THANKSGIVING 2009

Field Greens with Ruby Port Poached Bartlett Pears and Gorgonzola Cheese
Orange-Cranberry Vinaigrette
Tropical Fruits with Spiced Ginger Syrup
Fingerling Potatoes with Blue Cheese and Bacon
Grilled Vegetables with Miso Ginger Soy
Thai Curry Noodle Salad with Scallions, Bean Sprouts, Basil and Cilantro Peanut Dressing
Bok Choy and Asparagus with Roasted Peppers and Shitake Mushrooms

Smoked Seafood Display
Scallops, Hot and Cold Smoked Salmon, Mahi-Mahi and Shrimp

Cheese
Selection of Imported and Domestic Cheeses
Sliced Baquette and Assorted Crackers

Asian Charcuterie
Thai Chili Turkey Roulade with Cranberries and Pecans
Sarasota Heirloom Tomato and Goat Cheese Terrine with Basil Pesto
Char Siu Smoked Pork Tenderloin with Chestnuts & Baby Corn

Iced Raw Bar
Jumbo Shrimp, Oysters and Green Lip Mussels, King Crab Legs
Lemon, Limes, Tabasco and Cocktail Sauce

Sushi Station
Assortment of Japanese Sushi Rolls Including Tuna, California Crab and Vegetable
Vietnamese Summer Rolls with Sweet Chili Sauce

Stir Fry Station
Create Your own Stir-Fry with Chicken, Beef or Shrimp
Rice noodles, Jasmine Rice and Soba Noodles, Assorted Vegetables
Your Choice of Teriyaki, Lemon Grass Broth or Sweet & Sour Sauce

Omelet Station
Mushrooms, Tomatoes, Chorizo, Ham, Onion
Apple Smoked Bacon, Goat Cheese, Cheddar and Smoked Mozzarella
Waffles
Maple Syrup, Whipped Cream and Strawberries

Carvers and Sides
Slow Roasted Herb Marinated Whole Turkey W/ Brioche Linguica Sage Stuffing
Honey Truffle Demi & Cranberry & Orange Compote
Apple Smoked Palmetto Creek Farm Country Ham W/ Cheddar Biscuits and Pan Gravy
Banana Leaf Wrapped Whole Roasted Grouper w/Pineapple Chutney and Guava Beurre Blanc
Sweet Potato and Coconut gratin
Grilled Duck Breast W/ Roasted Apple Raisin Chutney and Cider Reduction
Sour Cream and Chive Whipped Potatoes

Baby Vegetable Ragout of Turnips, Golden Beets, Shitake Mushroom and Baby Spinach

Pastries
An Array of Freshly Baked Breads, Pastries, Cakes and Pies



