
                                                                                                                

 
THANKSGIVING MENU 2026 
November 26, 2026 | 1:00 PM – 4:30 PM 
 
 
 
 
MAIN COURSES 
 
 
classic oven-roasted turkey 
 
slow-smoked turkey 
 
apple cider-glazed ham 
 
 
 
SIDE DISHES 
 
 
creamy mashed potatoes with fresh chives 
 
homemade cranberry sauce 
 
rich roasted turkey gravy 
 
generous Provençal salad with herb dressing 
 
traditional American cornbread stuffing with turkey 
 
soft, freshly baked dinner rolls 
 
roasted Brussels sprouts with pecans, pecorino and fresh herbs 
 
 
 
DESSERTS 
 
 
classic American pumpkin pie with pumpkin praline 
 
rich chocolate cake with vanilla cream 


