
Carving Station 
OVEN-ROASTED TURKEYOVEN-ROASTED TURKEY

HAND-CARVED PORCHETTAHAND-CARVED PORCHETTA

PROSECCO POACHED SALMONPROSECCO POACHED SALMON

CHEF’S DISPLAY OF DECADENT DESSERTSCHEF’S DISPLAY OF DECADENT DESSERTS

D O L C I

* Items can be served raw or undercooked. Consuming undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of 
foodbourne illness. While we take every precaution to accommodate food allergies, the size of our kitchens and the volume we produce in them 

make it hard to provide a 100% guarantee. Please inform your server of dietary restrictions so they can assist you with recommendations.   
An 18% gratuity will be included for parties of 6 or more in your final bill.  A 3.95% surcharge will be added to each check in 

order to support the rising operating costs affecting the restaurant industry. We do this in lieu of increased menu prices. 
Management will remove this charge upon request.

Thanksgiving 
BUFFET MENU

ADULTS 85 | CHILDREN (7-12) 29 
complimentary for children 6 and under

T R A D I T I O NA L
T H A N K S G I V I N G  S I D E S

ROASTED GREEN BEANSROASTED GREEN BEANS

ITALIAN HERB STUFFING ITALIAN HERB STUFFING 

SWEET CORN SUCCOTASHSWEET CORN SUCCOTASH

CRISPY FINGERLING POTATOESCRISPY FINGERLING POTATOES

WHIPPED SWEET POTATOESWHIPPED SWEET POTATOES

CARAMELIZED BRUSSELS SPROUTSCARAMELIZED BRUSSELS SPROUTS

S A L A D
KALE CAESARKALE CAESAR

ROASTED BEET & GOAT CHEESEROASTED BEET & GOAT CHEESE

A N T I PA S T I
CHEF’S SELECTION OF CHARCUTERIE & CHEESESCHEF’S SELECTION OF CHARCUTERIE & CHEESES

ROASTED MINI MEATBALLSROASTED MINI MEATBALLS

COCCOLICOCCOLI

SHRIMP COCKTAIL SHRIMP COCKTAIL 

P I Z Z A  BA R
MARGHERITAMARGHERITA

PEPPERONIPEPPERONI

TRUFFLE MUSHROOMTRUFFLE MUSHROOM

PA S TA
RIGATONI ALLA VODKARIGATONI ALLA VODKA

BUTTERNUT SQUASH RAVIOLIBUTTERNUT SQUASH RAVIOLI

Siena Tavern Specialties 


