
 
 

Mariani’s Thanksgiving Buffet 2005 
 

Seating: 12:00 pm, 2:00 pm, 4:00 pm, 6:00 p.m. 
 

$26.95 per person 
Children 10 and under $13.95 • under age 4 FREE 

 

Includes Coffee, Tea, Milk, and Champagne 
 

Salad Station 
 

Flame Roasted Vegetable Salad • Chicken Artichoke Tarragon   
Marinated Red Pepper Baby Corn  • Tossed Green Salad  

Cucumber Dill • Organic Heir Loom Tomato Tray with Vinaigrette Dressing 
 

Display Presentations 
 

Whole Poached Salmon with Smoked Salmon, Bagels and Lox 
Domestic Green Lipped Mussels and Prawns on Ice  

Fresh Strawberry and Chocolate Fondue 
 

Carved in our dining room by our Chef 
 

Traditional Roasted Turkey with a Homemade Giblet Gravy and Cranberry Sauce 
Honey Baked Ham with Black Cherry Sauce 

Roasted Leg of Lamb with Rosemary Sauce and Mint Jelly 
 

Thanksgiving Entrées of the Day 
 

Slowly Roasted Tri Tip of Beef Burgundy  
Red Snapper  --  freshly baked with a Caper Dill Sauce 

 
Choice of Hot Dishes 

 

Mashed Potatoes • Apple Almond Stuffing 
Our award-winning Mostacciolli Pasta with Meat Sauce 

Home Style Sweet Potatoes • Wild Rice Pilaf  
Garden Fresh Mixed Vegetables 

 
Dessert   

 

Array of Éclairs and select Cakes • Chocolate Mousse 
Mince Meat Pie • Pumpkin Pie   

 
A 16% service charge and applicable sales tax will be added to all orders. 

 
Reservations: 408-243-1431 


