UNION

American Thanksgiving Dinner
26" November 2026, 5-8pm

Reservations on (345) 640 5660
$75pp plus 16% gratuities

STARTER

Roasted Butternut Squash Soup (gf)
a smooth fall soup with a touch of nutmeg, finished with cream
and toasted pumpkin seeds

Autumn Apple and Walnut Salad (gf)
mixed leaves, crisp apple, toasted walnuts and dried cranberries
with a maple—cider dressing

MAIN COURSE

Herb-Roasted Turkey Breast with Pan Gravy
served with sage & onion bread stuffing, creamy mashed potatoes,
green bean casserole, maple roasted carrots, sweet potato casserole,
cranberry sauce and warm dinner rolls

DESSERTS

Pecan Pie
arich, caramel-like filling inside a buttery pastry base,
topped with pecans, served with vanilla ice cream.

Sticky Toffee Pudding
A decadent sponge and date cake with a
warm butterscotch sauce and vanilla ice cream

Gluten free options are available for dessert. Prices in Cl$.



	STARTER
	MAIN COURSE
	DESSERTS

