
 

 

 
 

  Thanksgiving Brunch Buffet  

2009 
 

 

Farmstand Eggs and Omelets 
Choice of Cheddar Cheese, Peppers, Onion, Mushroom, Ham, Bacon, Sausage, Broccolini, 

Crab & Salsa 

 

Sonoran Bake Casserole , 
Rajas, Chicken, Tortilla, Jack Cheese, Chile Guajillo Sauce 

 

Baked Cinnamon Apple French Toast 

 Cajeta, Crème Fraiche 

 

Smoked Salmon Tasting- 

 Hot & Cold Smoked Salmon, Tomatoes, Capers, Chive Whipped Cream 

 

All Natural Granola & Honey Vanilla Yogurt Parfait Shots 

Fresh Berries 

 

Assorted Breads & Breakfast Pastries 
 

Selection of Fresh and Exotic Fruits 

 

Dungeness Crab Cakes 

Roasted Red Pepper Remoulade 

 

Regional & Domestic Cheese Display 
Artisan Salumis 

 

Chilled Shrimp & Scallops  

Chipotle Cocktail Sauce 

 

Prosciutto & Goat Cheese Ricotta Profiteroles 
Medjool Dates, Orange & Arugula 



 

 

Salads 

 

Jumbo Marinated Asparagus,  

Lemon, Olives & Capers, EVOO 

 

Organic Spinach 
Citrus, Pears, Bacon, Blue Cheese, Maple Dressing 

 

Russian Banana Fingerling Potato 
Melted Tomato, Tasso Ham, Mushroom, Truffle Oil 

 

Baby Romaine 
Heirloom Tomatoes, Basil, Foccacia Croutons, Parmesan Dressing 

 

All Natural Chicken Salad 

Turtle Bean Relish, Maiz, Spiced Greens, Citrus Coriander Emulsion 

 

   Holiday Fare  
 

Adobo Rubbed Prime Rib 

Au Jus, Horseradish Cream 

 

Roasted Free Range Turkey  
Cracked Black Pepper Gravy, Orange Cranberry Chutney 

 

Pan Seared Halibut 

Chardonnay Herb Butter 

 

Spiced Pork Loin 
Chile Tomato Jam 

 

Grilled Flat Iron Steak,  

Garlic Shallot Demi 

 

Perfect Mashers 
Sour Cream, Chives 

 

Homemade Cornbread Stuffing 
 

Roasted Sweet Potatoes 
Marshmallow Brulee 

 

 



 

Peas  

Tasso Ham & Caramelized Onion 

 

Broccolini & Tillamook Cheese 
 

Baked Autumn Vegetables 

Red Wine Glaze 

 

Haricot Vert 
Smoked Applewood Bacon, Sun Dried Tomato 

 

 

Desserts 
 

Apricot Frangipan Fresh Fruit Tart 

Traditional Pumpkin Pie, Brown Sugar Whip Cream 

Caramel Apple & Dried Cranberry Streusel Tart 

Sweet Potato Cheesecake, Candied Pecan Crust, Toasted Marshmallow 

Grand Marnier Chocolate Bombes 

Brown Butter, Almond & Seckle Pear Tarts 

 

Gingerbread Cupcakes, Vanilla Bean Cream Cheese Frosting 

Eggnog Bread Pudding, Rum Anglaise 

Cranberry Cashew & Pumpkin Seed Chocolate Bark 

 

Assortment of Autumn Cookies 

Assorted Holiday Miniature Pastries 

Assortment of Freshly Baked Holiday Breads, Muffins and Danish 

 


