
Cost per person does not include taxes, tips nor beverages. Menu items are subject to change without previous notice. Not all 
ingredients are listed. Please alert your server if you have any food allergies. Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

Thanksgiving Lunch
NOVEMBER 28, 2024  |  NOON - 5:00 PM

SALADS & SOUPS 
SMOKED PORK & MALANGA CREAM SOUP 
GREEN SALAD
Escarole, Frisee, Pancetta, Pickled Onion, Queso Del País
GRILLED SALAD
Romain Lettuce, Grilled Vegetables, Parmesan Cheese,
Quinoa Croutons 
APIO & POTATO SALAD
Traditional Puerto Rican Cold Root Salad
BRUSSEL SPROUTS WARM SALAD
Roasted Brussels Sprouts, Cranberries, Butternut Squash,
Pecans
FARFALLE PASTA SALAD
Wild Mushrooms, Asparagus with Truffle Sauce
 
COLD STATION

ASSORTED CHARCUTERIE & CHEESE
 
FROM THE SEA

COD FISH & OCTOPUS SALPICÓN
SALMON TARTARE
SHRIMP AGUACHILE ROJO
  

RICE

ARROZ APASTELAO’
AROMATIC JASMIN WHITE RICE

CASSEROLES

CORNBREAD & JALAPEÑO STUFFING
SWEET POTATO CASSEROLE
AUTUMN POTATOES
SCALLOPED CORN
Cheese

CARVING STATION

HERB BRINED TURKEY
Classic Gravy, Chimichurri, Tamarind Gravy
& Cranberry Compote
FRESH MAHI-MAHI
Seasoned Vegetables, Lemon & Pepper Butter
PORCHETTA
Spicy Rum Glaze

$90 PER PERSON
$47 PER CHILD 12 YRS. AND UNDER
+ applicable taxes & gratuities


