
12:00 p.m. - 8:00 p.m.

$55 per person
$25 Children’s Thanksgiving Meal with Dessert

(includes tax & gratuity)

First Course
BUTTERNUT SQUASH SOUP

Carolina Duck “Bbq”, Chives, E.V.O.O.

OR

SOUTH CAROLINA CRAB BISQUE
Lobster Claw Salad & Lowry’s Popcorn

Second Course
CAESAR

Hearts Of Romaine, Hearts Of Palm, Grana Padano,
Potato Bread Croutons, White Tru�e Dressing

OR

AUTUMN GREENS 
Honey Crisp Apple, Dried Cherries, Smoked Almond,

Whipped Goat Cheese, Pro�teroles, Ginger Vinaigrette

Entrée
APPLE CIDER & SAGE ROASTED TURKEY BREAST

Cornbread & Italian Sausage Stu�ng, Parsnip Whipped Potato, 
Country French Green Beans, Sage Gravy

OR

SLOW ROASTED PRIME RIB
Sweet Corn & Bacon Spoon Bread, Baby Vegetables, 

Horseradish, Smoked Au Jus
OR

BLACKENED SALMON
Wild Mushroom Risotto, Baby Spinach, Roasted Roma Tomato,

Mustard Green Pesto, Lobster Tomato Butter

Selection to be accompanied by: French dinner rolls 
and honey butter

De�ert
OLD FASHIONED CHOCOLATE FUDGE CAKE

OR

TRADITIONAL PUMPKIN PIE
OR

TRADITIONAL PECAN PIE

For online reservations, visit
AlexandersRestaurant.com/Thanksgiving

or call 866-921-6639 after 12:00 noon daily

Starters
MIXED GREEN SALAD 

Goat Cheese, Smoked Almonds, Craisins, Ginger Vinaigrette

SWEET CORN & SEAFOOD CHOWDER
With Old Bay Popcorn

DISPLAY OF SEASONAL FRUITS & BERRIES

Entrées
CARVED HERB ROASTED TURKEY

 Vanilla Cranberry Sauce & Sage Gravy

LOWCOUNTRY SHRIMP & GRITS
Plump Shrimp, Andouille Sausage & Local Stone Ground Grits

SLOW ROASTED PRIME RIB
Au Jus & Creamy Horseradish

Sides
Sage & Cornbread Stuffing • Baby Vegetable Medley

Baked Macaroni & Cheese • Maple Pecan Sweet Potatoes

Mashed Potatoes • Green Bean Casserole

Cranberry Sauce • Sage Gravy

De�erts
Pumpkin pie • Pecan pie

Ginger Snap Banana Bread Pudding

For reservations visit PalmettoDunesThanksgiving.com 
For questions, please call 877-497-2068 or 
email Thanksgiving@PalmettoDunes.com

�anksgiving AT PALMETTO DUNES

THURSDAY, NOVEMBER 28

CENTRE COURT PAVILION
11:00 a.m. - 4:00 p.m.

ALL YOU CAN EAT BUFFET
$44 per person

$22 Kids 12 & under • Kids 5 & under: FREE
(includes tax & gratuity)


