
 

Aylmer’s Grille 
A Thanksgiving Day Brunch Buffet 

Thursday, November 27, 2008 

Roast Turkey will be the star of the show with country gravy and 
all of the traditional fixings, like Sage dressing, mashed 

potatoes, butternut squash, and sweet potatoes, sautéed green 
beans, and lima bean casserole 

 
 

Chef’s Carving Station 

Glazed Country Ham 
Prime Rib of Beef, au jus 

 
Pan seared Tamari Salmon with an Asian vegetable slaw 

 
 

Aylmer’s Greens with assorted dressings and Caesar Salad, 
Tortellini salad with sundried tomato vinaigrette 

 
Sliced Fresh Fruits 

 
Assorted cheese display 

 
An Assortment of Desserts and Breads 

Pumpkin, Apple, Pecan Pie 

 Pumpkin Cheesecake 

Vanilla pots de crème 

Chocolate trifle  

Berries with Sabayon Sauce 

Assorted mini pastries 

Coffee and assorted teas 

$22.95 

    


