
 

Thanksgiving Buffet 2009 
Rose Ballroom 

 
Salad Bar 

House Smoked Seafood Platter Jumbo Peel and Eat Shrimp 
Pacific Rim King Crab Salad Shrimp & Egg Salad 
Farfalle with White Beans and Tuna Cranberry Orange-Relish Mold 
Imported & Domestic Cheese Board Sweet Potato Salad 
Roasted Vegetable Salad Asparagus and Artichoke Salad 
Classic Waldorf Salad Nugget’s Caesar Salad 
Marinated Mushroom Salad Ambrosia Salad 

Tossed Green Salad with Toppings and House Made Dressing 
Winter Harvest Salad with Cucumber, Tomatoes, Red Onion, Hearts of Palm,  

Olives and Fresh Basil 
Sliced Seasonal Fruit Tray 

 
Hot Station 

Roasted Tom Turkey with Apple Sage Stuffing, Giblet Gravy and Cranberry Sauce 
Seared Filet of Halibut with Mediterranean Relish 

Sirloin Steak with Garlic, Mushroom, and Red Wine Sauce 
Hawaiian Style Oven Roasted Loin of Pork Crispy Fried Shrimp 
King Crab Lasagna Nugget’s Fried Chicken 
Rice Pilaf House Made Mashed Potatoes 
Candied Yams with Orange Sauce Medley of Fresh Vegetables 

 
Carving Station 

Our Famous Rock Salt Roasted Prime Rib of Beef with Au Jus 
Honey glazed Smoked Ham with Raisin Sauce 

Nugget Baker’s Bread Basket 
 

Dessert Station 
Pumpkin Pie, Pecan Pie, Apple & Cranberry Cobbler, Vanilla Cheesecake, Pumpkin Cheesecake, Fruit 

Tarts, Chocolate Mousse, Chocolate Fudge Cake, Cranberry Nut Tarts, Éclairs, Cream Puffs, Three 
Nut Tart, Caramel Apple Shots, White Chocolate Raspberry Shots,   

No Sugar Added Cakes & Pies  
 
 
 

Adults $22.95 
Children (Age 5-11) $11.95 



Thanksgiving 2009 
Restaurante Orozko 

 

Salads 
King Crab on Ice Fresh Oyster on the Half Shell 
Gulf Prawns with Cocktail Sauce Marinated Grilled Vegetable 
White Beans & Prosciutto Salad Imported and Domestic Cheeses 
Holiday Waldorf Salad Caesar Salad with Garlic Croutons 
Exotic Tropical Fruit Platter Marinated Wild Mushroom Salad 

Roasted Carpaccio of Charred Beef with Fresh Horseradish and Roasted Shallot Aioli 
House Smoked Seafood Mertiage with a Cognac Remoulade 

Vine Ripe Tomato and Mozzarella Salad with Balsamic Vinaigrette 
Harvest Filed Greens with House Dressings 

 
Hot Station 

Fresh Roast Tom Turkey with Sausage, Cran-Raisin Stuffing & Giblet Gravy 
Armagnac Glazed Short Ribs of Beef 

Sautéed “Fruits’ of the Sea” including Lobster, Shrimp, Crab & Scallop 
Pan-Seared Lamb Loin with Rosemary Pear Jus 

Peppered Pork Loin with Mulled Pomegranate Essence 
Serrano Ham and Sweet Pea Risotto 

Grilled Medallions of Salmon with Plum Tomato Kalamata Olive Relish 
Yukon Gold Mashed Potatoes 
Honey Glazed Sweet Potatoes 

Oven Roasted Winter Vegetables 
Fresh Cranberry Sauce 

 
Carving Station 

Nugget’s Famous Rock Salt-Roasted Prime Rib of Beef with Au Jus 
Pecan Glazed Virginia Dry-Cured Ham 

Nugget Baker’s Bread Basket 
 

Desserts 
Pumpkin Pie, Pecan Pie, Apple Pie, Apple & Cranberry Cobbler, Vanilla Cheesecake, Pumpkin 

Cheesecake, Fruit Tarts, Chocolate Mousse, Chocolate Fudge Cake, Cranberry Nut Tarts, Éclairs, 
Cream Puffs, Caramel Apple Shots, White Chocolate Raspberry Shots, Chocolate Torte, No- Sugar-

Added Cakes & Pies 
 
 
 

$ 37.95 Adults 
$ 19.95 Children (5 through 11) 



 

Thanksgiving Buffet 2009 
The Rotisserie Buffet 

 
Salad Bar 

House Smoked Seafood Platter Jumbo Peel and Eat Shrimp 
Pacific Rim King Crab Salad Shrimp & Egg Salad 
Farfalle with White Beans and Tuna Cranberry Orange-Relish Mold 
Imported & Domestic Cheese Board Sweet Potato Salad 
Roasted Vegetable Salad Asparagus and Artichoke Salad 
Classic Waldorf Salad Nugget’s Caesar Salad 
Marinated Mushroom Salad Ambrosia Salad 

Tossed Green Salad with Toppings and House Made Dressing 
Winter Harvest Salad with Cucumber, Tomatoes, Red Onion, Hearts of Palm,  

Olives and Fresh Basil 
Sliced Seasonal Fruit Tray 

 
Hot Station 

Roasted Tom Turkey with Apple Sage Stuffing, Giblet Gravy and Cranberry Sauce 
Seared Filet of Halibut with Mediterranean Relish 

Sirloin Steak with Garlic, Mushroom, and Red Wine Sauce 
Hawaiian Style Oven Roasted Loin of Pork Crispy Fried Shrimp 
King Crab Lasagna Nugget’s Fried Chicken 
Rice Pilaf House Made Mashed Potatoes 
Candied Yams with Orange Sauce Medley of Fresh Vegetables 

 
Carving Station 

Our Famous Rock Salt Roasted Prime Rib of Beef with Au Jus 
Honey glazed Smoked Ham with Raisin Sauce 

Nugget Baker’s Bread Basket 
 

Dessert Station 
Pumpkin Pie, Pecan Pie, Apple & Cranberry Cobbler, Vanilla Cheesecake, Pumpkin Cheesecake, Fruit 

Tarts, Chocolate Mousse, Chocolate Fudge Cake, Cranberry Nut Tarts, Éclairs, Cream Puffs, Three 
Nut Tart, Caramel Apple Shots, White Chocolate Raspberry Shots,   

No Sugar Added Cakes & Pies  
 
 
 

Adults $22.95 
Children (Age 5-11) $11.95 


