
THANKSGIVING 
BUFFET MENU

ADULTS $55 | CHILDREN 6-12 $19 | CHILDREN UNDER 5 FREE | 12PM-6PM

ITEMS ARE SUBJECT TO CHANGE | RESERVATIONS RECOMMENDED

A P P E T I Z E R S
ASSORTED FRESH FRUIT

GARDEN SALAD
CAESAR SALAD
SHRIMP  SALAD

CAPRESE SALAD
SEARED AHI TUNA

ginger, wasabi, thai chili sauce

SMOKED SALMON
capers, cream cheese, dill sauce, picked 

onion, baguette

SPICED SHRIMP COCKTAIL
OYSTERS ON THE HALF SHELL

CRAB GUACAMOLE CREAM OF CRAB
MARYLAND VEGETABLE CRAB

LOBSTER BISQUE

CIABATTA BREAD
ASSORTED ROLLS

BACON BRUSSEL SPROUTS
GARLIC MASHED POTATOES

CANDIED YAMS
MAC AND CHEESE

CRANBERRY SAUCE
GREEN BEAN CASSEROLE

CORN BREAD STUFFING
SAGE STUFFING

ASSORTED CAKES
PIES

MUFFINS
CHEESECAKES

COOKIES
BROWNIES
BLONDIES

CRAB CAKE MINIS
CHESAPEAKE CRAB DIP

BBQ SHRIMP
roasted corn salsa

COCONUT SHRIMP
pineapple mango rum sauce

SALMON OSCAR
lump crab, asparagus, 

hollandaise sauce

ROAST TURKEY
with giblet gravy

HONEY BAKED HAM
HERB CRUSTED PORK LOIN

SLOW ROASTED TOP ROUND BEEF

S O U P S

S I D E S

D E S S E R T S

S E A F O O D

L A N D  F A R E

HARBORWATCHRESTAURANT.COM

HEALTH DEPARTMENT WARNING: Consuming raw or 
undercooked meat, poultry, seafood, shellfish or eggs 

may increase your risk of contracting a food borne 
i l lness, especially if you have certain medical conditions.


