
Thanksgiving Day Menu  11:00 am to 7:00 pm 

To Start (select one) 

Butternut Squash & Roasted Apple Soup  Crème Fraiche, Pumpkin Seeds  

Goat Cheese & Onion Tart Baby Greens, Red Pepper Relish  

Greens & Grains Salad Organic Baby Greens, Barley, Roasted Carrots, Carrot 

Puree, Indian Spiced Yogurt, Lemon Thyme Vinaigrette  

 

To Follow (select one) 

Roast Turkey Breast  Rosemary Roasted Potatoes, Brussels Sprouts, Herbed 

Bread Pudding and Pan Gravy  

Char Grilled Strip Loin Parsnip Puree, Winter Vegetables, Peppercorn Sauce  

Persil lade Dusted Cod  Horseradish Roasted Root Vegetables, Sautéed      

Spinach, Lemon Cream  

Stuffed Acorn Squash  Spinach, Feta, Toasted Pine Nuts, Provencal Sauce  

 

To Finish (select one) 

Apple & Ginger Crumble Macadamia Nuts, Vanilla Ice Cream  

Pumpkin Pie Tart Cinnamon Whipped Cream, Candied Pecans  

White Chocolate & Baileys Cheesecake Berry Compote  

Cheese Board Crackers, Fruit & Chutney  

34.99 per person ++ 

 

Children’s Menu available upon request 

Reservations Required   

Please contact:  Mike Trudnak Executive Chef 

P: 407-207-4700 or E: Mike.Trudnak@theCelesteHotel.com 


