
Thanksgiving Buffet
THURSDAY, NOVEMBER 26, 2026 | 12:00-6:00 PM

Roast Tom Turkey, Gravy
Slow Roasted Prime Rib, au jus, Raifort sauce
Baked Cod Provençal Tomato, Olive & Herbs

York Harbor Seafood Harvest, Herb butter with Shrimp
Scallops & Lobster

Cider Dijon glazed Chicken with Roasted Apple & Sage
Creamy Wild Mushroom Cavatappi

Chive Mashed Potatoes
Brussel Sprout Agrodolce ~ Candied Yams
Brown Butter Asparagus, Toasted Almonds

Sausage & Cheddar Stuffing ~ Mushroom Leek Dressing
Creamed Spinach ~ Maple Nutmeg Butternut Squash

Homemade Cranberry Sauce

YHI Seafood Chowder ~ Fresh Fruit Display
House Made Sweet Breads, Assorted Rolls

Autumn Roasted Pear & Arugula Salad 
Spinach, Bacon & Cranberry Salad ~ Classic Caesar Salad 

Pumpkin pie ~ Flourless Chocolate Cake ~ Vanilla
Cheesecake ~ Assorted Petit Fours ~ Cookies & Tartlets

Chocolate Ganache Brownie ~ Lemon Curd Berry Compote
Maine Blueberry Pie~ French Vanilla Ice Cream, Toppings

MENU SUBJECT TO CHANGE
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