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THE LODGE O FOUR SEASONS

HK'S RESTAURANT & BAR
THANKSGIVING BUFFET

s '[A R '1‘ E R s ASSORTED CHEESE. PLATTER

DOMESTIC AND INTERNATIONAL CHEESES

BAKER'S DISPLAY

CROISSANTS, DANISH, ASSORTED BREADS AND MUFFINS
FRESH SEAFOOD

PEEL AND EAT SHRIMP, COCKTAIL SAUCE, SMOKED SALMON AND
ACCOUTREMENTS

SEASONAL FRUIT

ASSORTED MELONS, SEASONAL BERRIES, GRAPES, PINEAPPLE,
YOGURT DIP

SOUP & SALADS NEW ENGLAND CLAM CHOWDER

CLAMS, BACON, CELERY, ONIONS, POTATOES, CREAM, FINE
HERBS

HK's SALAD

FRESH FIELD GREENS, DRIED CRANBERRIES, CUCUMBERS, RED
DELICIOUS APPLES, TOMATOES, HOUSE-MADE MAPLE
VINAIGRETTE

CAESAR SALAD
CRISP ROMAINE LETTUCE, PARMESAN CHEESE, CROUTONS,
CAESAR DRESSING

PENNE PESTO SALAD
PENNE PASTA, PESTO, WOODLAND MUSHROOMS,
FRESH SPINACH

BRUNCH CLASSICS | OMELET STATION

BACON & SAUSAGE
DEVILED EGGS
CHEESE BLINTZES

CHEF GARY'S SLOW ROASTED PRIME RIB
[: A R V I N E s T AT I u N ANGUS BEEF, MONTREAL SEASONING, AU JUS,
CREAMY HORSERADISH

BAKED PINEAPPLE HONEY GLAZED VIRGINA HAM
MAPLE BOURBON SAUCE

ENTREES ROASTED TOM TURKEY
TRADITIONAL CORNBREAD DRESSING, TURKEY GRAVY,
CRANBERRY SAUCE

SALMON NAPOLEAN
OVEN ROASTED SALMON WITH DIJON MUSTARD, HOUSE MADE
HERB BREAD CRUMB, TOPPED WITH DIJON PARSLEY SAUCE

SMOTHERED CHICKEN
SEARED CHICKEN BREASTS, SMOTHERED IN A RICH CREAM
SAUCE WITH SPINACH, ONIONS AND MUSHROOMS

ACCOMPANIMENTS | FARM SQUASH MEDLEY

GREEN BEAN CASSEROLE

WIPPED SWEET POTATOES SOUFFLE
SCALLOPED POTATOES

RICE PILAF

]] E s S E RT S TRADITIONAL CAKES AND PIES

THANKSGIVING DAY HOURS: 11 AM-3PM
ADULTS: $43.00, CHILDREN 5-12: $19.00, CHILDREN 4 AND UNDER EAT FREE.
PRICE INCLUDES COFFEE, TEA, ICED TEA, SODA.
THE APPLICABLE SALES TAX AND 20% SERVICE CHARGE WILL BE ADDED TO THE CHECK.
RESERVATIONS REQUIRED: ONLINE AT OPENTABLE OR CALL 573-365-8009

HK'sS RESTAURANT & BAR LOCATED IN THE LODGE OF FOUR SEASONS
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