
Thanksgiving
HAPPY

Traditional Thanksgiving
Turkey Dinner

Salad

Family Style - All You Can Eat

Desserts

All Meals Are Served with Fresh Bakery

House Garden Salad with Choice of Dressing

Sweet Cranberry Relish

Vanilla Ice Cream

Traditional Tender Roasted Turkey

Fresh Baked Pumpkin Pie

Coffee, Tea & Milk Included

Homemade Stuffing

Cran - Apple Pie

Dressings: Raspberry Vinaigrette, Balsamic Vinaigrette,
French, Parmesan Peppercorn

Brown Sugar Pecan Glazed Mashed Sweet Potatoes
Mashed Potatoes

Fresh Steamed Vegetables

A’la mode $1.00

Adults - $49.00
Child (12 & under) - $25.00

Service Charge (Up to 3 Years) - $5.00

Cheeseburger - $17.00
Hot Dog - $12.00

Chicken Tenders - $16.00
Served with veggies, choice of fries or mashed potatoes and a dessert.

 Beverages not included

Children’s Menu

Sorry, Turkey dinner leftovers will not be boxed

An automatic service charge of 20% will be added to groups of 8 or more. NO SPLIT CHECKS unless
split evenly on groups 8 or more.  A 3% processing fee is applied to all credit card transactions. 



Specialties & House Favorites

Slow Roasted Angus Prime 49

All Meals Are Served with Fresh Bakery, Salad,
Dessert, Coffee, Tea & Milk

A succulent cut of prime beef, choice of starch.

Starch Choices:
Mashed Potato, Baked Potato, Sweet Potato, Spaetzle, Angel Hair Pasta

Fresh Baked Pumpkin Pie
Cran-Apple Pie

Vanilla Ice Cream
Pie à la mode - $1.00

Dessert

An automatic service charge of 20% will be added to groups of 8 or more. NO SPLIT CHECKS unless
split evenly on groups 8 or more.  A 3% processing fee is applied to all credit card transactions. 

12 oz

Filet Mignon
The most tender of beef selections, choice of starch

10 oz 63

Wiener Schnitzel
Tender veal, dipped in egg & homemade breadcrumbs,
sauteed golden brown, served with spaetzle.

Beef Rouladen

Chicken Gabrielle

Salmon Fillet

Fried Shrimp

Mushroom Ravioli

Lean beef with house filling, slow roasted till tender,
served with spaetzle.

Chicken medallions sauteed in almond crust, beurre
blanc sauce & angel hair pasta.

Baked with a bourbon maple glaze, topped with crisp
spinach & sweet potatoes.

Large Gulf shrimp, breaded & crisply fried, choice of starch
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Gourmet ravioli, fresh zucchini, squash & florets,
tomato basil beurre blanc.

Dressing Choices:
Raspberry Vinaigrette, Balsamic Vinaigrette, French or Parmesan Peppercorn

GF = gluten-free. Many other items can be prepared GF. Please ask your server.
We are not responsible for ordered or consumed raw or undercooked meats, poultry or seafood, 

as they may cause food-borne illness. 
 


