G ey
THANKSGIVING BUFFET

—— THURSDAY, NOVEMBER 27™ | STARTING 12PM ———

HOR D'OEUVRES

Fried Broccoli Cauliflower Oreganata String Beans al Gratin
Fried Cauliflower Brussel Sprouts Peas & Carrots
Pumpkin Soup Cream Turkey Soup Pasta Peas Soup
TUSCAN GARDEN SEASONAL HARVEST OF
SALAD PRESENTATION VEGETABLES & FRUITS
Baby Green Lettuce with an assortment Zucchini, Carrots, Scallions, Broccoli, Radishes,
of Toppings & Dressings Celery, Yellow Crookneck Squash, Cauliflower &
String Beans served with Garden Vegetable &
CLASSIC CAESAR SALAD o Cprocnzola DIGEEE A e I
mosaic arrangement of Sweet Honeydew,
PRESENTATION Cantaloupe, Watermelon, Grapes & Pineapples
Crisp Romaine Lettuce, Parmesan Cheese &
Homemade Croutons, Our Special Caesar Dressing TUSCAN GARDEN TABLE
’ A wide Selection of Farm Fresh Vegetables grilled
SAN GENNARO S with Extra Virgin Olive Oil, Italian Zucchini, Squash,
BREAD STATION Fancy Purple Eggplant, Yellow Squash, Red, Yellow
& Green Bell Peppers, Lemon & Orange Fennel
Rustic Tuscan Bread, Italian Rolls, Garlic Knots, Salad, Caprese Pasta Salad, Minted Fava Beans,
Garlic Sticks, Tomato & Onion Focaccia Bread String Beans 'Aglio E Olio’
CARVING ITALIAN CLASSICS
Glazed Loin Chicken Francese
Pork Chicken Marsala
Turkey ol
B ok ggplant Parm
Honey Ham SfUH:ed SOIe
PASTA

Penne a la Vodka
Rigatoni Filetto

KID'S MEAL DESSERT SIDES
Chicken Fingers & Fries Pumpkin Pie  Apple Pie Mashed Potalo Bar
Ice Cream




