pm

6 STROLLING MUSICIAN
(‘ Ipm to Opm

\
L% FACEPAINTER & BALLOONIST
[ me to 8pm A\
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Rstorante
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Mama Della’s Ristorante

Featured Thanksgiving Menu
5:30pm to 10pm

ZUPPA DEL GIORNO

Pumpkin Bisque, Toasted Sunflower Seeds
800
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MAMA'’S TRADITIONAL

THANKSGIVING TURKEY

Dark and White Meat, Maple Roasted Turkey, Oyster Cornbread and Sage Stuffing,
Giblet Gravy, Garlic and Herb Mashed Potatoes,
Marshmallow Candied Sweet Potato, Sautéed Green Beans and Almonds

Oven Roasted Wild Mushrooms
28.00 Per Adult
14.95 Pey Child ~ Children 12 and Under
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Pumpkin Créme Brulee

Ginger Sugar Tuile & Seasonal Fruits
8.00




