THANKSGIVING FEAST TO REMEMBER

THURSDAY, NOVEMBER 22, 2007
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FEATURING
GARLIC & HERB ROASTED TURKEY WITH CORNBREAD STUFFING,
ROAST GRAVY, CRANBERRY GINGER COMPOTE AND
BROWN SUGAR & CLOVE BAKED HAM, HONEY MUSTARD SAUCE

ACCOMPANIMENTS
SEASONAL MIXED GREEN SALAD
BALSAMIC ROASTED AUTUMN VEGETABLES
RED CABBAGE BRAISED IN SPICED APPLE CIDER
CARAMELIZED ONION AND GOAT CHEESE TART
POTATO & WILD MUSHROOMS GRATIN
YAM PUREE WITH BROWN BUTTER AND FRESH SAGE
ASSORTED GOURMET BREADS

DESSERT BUFFET
CARAMEL COATED PUMPKIN FLAN
DUTCH APPLE PIE WITH CINNAMON WHIPPED CREAM
BURBON ORANGE PECAN PIE
PUMPKIN PRALINE CHEESE CAKE
DOUBLE CHOCOLATE CAKE

50 PER PERSON
(TAX & GRATUITY NOT INCLUDED)
RESERVATION REQUIRED

THANKSGIVING INN PACKAGE
STAY TWO NIGHTS IN THE INN & RECEIVE TWO COMPLIMENTARY SEATS FOR OUR THANKSGIVING
DINNER BUFFET, TAX/GRATUITY NOT INCLUDED.
($100 VALUE)
COMPLIMENTARY DINNER SERVICE
IS ALSO INCLUDED THE OTHER NIGHT!

COME FOR DINNER, STAY FOR BREAKFAST...
WE'D LOVE TO HAVE THE PLEASURE
OF YOUR COMPANY!

269857-5777

3656 63F° STREET
SAUGATUCK, MI 49453
WWW.THEBELVEDEREINN.COM

VIEW ALL OUR SPECIALS ONLINE




