@ AMERICAN Jector

RESTAURANT & BAR

HOLIDAY MATINEE BUFFET 2024

CRANBERRY AND FETA MIXED GREENS

DRIED CRANBERRY, CRUMBLED FETA,
SLICED ALMONDS, BALSAMIC DRESSING

CAJUN-STYLE ROASTED TURKEY

WITH NATURAL JUS, SPICES

SWEET POTATO AND PECAN CASSEROLE

CANDIED PECANS, STEENS'S SYRUP, MARSHMALLOW

TRADITIONAL CRANBERRY SAUCE

SLOW-SIMMERED CRANBERRIES

SHRIMP AND EGGPLANT STUFFING

ROASTED EGGPLANT, HERBS

GREEN BEAN AMANDINE

SAUTEED HARICOTS VERTS, BROWN
BUTTER, TOASTED SHAVED ALMONDS

WHITE CHOCOLATE BREAD PUDDING

BREAD PUDDING, WHITE
CHOCOLATE, BOURBON SAUCE
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