
 
 
 

 

 

 

~ First Course ~ 
 

Mixed Greens Salad 
Brandy Steeped Cranberries, Roasted Red & Yellow Beets, 

Goat Cheese, Candied Walnuts, Apple Cider Vinaigrette 
 

Roasted Pumpkin Bisque 
Cinnamon Crème Fraiche, Toasted Pepitas 

 
~ Main Course ~ 

 

Traditional Thanksgiving Dinner 
Mary’s Free Range-Grown Turkey, Wild Rice & Herbed Corn-Bread Stuffing, 

Ginger Apple Cranberry Sauce, Potato Puree, Brussels Sprouts, Gravy 
 

Pumpkin Seed Crusted Local Halibut 
Wild Rice Pilaf, Baby Spinach,  

Butternut Squash Nage, Micro Greens 
 

Double R Ranch Prime Rib 
Roasted Baby Potatoes, Bourbon Braised Market Greens, 

Cranberry Horseradish Sauce, Dijon Bordelaise 

 
~ Desserts ~ 

 

Pumpkin Pie 
Cinnamon Sweet Cream,  

Cranberry Compote 
 

Pecan Pie 
Bourbon Carmel,  

Fresh Berries 

 


