
F I R S T  C O U R S E
Classic Caesar Salad 

Crisp Romaine Hearts • Shaved Parmesan • House-Made Brioche Croutons • Traditional Caesar Dressing

E N T R É E  S E L E C T I O N S
Served with Roasted Garlic Potato Purée and Seasonal Accompaniments

Herb-Crusted Prime Rib of Beef
 Cabernet Jus • Wild Mushroom Ragout

Maple & Sage Roasted Turkey Breast
 Cranberry Gastrique • Crispy Sage

Pecan-Crusted Atlantic Salmon
 Brown Butter Bourbon Glaze

Chocolate Cake
 Chocolate Ganache • Seasonal Berry Coulis

New York-Style Cheesecake
 Berry Compote

D E S S E R T  D U O

Traditional Sage & Sausage Cornbread Dressing
Brown Sugar–Glazed Baby Carrots & Asparagus

Candied Sweet Potatoes
 Bourbon-Pecan Glaze • Toasted Meringue

A C C O M P A N I M E N T S

Make Reservations at moodygardens.org
Walk-ins Welcome

$55 
Children 3 and under eat free with paid adult

*Plus Tax and Service Fee

T H I S  I S  A  P L A T E D  L U N C H ,  N O T  A  B U F F E T

November 26, 2026
11:00 a.m. - 2:00 p.m.

Thanksgiving LunchThanksgiving Lunch
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