
Seamen’s Inne Thanksgiving Grand Buffet 
November 26, 2009 

 

Fresh Fruit Salad 
Classic Caesar Salad 

Mixed Field Greens with Dried Cranberries & Maple Vinaigrette 
 Fresh Breads and Rolls 

Roast Vegetable Frittata 
Seamen’s Inne New England Clam Chowder 

Roasted Butternut Squash and Apple Bisque 
 

Roasted Turkey with Madeira Gravy, Cranberry Relish 
Cider Braised Pork Loin with Native Apple Sauce 

Roast Prime Rib with Shredded Horseradish Cream 
Seamen’s Inne Seafood Pot Pie 

Herb Crusted Salmon with Smoked Shrimp & Rosemary Cream Sauce 
Penne Pasta with Roast Fall Vegetables & Mushrooms 

Roast Tomato Lasagna with Ricotta and Herbs 
 

 Cornbread and Sausage Stuffing 
Oyster-Sourdough Stuffing 

Traditional Herb Bread Stuffing 
Mashed Yukon Gold Potatoes 

Candied Yams & Pearl Onions 
Green Bean Almondine 

Baby Carrots in Honey-Tarragon Butter 
 

Classic Pumpkin Pie 
Warm Apple Cranberry Crisp 

Southern Pecan Pie 
N.Y. Cheesecake with Berries 

Pam’s Award Winning Chocolate Bread Pudding with Crème Anglaise 
Assorted Mini Pastries & Goo Bars 

 

Coffee and Tea 
 
 

$34.95 ~ Adults 
$19.95 ~ Children 7-12 

$9.95 ~ Children 6 and under 
 

11:00 AM – 5:00 pm 
 

A gratuity of 18% will be added to parties of 7or more 
 

 


