
S T A R T E R S

G I A D A S  P A S T R Y 
A S S O R T M E N T
pastries, croissants, muffins, 
local breads, assorted butters, 
jams, preserves

S A L U M I  & 
F O R M A G G I
italian cured meats & imported 
cheeses, dried fruits, nuts, lavosh 
& flavored mostardas 

S E A S O N A L 
F R E S H  F R U I T S
local and seasonal fruits, 
berries, and honeycomb 

T W O  W A S H  R A N C H 
D E V I L E D  E G G S 
pesto, olive oil pearls, petite basil 

S A L A D 
C O U N T E R

C ITRUS CAESAR SALAD 
parmigiano reggiano, focaccia 
croutons, crispy capers 

C A P R E S E  S A L A D 
heirloom tomatoes, stracciatella 
cheese, basil, balsamic pearls

P I Z Z A

S I G N A T U R E 
M A R G H E R I T A 
roasted campari tomatoes, 
basil, mozzarella 

L E M O N  P I Z Z A 
garlic creme sauce & 
caciocavallo cheese

C A L A B R E S E  P I Z Z A 
yellow pomodoro, pecorino, 
honey, sicilian oregano 

S P I C Y  S A U S A G E 
roasted peppers, 
scamorza, oregano 

T U S C A N 
C A R V I N G 
S T A T I O N S

T W O  W A S H 
R A N C H  T U R K E Y 
New River, AZ 

H O N E Y  G L A Z E D 
B E E L E R S  H A M 
Le Mars, IA

W I L D  I S L E S 
S C O T T I S H  S A L M O N 
Shetland Island, Scottland 

S I D E S

P A R M E S A N 
M A S H E D  P O T A T O E S 
yukon gold potato, 
parmigiano reggiano 

C I A B A T T A  &  S A U S A G E 
S T U F F I N G 
italian fennel sausage, 
fresh herbs, local ciabatta 

C A N D I E D  C A R R O T S 
honey, calabrian chili, sea salt 

C R I S P Y B R U S S E L S P RO U T S 
pancetta, parmesan, lemon 

S W E E T  P O T A T O  G N O C C H I 
brown butter, sage, almonds

P A R K E R  H O U S E  R O L L S 
whipped butter & sea salt 

G R A V Y 

D E S S E R T

P U M P K I N 
C H E E S E C A K E  T R I F L E

cheesecake layer, spiced cake, 
pumpkin pie filling 

G I A D A ' S 
S I G N A T U R E  C O O K I E S 

signature lemon ricotta, caramel 
chocolate chunk with sea salt

C H O C O L AT E 
M O U S S E  C A K E 
chocolate sponge, white chocolate 
mousse, chocolate ganache

T I R A M I S U
chocolate cream, vanilla 
mascarpone, espresso lady fingers

T H A N K S G I V I N G  B U F F E T

S E A F O O D  D I S P L AY

snow crab claws & legs, jumbo shrimp, oysters, ahi tuna crudo, 
cocktail sauce, dijon honey, prosecco mignonette, grilled lemon

$140 PER ADULT | AGES 5-12: $40 | CHILDREN 4 & UNDER FREE


