Grand Superior Grill.

THANKSGIVING
BUFFET

NOVEMBER 26 | 11 AM - 4 PM

S45 ADULTS
$20 KIDS AGE 12 & UNDER

m | Operated and Managed by Odyssey Resorts

BUFFET MENU

STARTERS & SOUP

HARVEST CHEESE CURD BOARD

A VARIETY OF CHEESE CURDS, NUTS, JAMS, CRACKERS,
FRUITS AND MORE

CREAMY BUTTERNUT SQUASH SOUP

HONEY-BAKED BRUSSELS SPROUT SALAD
WITH BACON VINAIGRETTE

MAIN COURSE

BROWN BUTTER & SAGE ROASTED TURKEY
ROASTED TURKEY BREAST WITH GRAVY

HOLIDAY-BRAISED BEEF SHORT RIBS
BOURBON-SEARED SWEET ONION

HOLIDAY SIDES
GARLIC HERB BUTTER MASHED POTATOES

TRADITIONAL HOMESTYLE HERB STUFFING
CRISP GREEN BEAN CHEESY BAKED CASSEROLE
APEROL & SEARED ORANGE CRANBERRY SAUCE

WARM DINNER ROLLS

DESSERT
TRADITIONAL PUMPKIN PIE

ASSORTED CHEESECAKES

COOKIES & BARS

SEASONAL DRINKS

PUMPKIN PIE ESPRESSO MARTINI — $14
MADE WITH DULUTH COFFEE COMPANY COLD BREW

FALL MARGARITA — $9

APPLE PIE DIRTY SODA — $10.50

RESERVE A TABLE!
CALL 218.595.7025
OR BOOK ONLINE
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