
Celebrate  THANKSGIVING. 

Early Bird
Omelet Station

Pumpkin – Ginger Waffles 

Chorizo Sweet Potato Hash

Baked Almond French Toast

Applewood Smoked Bacon

Scrambled Eggs

SALADS & APPETIZERS
Farm Table of Cheese & Charcuterie

Wild Mushroom Truffle Torchon

Gulf Crab Shrimp Cocktail 

Fall Harvest Squash Salad

Farmers Market Salad

Apple Walnut Salad

Cornbread Panzanella Salad 

CARVING STATION
Citrus Brined Turkey 

Oak Smoked Picanha

Kuby’s Jalapeno & Cheddar Sausage

FOR KIDS
Chicken Tenders

Mac & Cheese

Green Beans

Tater Tots

THE CLASSICS
Pumpkin & Apple Cider Bisque 

Roasted Brussel Sprouts & Butternut Squash 

Cream of Corn

Sweet Potato Casserole 

Yukon Gold Mashed Potatoes 

Buttermilk Cornbread Stuffing

Gulf Coast Red Fish

King Ranch Chicken 

Parker House Rolls 

SWEET ENDINGS
Pecan Pie

Apple Torte

Pumpkin Cheesecake

Turtle Sweet Potato Cheesecake

Chocolate Cherry Verrine

Vegan Panacotta Verrine

Assorted Profiteroles & Cookies

Assorted Macarons & Bombons

$69 Adults, $29 children 6–12 (plus tax 
and 20% gratuity) Complimentary for 
children 5 & under. Seating available 
every half an hour from 11 A.M. to 2:00 P.M.

Thursday, November 28
Please email for reservations | rolevents@omnihotels.com


