
 
Thanksgiving Dinner 
November 27, 2008 

 
Amuse 

Spiced Cranberry Apple Cider 
 

Beginnings 

 
Cheese, Crackers and Breads 

Antipasto 
Charcuterie, Terrine, Dry Sausage  

Shrimp cocktail 
Deviled eggs 

Fall vegetable cous cous salad 
Organic Greens Salad with fig 

vinaigrette 
 

Waldorf salad 

Smoked Native Seafood 
Native fish brandade cakes 

Roquefort cheesecake, local 
apples 

Sweet potato pie, allspice 
mascarpone 

Crab, spinach, ricotta, frittata 
Lobster-butternut squash 

fritters 

Carving Station 
Helgar Farm’s Turkey, Carved Fireside with Fresh Bird Gravy 

Hereford beef rib eye au poivre; rosemary au jus, horseradish sour cream 
Pork loin, cranberry-apple stuffed; cider jus lie 

 
From the Ocean 

Georges Bank sole roulades; Maine lobster-acorn squash stuffing, Meyer 
lemon buerre blanc 

 
On the Side 

Brown butter-sage stuffing 
Yukon gold Mashed Potatoes 

Red flannel hash 
Castle Hill Cranberry Sauce 

 

Creamed spinach 
Roasted turnips 

Green Beans with Almond Butter 
Candied sweet potatoes

Desserts
Native Pumpkin Pie 

Apple Pie 
Pear-Almond Tart 

                                                                                Cheesecake 
Petit Fours 

Chocolate Fudge Cake 
 

 
 
 
 


