
 
 

Thanksgiving a la carte Menu 2008 
 
 

Choice of Soup or Salad 
 

Butternut Squash Soup, Roasted Calabaza Seeds 
 

Organic Baby Lettuce Bouquet 
 English Cucumbers, Poached Pears, Grape Tomatoes, 

 Ice Wine Vinaigrette 
 
 

Choice of Entrée 
 

Filet Mignon Oscar 
 Prime Filet Mignon, Lump Crabmeat, Asparagus, 

 Truffle Potato Terrine with Bearnaise Sauce 
 

Herb Marinated Colorado Lamb Rack 
 Green Lentils, Baby White Turnips and Natural Jus 

 
Atlantic Salmon 

 Fingerling Potatoes, Baby Carrots, Cauliflower, Cured Tomatoes, 
 Herb Beurre Blanc 

 
Oven Roasted Turkey 

 Oyster Tasso Bread Pudding, Potato Puree, Haricot Vert, 
 Giblet Gravy, Cranberry Sauce 

 
 

Choice of Dessert 
 

Cappuccino Panna Cotta 
 

Semi Sweet Dark Chocolate Mousse Dome with Orange Crème Anglaise 
 


