Thanksgiving Buffet 2026
Devils Grill

Appetizers e

Local and Imported Cheese Display
Grapes, Dry Figs, Cranberries, Nuts, Pepper Jelly

Crudité with Hummus and Ranch

Tortellini Pasta Salad
Basil Pesto, Roasted Tomatoes

Spinach Salad
Pickled Onion, Toasted Almonds, Apples, Goat Cheese, Balsamic Dressing

Moroccan Lentil Soup
Grilled Pita

House Made Focaccia
Extra Virgin Olive Oil, Honey Butter, Olive Tapenade

Entrees
Chef’s Carving Station

Slow Roasted Prime Rib
Au Jus, Horseradish Cream, Roasted Marble Potatoes

Shrimp and Grits
Wade’s Mill Stone Ground Grits, Shrimp and Andouille Sausage with White Wine, Cream, Lemon and Herbs

Carved Roasted Turkey
Giblet Gravy, Cranberry Sauce

Classic Stuffing
Squash Casserole

Roasted Butternut Squash with Herbs

Desserts
Pumpkin Pie
® Pecan Pie

Chocolate Mousse Tart
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$75 ADULTS : 8 RESERVATIONS REQUIRED
$25 TWELVE AND UNDER 4 434-325-8100



