Thanksgiving Day Brunch

Eggs to Order and Omelet Station

Whole Eggs, Egg Beaters, Egg Whites
Virginia Ham, Cheddar Cheese, Tomatoes, Bell Peppers, Bacon
Spinach, Mushrooms, Onions

Belgian Waflles

Maple Syrup, Mixed Berry Compote, Whipped Butter and Cream
Roasted Pecans, Chocolate Chips

Assorted Danish, Cinnamon Rolls and Breakfast Breads

Poached Eggs

Toasted English Muffin, Smoked Canadian Bacon
Classic Hollandaise

Brioche French Toast
Maple Syrup

Sausage Gravy & Buttermilk Biscuits
Roasted Red Potatoes & Bell Peppers
Wade’s Mill Grits Station

COLD FOOD

Smoked Salmon

Chopped Eggs, Capers, Onions, Diced Tomatoes
Cream Cheese

Poached Shrimp & Snow Crab Cocktail Claws

Cocktail Sauce, Horseradish, Lemon

Artisan Meats & Cheese Display with Assorted Breads
Harvest Carved Fruit Display & Berries
Roasted Harvest Vegetable Salad

Mixed Local Salad Greens

Dried Cherries, Candied Pecans, Blue Cheese, Tomato, Cucumber
Assorted Dressings

Smoked Duck Breast
Endive, Goat Cheese, Mission Figs

Corn & Crab Chowder

Chive Croutons




CARVERY

Roasted Carved Turkey

Maple Mustard Glaze, Cranberry Orange Relish
Carved by the chef

Smoked Prime Rib

Creamed Horseradish
Carved by the chef

HOT FOOD

Roast Salmon

Oven Dried Tomatoes, Spinach
Herbed Butter Sauce & Garlic

Sliced Roasted Turkey & Savory Herb Bread Stuffing

Roast Sliced Pork Loin
Savoy Cabbage and Apples

Whipped Mash Potatoes

Candied Sweet Potatoes

Steamed Vegetable Medley & Roasted Acorn Squash

Lemon Buerre Blance

Butternut Squash Ravioli
Asparagus, Grilled Onions & Thyme Garlic Butter

DESSERTS

Vanilla Créme Brulee Tarts
Eggnog Bread Pudding

German Chocolate
Chocolate Hazelnut Decadent Cake
Gingerbread Trifle

Cranberry Apple Pies

Traditional Pumpkin Pie

Carrot Cake

Price: $63 plus tax and 20% gratuity (automatically added)
Children $30 plus tax and 20% gratuity (between ages 6-11)
Children under 5 are free.
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Boar’s Head Resort is committed to the use of local farms, butcheries and fish mongers. Keeping our tradition of true farm to table at the forefront of what we do. All of our seafood has been |
harvested in a sustainable manner. *Consuming raw and undercooked meats, poultry, shellfish or eggs increase your risk of food borne illness especially if you have certain medical conditions.




