
 

Starters 
Roasted Pumpkin and Indian Corn Chowder 

Or 
Marinated Winter Beet Salad with Arugula 

 

XÇàÜxxá 
Roasted Free Range Turkey 

  Fresh Sage and Spiced Sausage Dressing, Fresh Cranberry Sauce,  
Giblet and Wild Mushroom Gravy, Braised Parameter Carrots,  

  Candy Orange Sweet Potato with Yukon Gold Mash   
Or 

Pepper Seared Elk Loin 
Wild Mushroom Mélange, Lingonberry and Horseradish  

Demi Glaze 
Or 

Broiled Pacific Salmon Steak 
Spiced Rum Foam on top of Butternut Squash Risotto  

with a  Shaved Reggiano Cheese Crisp 
 

WxááxÜà 
Cranberry Orange Cheesecake Or Pumpkin Cheesecake 

2011 
The Steak House Grill 

Adults $34.95 
Children (Aged 5-11) $17.95 

3:00PM - 9:00PM 
 



  

Desserts 
Pumpkin Pie, Pecan Pie, Apple-Cranberry Cobbler, Vanilla 

Cheesecake, Fruit Tarts, Chocolate Mousse, Chocolate Fudge Cake,  
Cranberry Nut Tarts, Éclairs, Cream Puffs, Caramel Apple Shots, 

Pear Ginger Loaves, White Chocolate Raspberry Shots,  
Pumpkin Cheesecake, Sugar Free Cakes & Pies,  
Spice Cake with Cream Cheese Icing, Apple Pie  

Carving Station 
The Nugget’s Famous Rock-Salt-Crusted Prime Rib of Beef, Au Jus 

Virginia Dry-Cured Glazed Ham 
The Nugget’s Bakers Bread 

Hot Station 
Roasted Tom Turkey with Sausage Cran-Raisin Stuffing & Giblet Gravy 

Armagnac Glazed Short Ribs of Beef 
Sautéed Crab, Shrimp, New England Style Scallops 

Pilgrims Lamb Stew 
Minnesota Wild Rice with Field Mushrooms 

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

Fresh Cranberry Sauce 
Chicken Scaloppini Piccata 

Oven Roasted Winter Vegetables 

Salads 

Gulf Prawns with Cocktail Sauce 
Carpaccio of Beef Tenderloin with Horseradish Shallot Aioli 
Vine Ripe Tomato with Mozzarella and Balsamic Vinaigrette 

Smoked Fish Platter     Fresh Seasonal Tropical Fruit and Berries 
Greek Pasta Salad     Caesar Salad with Garlic Croutons 
Black Sesame Ahi     Harvest Field Greens with House Dressing 
Holiday Waldorf Salad     Marinated Grilled Vegetable Salad 
Imported and Domestic Cheese    Marinated Mushroom Salad 

Vine Ripe Tomato with Mozzarella and Balsamic Vinaigrette 

Thanksgiving Brunch 
Restaurante Orozko 

Adults $29.95 - Children (Age 5-11) $18.95 
1PM to 7PM 



 

Thanksgiving 
2011 

Trader Dick’s 
 

Appetizers 
Golden Egg Flower Soup 

Or 
Asian Salad 

Romaine Lettuce, Cucumbers, Tomatoes 
and Asian Vinaigrette 

 

Entrees 
Roasted Tom Turkey 

Water Chestnut Dressing, Orange Pineapple Glazed Sweet Potato, 
Mashed Potatoes and Stir Fry Vegetables 

Or 
Lemon Grass Chicken 

Chicken Tossed with Fresh Lemon Grass and Curry Glaze 
served with choice of Fried or Steamed Rice and Stir Fry Vegetables 

Or 
Asian Duet of New York Steak & Honey Walnut Prawns 

Broiled 8 oz Certified Angus Beef Teriyaki Marinade and Glazed Honey Walnut Prawns 
served with choice of Fried or Steamed Rice and Stir Fry Vegetables 

 

Dessert 
(Choice of One) 

Cranberry‐Orange Cheesecake 
Or 

Pumpkin Cheesecake  
 

Adults $31.95 
Children (5-11) $15.95 

3:00PM – 9:00PM 



   

Smoked Seafood Platter 
Classic Waldorf Salad 
Pasta Salad Primavera 
Imported and Domestic Cheese Board 
Roasted Vegetable Salad 
Marinated Mushroom Salad 
Three Bean Salad Vinaigrette 

Thanksgiving Buffet 2011 
The Rotisserie  

Adult $22.95   Child (5-11) $11.95 
11 A.M to 9 P.M. 

Desserts 
Pumpkin Pie, Pecan Pie, Apple Cranberry Cobbler, Vanilla Cheesecake, Fruit Tarts, Chocolate Mousse, 

Chocolate Fudge Cake, Cranberry Nut Tarts, Éclairs, Cream Puffs, Caramel Apple Shots, White Chocolate 
Raspberry Shots, Pumpkin Cheesecake,  Sugar-Free Cakes & Pies, Chocolate Torte, Cranberry Cheesecake, 

Apple Pie, Spice Cake with Cream Cheese Icing, Ice Cream & Sundae Toppings 

Salads 
 

Jumbo Peel and Eat Shrimp 
Shrimp and Egg Salad 
Cranberry Orange Relish Mold 
Creamy Potato Salad 
Asparagus Artichoke Salad 
Nugget’s Caesar Salad 
Ambrosia Salad 
Greek Salad 

Hot Line 

Carving Station 

 
Roasted Turkey with Celery Apple Dressing, Giblet Gravy and Cranberry Sauce 

Oven Roasted Pork Loin with Cranberry Mango Chutney 
Filet of Salmon with Citrus Beurre Blanc Seafood Medley Sautéed Rigatoni Alfredo 
Wild Rice Pilaf with Field Mushrooms Crispy Fried Shrimp 
Candied Yams with Orange Sauce  House Made Mashed Potatoes 
Braised Beef Swiss Steak   Nugget’s Fried Chicken 

Our Famous Rock Salt-Crusted Roasted Prime Rib of Beef, Au Jus 
Honey Glazed Ham with Raisin Sauce 

Nugget’s Bakers Bread Basket 

Tossed Green Salad with Toppings & House Made Dressings 



 

STARTERS 
(Choice of One) 
Corn Chowder 

Or 
Fresh Field Greens with choice of Dressing 

 
 

Entrees 
All entrees are served with a Fresh Medley of Vegetables, 

Candied Yams, 
and choice of Rice Pilaf or Mashed Potatoes 

 

ROASTED TOM TURKEY 
served with Cranberry-Apple Stuffing, 

Giblet Gravy and Jellied Cranberry Sauce 
Or 

VIRGINIA BAKED HAM 
topped with Candied Walnut-Raisin Sauce 

Or 
PAN GRILLED SALMON FILET 

topped with Rosemary Beurre Blanc Sauce 
 
 

Dessert 
(Choice of One) 

Pumpkin Pie or Pecan Pie 

Thanksgiving 2011 
Rosie’s CAFÉ 

Adult $11.95 
Child (5-11) $6.95 

11AM to 11PM 


