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In Room Dining
THANKSGIVING 2026

Sweet Kahuku Corn Chowder
Rosemary Thyme Oil
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Roast Beet Salad
Roasted Yellow and Red Beets, Mari Garden Greens,
Hearts of Palm, Candy Cane Beets,
Pickled Pearl Onion, Herb Vinaigrette
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Sage Butter Roasted Turkey
Yukon Gold Mashed Potatoes, Giblet Gravy,
Mushroom Stuffing, Sauteed Vegetable Bouquet, Cranberry Sauce
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Pumpkin Tart
Maple Chantilly, Vanilla Anglaise

$85

Applicable Excise Tax is not included in the above price. A service charge of 22% will be applied.
Must be 21 years or older to purchase or consume alcoholic beverages.

Consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish
may increase your risk of foodborne iliness.

Menu subject to change without notice.



