
 

$115 per an adult, $50 per child twelve years and younger 
*Massachusetts Food Code Requires Disclosure 

That the Consumption of Raw or Undercooked Meat, Fish or Egg Products May Increase Your Risk of Foodborne Illness 
Before placing your order, please inform your server if a person in your party has a food allergy. 

 

THANKSGIVING BRUNCH 2019 
Thursday, November 28th, 2019 

The Atlantic Room 
 

Cider Basted Roast Vermont Fresh Turkey with a Giblet Gravy 
Golden Raisin, Sage, Cornbread and Pumpkin Dressing 

 
Pastry Wrapped Salmon and Spinach with Champagne Lobster Sauce 

Grilled Arctic Char, Cauliflower Turmeric Puree 
Ditalini, Roast Tomatoes, Basil, Mascarpone, Parmesan 

 
Maple Chili Baked Bone in Ham with a Allspice Quince Sauce 

Whipped Golden Potatoes 
Herb Roasted Harvest Vegetables 

 
Omelets to Order 

Three American Caviars with Sweet Corn Flans 
Brioche French Toast, Vermont Maple Syrup 
Maple Smoked Bacon and Breakfast Sausages 

Mixed Fruit and Berry Platter 
Selection of World Cheeses and Breads 

Selection of Smoked Fish 
Bagels and Assorted Cream Cheeses 

Assortment of Fish Mousses and Terrines 
 

Mint Rubbed Grilled Lamb Chops, Shallots and Black Rice 
Confit of Duck, Wild Mushroom and Fennel Salad 

Peppered Pork Loin, Dried Cranberries, Pistachios, Frisee, Shallots 
Chopped Thanksgiving Salad, Orange Dressing 

Mozzarella and tomato Salad, Baby Arugula Pesto 
Thanksgiving Antipasto 

House Made Pate and Sausages with Relishes and Chutneys 
Chilled Shrimp Cocktail 
Atlantic Seafood Paella 

Flash Fried Calamari over a Caper Lemon Tartar 
Nantucket Scallop, Shaved Napa and Heirloom Carrot Slaw 

Sesame Roasted Salmon with Gingered Vegetables 
Tarragon Laced Steamed Lobsters, Clams and Mussels 

Assorted Sushi ginger/wasabi, Soy Sauce 
 

Pumpkin French Macaron 
Green Apple French Macaron 

Cranberry-Ginger Bonbon 
Moscow Mule Bonbon 

Chocolate Covered Strawberries 
Dark Chocolate Crunch Tart 
Milk Chocolate Pot de Crème 

Ginger Crème Brulee 
Carrot Cake Verrine 
Espresso Chouquette 

Apple Crumb Tart 
Sweet Potato Marshmallow Pie 

Salted Caramel Cheesecake 
White Chocolate Cranberry Pepita Bark 

Spiced Pear Cake 
Pumpkin Tart 

Bourbon Pecan Tart 
Mulled Cider Panna Cotta 

Maple Crème Brulee 
Assorted Seasonal Cookies 

Smores Station 


