“Come Ye Thankfud People Come, Raise the Seng of Hawesdl Home
All iy Saely Galthered 1In, Exe the Winlen Gloums Begin”

Welcome to Thanksgiving 2024 at The Orchard Inn

Thanksgiving Dinner

First Course (Choice of):
- Roasted Butternut Squash Soup,
Toasted Pumpkin Seeds, Chives, Austrian Pumpkin Seed Oil
or
- Mixed Green Salad, Roasted Beets, Golden Raisins,
Toasted Pecans, Goat Cheese, Apple Cider Vinaigrette

Buffet of:
- Local All Natural Fresh Roast Turkey & Deep Fried All Natural Marinated Turkey
- Salmon en Croute
- Applewood Smoked Ham (GF)
- Beef Ribeye Roast (GF)
- Cranberry Sauce, Horseradish Sauce, Dijon, Whole Grain Mustard, Turkey Gravy
- Traditional Stuffing
- Mashed Potatoes (GF)
- Macaroni and Cheese
- Sweet Potato Souffle
- Green Bean Almondine (GF)
- Brussels Sprouts with Caramelized Onions and Carrots A la Marco (GF)

Desserts (Choice of):

- Pecan Pie
- Pumpkin Cheese Cake
- Forest Berry Pie
- Pumpkin Pie
o Fresh Fruit
« Baked stuffed Apple, Home made Cinnamon Ice Cream

$95.00 for Adults and $50.00 for kids (11 and Under) Plus Tax and Gratuity.
20% Gratuity Added to all Parties.
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