
Thanksgiving Brunch 
Golden Fox

Breakfast
danish, muffins, bagels and cream cheese, sticky buns, cinnamon rolls and cream cheese icing, coffee cakes, 

assorted cereal and milk, fresh fruits, cheese blintzes with strawberry sauce
waffles, pancakes, french toast with fruit toppings, whipped cream, syrup,

scrambled eggs, bacon and sausage, buttermilk biscuits and sausage gravy, obrien hash brown potatoes

Omelet Station
omelet station with assorted toppings, eggs, egg whites 

Soup & Salads
corn and lobster bisque GF, NN

Mixed greens and romaine, cheese, parmesan, bleu cheese, red onion, tomatoes, bacon, cucumbers
gazpacho salad, potato salad, famous broccoli salad, antipasta salad,

 molded cranberry mandarin orange salad, fresh fruit display
assorted cheese display, sliced cold meats and sauces displayed with focaccia, pita, multigrain breads

Carving
dearborn smoked ham, whole turkeys, herb encrusted prime rib of beef

horseradish sauce, cranberry sauce, housemade cranberry chutney, natural au jus, housemade turkey gravy
carved meats GF, NN, DF

Seafood 
hot and cold smoked salmon with condiments, smoked whitefish dip with breads & crackers, 

fresh shrimp and cocktail sauce, creamed herring, oysters on the ½ shell with condiments
salmon, shrimp, oysters GF, NN, DF

EntréeS
roasted breast of turkey with natural gravy, cranberry chutney

apple & cranberry stuffed herbed pork loin, bourbon scented pork jus lie DF, NN
garlic & rosemary roasted leg of lamb, fresh relish demi glaze GF, NN, DF

bistro tenderloin in port wild mushroom sauce, noodles and ginger matchstick vegetables GF, NN, DF
seared salmon filets dressed with a garlic ginger minted demi glace GF, NN

pecan crusted chicken with wild mushroom marsala sauce, ginger honey roasted acorn squash DF
brown sugar and honey glazed butternut squash DF, GF, NN, V

SIDES
mashed potatoes with turkey gravy GF, NN, V

pumpkin sweet potato casserole, dried cherries and candied pecans GF, DF, V
rosemary dried fruit stuffing DF, NN, V

green bean casserole, fried onion topping GF, NN, V

Desserts
pumpkin and pecan pie, apple and peach cobblers, cinnamon and vanilla bread pudding, 

miniature pastries, displayed torts, cheese cakes, flans, cream pies, chocolate mousse, assorted Jell-O, 
crème burlee

Ice cream Bar
guernsey ice cream, nuts, sprinkles, cherries, strawberry topping, caramel topping, hot fudge topping, 

crushed M&M’s, whipped cream. 

V. vegetarian   NN. no nuts  GF. gluten free  DF. dairy free

menu subject to change


