
 
 
 
 

       

Thanksgiving Day Buffet 
 Thursday     November 25th, 2010     10:30 am – 3 pm 

 

Adults    34.95     Children 10 & Under   15.95 
 

Chef’s Carving Station 
 

Golden Roasted Thanksgiving Turkey 
with Savory Herb Gravy & House Made Cranberry Sauce 

 

Slow Roasted Prime Rib 
with Au Jus and Horseradish Cream 

 

 

A Mosaic of Succulent Seafood 
 

Chilled Prawns with Lemon & Spicy Horseradish Sauce 
 
 

Roasted Salmon with Hoisin BBQ Sauce 
 

___________Hot Entrée___________ 
 

Penne Pasta with Roasted Vegetables 
and Sun Dried Tomato Cream Sauce 

 

House Made Pumpkin Ravioli 
with a Light Curry Cream Sauce 

 
 

Chicken Marsala 
Plump Chicken Breasts in a Marsala Wine Reduction 

 
 

Eggs Benedict  
Poached Eggs with Creamy Hollandaise Sauce 

 
 

___________Sides___________ 
 

 

Savory Gravy       House Made Cranberry Sauce 
 

Herbed Dressing        Garlic Mashed Potatoes Garnet Yams 
 
 

Salads 
 

Greek Salad with Lemon Mint Vinaigrette 
 
 

Baby Greens with Dried Cranberries, Toasted Walnuts, Crisp Apples & 
Pomegranate Vinaigrette 

 

Classic Caesar with Parmesan Cheese 
 
 

Tangy Noodle Salad 
 
 

Assorted Domestic & Imported Cheese Board 
with Crackers & Fresh Baguette 

 

Harvest Fruit Platter 
with Melons, Grapes, Pineapple & Strawberries 

 

Assorted Brick Oven Baked Pizza 
 

Cheese           Pepperoni        Sausage    Vegetarian     Chicken Pesto 
 

 

________________Dessert Display_______________ 
 

 Traditional NY Style Cheesecake with Candied Citrus Zest      
 

 Pumpkin Cheesecake with Sour Cherry Preserves      

Pecan Pie      ◊     House Made Chocolate Brownies     ◊     Tiramisu   
 

 Pumpkin Pie with Fresh Whipped Dairy Cream            

Assorted Petite French Pastries     ◊     Warm Apple Torte  
 
   
 
 

FAZ Restaurant & Catering 
 

5121 Hopyard Road, Pleasanton, CA 94588     925.460.0444 


