
     ASTARIA restaurant and bar presents

      THANKSGIVING
  A Celebration of the Season  

                       

Menu
Carving Sta  on

Maple Brined Turkey with extra legs, Grass Fed Angus Prime rib
horseradish cream and Au jus , Two turkey gravies

Seafood Sta  on
Seafood Cioppino, Local Raw Oysters 

Seared organic fi let of salmon with a Gruyère fondue

Fixin’s 
Waldorf Salad, Harvest Salad,

Traditi onal Yukon Gold Mashed Potatoes, Seasoned Jewel Yam Mashers, 
Oven glazed Sweet potatoes with vanilla bean marshmallow 

Broccoli Au Grati n, Wild rice salad, Rice Pilaf, Traditi onal Vegetarian Stuffi  ng, 
Loaded Corn bread Stuffi  ng, Horseradished julienne carrots

Romano beans with a mushroom cream topped with Astaria fried onion strings, 
Cranberry Pumpkin Bread, Cranberry citrus sauce

Dessert Sta  on
Egg nog bread pudding, Ginger spice cake, Pumpkin pie

Chocolate pot au crème, Pecan squares

…
Seasonally Inspired 

traditional 
Thanksgiving Dinner 

Buffet
2:00-6:00

at ASTARIA 
$45. per person

$20. for children 4-10
(20% service charge and sales tax not included)…

Large Parties
Welcome

To make reservations 
please call  

650.344.9444 or 
eat@astariasm.com

                       


