_ Lunch Buffet

October 12, 2025
12 PM -3 PM

Make your reservation now at
wharfandfeather.ca or call 613-549-8400 ext. 2630


https://wharfandfeather.ca/

Thanksgiving Lunch Buffet

Artisan Bread Basket
Freshly baked breads from Bread Man, served with whipped butter
and house-made spreads

Cheese Board
A curated selection of domestic and international cheese with
seasonal accompaniments

Seafood Crostini
Dill-smoked salmon, crab, & mango chili served on crostini, with

fresh blinis, cream cheese, lemon, lime, & a touch of Tabasco

Fall Greens & Garden Condiments
Seasonal greens with roasted beets, stuffed olives, beetroot
hummus, garlic sauce, capers, pickles & marinated vegetables

Spiced Carrot & Ginger Soup

Maple glazed carrot, sweet potato, fresh ginger, & almond milk

Grilled Leek Goat Cheese Quiche

Traditional Turkey Roast ST
Carving station with roasted turkey, habanero orange glaze, e i
cranberry sauce, sage & pear turkey stuffing

Braised Short Rib

with Cabernet and rosemary jus

Autumn Vegetables ®
Heirloom carrots, Fungi Connection mushroom, Cipollini onions, @ o °
Yukon mash potatoes sauteed beans & herbed root vegetables ® o

Assorted Desserts a @
Pumpkin tiramisu & warm apple strudel |

$45 PER PERSON

Taxes & gratuities apply <« =



