
988 per person

S T A R T E R

T H A N K S G I V I N G  M E N U

M A I N

S E R V E D  W I T H    

BBQ Creamed Corn, Chipotle Butter, Pecorino (V)

Loaded Mashed Potato, Bacon, Gravy 

Sautéed Green Beans, Toasted Almond (V)

D E S S E R T   

S O U P

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

Please share your allergies and dietary requirements if any with our team

Lobster Bisque 
Tarragon Cream, Cognac  

Spiced Carrot (V) 
Pine Nut, Parsley 

Cajun Crusted Swordfish
Spicy Mango Salsa, 

Charred Lemon 

Butternut Squash Ravioli (V)
Brown Butter, Sage, Parmesan, 

Pecan, Aged Balsamic

Smoked Prime Rib
Caramelised Shallot, Roast Tomato, 

Red Wine Jus 

Maple Brined Roast Turkey 
Braised Red Cabbage, Stuffing, 

Cranberry Sauce, Gravy

 

(choice of one for each course)

MARINA GRILL DELUXE SALAD BAR

Seasonal Salads, Vegetable Crudités, Cured Meats, 

Gravlax, House Smoked Salmon, Poached Prawns, 

Deviled Eggs, Corn Bread, Artisanal Cheeses & Condiments 

Live Oyster Bar 

Pecan Pie
Pumpkin Pie 

Lemon Meringue Pie
Mississippi Mud Pie  


