
4 9 adult$ 2 4 chi ldren (5-12)$

M A I N
family style

T U R K E Y  B R E A S T

M A S H E D  P O T A T O E S

C O R N B R E A D  S T U F F I N G

H O N E Y - G L A Z E D  B A B Y  C A R R O T S

G R E E N  B E A N  M U S H R O O M  C A S S E R O L E

R O L L S  &  B U T T E R

G R A V Y

F I R S T
choice of

B U T T E R N U T  S Q U A S H  S O U P
cinnamon crème fraîche, fried carrots

M A P L E  H O N E Y C R I S P  S A L A D
baby spinach, roasted apples, candied pecans, quinoa,

dried apricot, maple white balsamic vinaigrette

or

D E S S E R T
choice of

P U M P K I N  P I E

A P P L E  P I E
or

add ice cream +3

2 0 2 6
T H A N K S G I V I N G

P A R K  C I T Y

Executive Chef  Brandon Giles   -  Chef de Cuisine  Evan Hart
Executive Pastry Chef  Romie Fisher

*note: consuming undercooked meats, poultry, seafood, shellfish
or eggs may increase the risk of foodborne illness.

4 & under complimentary


	PARK CITY
	adult
	children

	THANKSGIVING
	2026
	FIRST
	BUTTERNUT SQUASH SOUP
	MAPLE HONEYCRISP SALAD

	MAIN
	TURKEY BREAST
	MASHED POTATOES
	CORNBREAD STUFFING
	HONEY-GLAZED BABY CARROTS
	GREEN BEAN MUSHROOM CASSEROLE
	ROLLS & BUTTER
	GRAVY

	DESSERT
	PUMPKIN PIE
	APPLE PIE
	Executive Chef  Brandon Giles   -  Chef de Cuisine  Evan Hart
	Executive Pastry Chef  Romie Fisher





