Thanksgiving 2009

Our goal is to provide an exciting dining experience and adventure
toward new taste horizons with color and contrast, seasoning skills and
an atmosphere that reflects the spirit of this most beautiful holiday.
The Complete Holiday Dinner
Includes Your Choice of Appetizer or Soup, Salad,
Main Course, Dessert and Coffee or Tea.
 
Appetizers

COUNTRY GAME PÂTÉ
Pleasantdale Farm Autumn Fruit Chutney
HOUSE SMOKED SALMON AND SALMON TARTARE
Toasted Brioche, Caviar Crème Fraîche
CLASSIC JUMBO SHRIMP COCKTAIL ($5 additional)
Cocktail Sauce and Continental Sauce, Grated Horseradish
BEEF CARPACCIO
Shaved Parmigiano-Reggiano, Herb Oil
ESCARGOT AND ROCK SHRIMP IN PUFF PASTRY
Garlic-Cognac Sauce

Or

Savory Soups

THE MANOR'S CREAM OF WILD MUSHROOM SOUP
LOBSTER BISQUE
Lobster Ragoût and Basil Infusion
Seasonal Salad

ORGANIC BABY GREENS
Fines Herbs, Champagne Vinaigrette
Main Courses

ROASTED VERMONT TURKEY
Classic Stuffing, Mashed Potatoes, Maple-Glazed Yams,
Green Beans, Cranberry-Stuffed Baked Lady Apple, Turkey Gravy
EAST COAST HALIBUT
SLOWLY POACHED IN SPANISH VIRGIN OLIVE OIL
Israeli Couscous, Dijon Beurre Blanc
WILD KING SALMON
Herbed Spaetzle, Trumpet Royale Mushrooms, Lobster Sauce
SHELLED MAINE LOBSTER
BRAISED IN SWEET BUTTER
Black Rice, Wild Mushrooms, Chive Sauce
GRILLED FILET MIGNON ($5 additional)
Truffled-Mashed Potatoes, Baby Beets, Haricot Verts, Périgourdine Sauce
DIJON-CRUSTED RACK OF LAMB
Potatoes Gratin, Baby Carrots, Green Asparagus, Natural Lamb Jus
Desserts

PUMPKIN CHEESECAKE
Gingerbread Crust, Warm Spiced Cherry Compote
APPLE-CRANBERRY TART
Manor-Made Vanilla Ice Cream, Cinnamon-Caramel Sauce
CHOCOLATE TORTE
Dark Chocolate Cake, Double Chocolate Pastry Cream,
Milk Chocolate Mousse, White Chocolate Whipped Cream
CHEF'S ASSORTMENT OF ARTISAN CHEESE
Pierre Robert (Cow-France), Idiazabal (Sheep-Spain) and
Great Hill Blue (Cow-Massachusetts)
Dried Fruit, Fig Bread and Candied Walnuts, Mâche Greens
Beverages
COFFEE, DECAFFEINATED COFFEE, TEA OR MILK
ESPRESSO, CAPPUCCINO OR CAFÉ LATTE ($3.75 Additional)
$59.95 per person plus 7% sales tax and 20% gratuity
Children's Dinner available on request for ages 4 to 12 for $24.95
GENERAL INFO:
A LA CARTE HOLIDAY DINNER IN THE TERRACE LOUNGE
HOURS:12:30 to 6:30 pm
SEATINGS: 12:30, 1:30, 3:00, 4:00, 5:30 and 6:30 pm
MENU: Complete four-course Holiday Menu including choice of Appetizer or Soup, Salad, Main Course, Dessert and Coffee, Tea or Milk.
PRICE: $59.95 per person plus tax and 20% gratuity ($76.14)
$24.95 children ages 4 to 12 plus tax and 20% gratuity ($31.69)
BUFFET HOLIDAY DINNER IN THE MANOR ROOM AND IMPERIAL ROOM
NO BRUNCH & NO LOBSTER TODAY! PLEASE REMIND ALL GUESTS -
HOURS:  Noon to 7:00 pm
IMPERIAL ROOM SEATINGS: 12:00, 1:00, 2:30, 3:30, 5:00 and 6:00 pm
All Buffet Seatings are two hours.
MANOR ROOM SEATINGS: 12:30, 2:00, 3:00, 4:30, 5:30 and 7:00 pm
MENU: Sunday Family Dinner Buffet items with emphasis on Traditional Holiday foods such as carved Turkey, Roast Leg of Lamb, Baked Bone-In Ham and Prime Rib of Beef. 

NO BRUNCH - NO LOBSTER 
PRICE: $49.95 per person plus tax and 18% gratuity ($62.44)
$19.95 children ages 4 to 12 plus tax and 18% gratuity ($24.94)
No charge for children 3 years of age and under
