
OCTOBER 11, 2026 | 4-8PM

THANKSGIVINGTHANKSGIVING
GOURMET FOUR COURSE TABLE D’HOTE EXPERIENCE

Salad | Butter Lettuce with Roasted 
Apples, Strawberries, Spiced Pecans 

& Feta in Honey Dijon Dressing

Soup | Roasted Acorn Squash with 
Maple Cream

Dessert | Pumpkin Chiffon with Whisky 
Cream, Candied Pepitas & Brandy Snaps

Duo Entrée | Slow Roasted Brisket AND
Turkey with Mashed Potatoes, Cranberry 
Sauce, Seasonal Vegetables, Traditional 

Stuffing & Gravy

RESERVATIONS & PRE-PAYMENT REQUIRED
ADULTS: $68.95 | KIDS 12 & UNDER: $34.95

Tax and 18% gratuity extra. Seatings are 1.5 hours in duration. All 
members of your party must be present at time of seating.



$34.95/Child. Tax and gratuity extra. Please advise your server of 
any allergies or dietary concerns at time of order.

KIDS
MENU

2026

THREE COURSE

Salad | Romaine, Bacon, Focaccia Croutons, 

Housemade Caesar Dressing

Dessert | Chocolate 

Fudge Cake &

Ice Cream

Entrée | Turkey with Mashed Potatoes, 

Cranberry Sauce, Seasonal Vegetables, 

Traditional Stuffing & Gravy

CALL TODAY

705-435-5501
TO BOOK YOUR

DINING TIME


