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NOVEMBER 26TH SEATINGS 11AM | 1PM | 3PM

STARTERS

SALAD WITH ASSORTED TOPPINGS AND DRESSINGS
VEGGIE, HUMMUS, CHEESE, CRACKER DISPLAY

MAIN COURSE

HERB ROASTED TURKEY WITH TURKEY GRAVY
BAKED HAM WITH BROWN SUGAR AND PINEAPPLE GLAZE
CHEF-CARVED ROAST BEEF WITH BRANDY PEPPERCORN SAUCE

SIDES J "

SWEET POTATO SOUFFLE
CORNBREAD STUFFING $ 40 95
GREEN BEAN CASSEROLE o

MACARONI AND CHEESE /@% Ww

SOUTHERN COLLARD GREENS
GARLIC MASHED POTATOES

$17.95 per child

DINNER ROLLS
(ages 4 - 10)
+ taxes & gratui
DESSERTS S\
CARROT CAKE

.~ 4 « PUMPKIN PIE WITH WHIPPED CREAM
' HOMEMADE APPLE COBBLER

CALLF::;';RESVATIONS ,
(844) 496 - 6231 | Lo T [4E [yl

WE CAN'T WAIT TO CELEBRATE WITH YOU

% 4 PRINCE RESORT | 3500 N. OCEAN BOULEVARD, NORTH MYRTLE BEACH, SC 29582 %
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