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COLLEGE of the OZARKS®

CHEF'S TABLE:

Thanksgiving Turkey Breast- (GF/DF)

House-made Giblet Gravy

Cranberry-Orange Relish- (GF/DF)

Alaskan Cod with Crawfish Gumbo and Lemon Parsley Rice

Smoked Pork Loin with Apple and Dried Fruit Chutney on Braised Cabbage- (GF/DF)
Traditional Southern Cornbread Dressing

Bacon Pepper Jack Creamed Corn- (GF)

Sautéed Green Beans with Caramelized Shallots and Toasted Almonds- (GF/DF)
Creamy Whipped Potatoes

Sweet Potatoes with Brown Sugar and Butter- (GF)

Roasted Harvest Vegetable Medley- (GF/DF)

Bakery Wheat Rolls and Cornbread Mulffins

FEATURED SALADS:

Creamy Broccoli, Bacon, and Raisin Salad
Spinach, Kale, Feta and Sweet Potato Salad- (GF)
California Fruit Slaw- (GF/DF)

Mushrooms and Artichoke A La Grecque- (GF)
Italian Pasta Salad

Cheese Feature

Traditional Caesar Salad

CARVED MEATS:

Campus Smokehouse Hampshire Ham- (GF/DF)
Signature Hickory Smoked Prime Rib of Beef- (GF/DF)

GF: gluten-free DF:: dairy-free
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THE FARMHOUSE:
Homemade Biscuits and Country Breakfast Potatoes O'Brien
Sausage Gravy Fluffy Scrambled Eggs
Campus-Smoked Bacon (GF/DF) Hand-Crafted Belgian Waffles
Campus-Smoked Link Sausage Traditional Breakfast Fare
(GF/DF)

Personalized Omelets (GF/DF)

MARKET STATION:
Campus-Smoked Salmon with Assorted Oysters on the Half Shell (GF/DF)
Toppings (GF/DF) Assorted Pickled Vegetables (GF/DF)

New Orleans Peel-and-Eat Shrimp (GF/DF) Imported Domestic Cheese Display
House-made Lavosh and Crackers
Melon and Berry Display (GF/DF)

PASTRIES AND SWEETS:
Pumpkin Pie with Whipped Cream Sugar-Free Cinnamon Cake
Chess Pie Peanut Butter Cup Cupcakes
Pecan Pie with Whipped Cream Pumpkin Spice Cream Puffs
Mini Chocolate Cream Pies Chocolate Eclairs
Pumpkin Cheesecake with Oreo Crust Chocolate Flourless Torte
Turtle Brownies Cranberry-Pear Linzer Torte
Ginger-Peach Cobbler Maple Macarons (GF/DF)
S'mores Gooey Butter Cake Pecan Brittle (GF)

Sugar-Free Apple Cake

GF: gluten free DF: dairy free



