The
Farmhouse

Bishc

39 Conestoga Road, Malvern, PA 19355

Thanksgiving Day Buffet Spectacular

November 24, 2011

12pm —-5pm
$29.95 for adults, $15.95 for children ages 4—12

Chef’s Soups du Jour
Roasted butternut squash and apple soup
Homemade Italian minestrone

House-made Salads
Baby field greens salad with cucumbers, julienne carrots, sprouts, and grape tomatoes

Romaine salad with sundried cranberries, roasted slivered almonds and bleu cheese served with a raspberry vinaigrette

A traditional tri-colored rotini pasta salad with sun-dried tomatoes, Kennett Square mushrooms, olives, peperoncini,

hard salami, pepperoni, fontina and provolone cheeses
Fresh fruit salad consisting of cantaloupe, honey dew melon, pineapple,
Fresh blueberries and seedless grapes served with a honey lemon yogurt sauce
Smoked salmon with chopped egg, onion, capers, and diced tomatoes served with bagel chips and a creamy dill sauce

Bread display of pita, gourmet bread and rolls, crostini served with whipped butter, accompanied by hummus, tapenade
and a Mediterranean display of stuffed grape leaves, an assortment of olives, roasted peppers, and artichoke hearts

Entrées
Fresh roasted turkey with cranberry-orange chutney and turkey gravy
Ham basted with a whole grain mustard, honey, and fresh rosemary glaze
Pan-seared salmon in a lemon Beurre Blanc
Wild mushroom ravioli in Gorgonzola cream sauce

Vegetables & Sides
Traditional sausage and sage stuffing
Garlic and buttered whipped potatoes
Sweet potatoes with marshmallow gratin
Maple and brown sugar-glazed brussel sprouts with bacon
Broccoli in Mornay sauce

Desserts
Chef’s Choice of homemade apple, pumpkin, coconut custard, mince meat pies and New York-style cheesecake
Ice cream sundae bar with hot fudge and bananas foster, plus a cornucopia of toppings



