
APPETIZER

ROAST BUTTERNUT SQUASH SOUP
topped with coconut cream, pepita seeds

CANOA RANCH SALAD
mixed greens, red onions, apples, dried cranberries,

pecans, blue cheese crumbles with apple vinegar.

MAIN COURSE
ROASTED TURKEY
traditional stuffing, mashed potatoes, green

beans served with brown gravy, cranberry-orange

sauce.

SEA BASS OSCAR
lump crab meat, asparagus topped with

bearnaise sauce, served with rice

NEW YORK STRIP
topped with peppercorn mushroom cream sauce

served with au gratin potatoes, caramelized

onions, bacon and green beans

CHICKEN PROSCIUTTO
mixed with gnocchi, pomodoro sauce, diced yellow

onions, basil, parmesan side of garlic bread.

DESSERT

PUMPKIN PIE 
served with whipped cream

CARAMEL PECAN CHEESECAKE
served with whipped cream

Thanksgiving
Grill on the Green

10:30AM - 3:30PM

$45 per person 
includes  one appetizer, one main course and one dessert

price does not include drinks, tax and gratuity

RESERVATION 520-393-1933


