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THANKSGIVING Hearth-Roasted Turkey White & dark meats, turkey gravy
— HARVEST BUFFET . .
November 28, 2024 Prime Rib Pan gravy, horseradish
$55.95 per adult | $19.95 per child Roasted Salmon Apple cider demi-glace

(ages 6-9; S & under are free)
Spiral-Cut Ham Brown sugar-bourbon glaze

Farfalle Pasta Peas, parmesan

Soup §
Salads

Chicken & Dumplings

Butternut Squash
Soup i
Tomato & Mozzarella r ‘l
Aunt Jenny’s S l d es
Pasta Salad Dessert
House made T
Thanksgiving apas
Stuffing Salad Seasoned Stuffing
Apple Pie
Salad Bar Vegetable Medley
Apple Salad Cranberry Chutney Pumpkin Pie
Honeycrisp apples, Green Bean Casserole
blue cheese, pickled fennel, Pecan Bars
apple dressing Mashed Potatoes
Turkey
Harvest Salad Baked Mac ‘n Cheese Sugar Cookies
Autumn greens, Brussels
sprouts, squash, parmesan, Sweet Potato Cinnamon Bread
maple-dijon dressing Casserole
Dutch Potato Butters?otch
Stuffing Pudding

& more!
Bountiful 3 L -'

Assortment
of Breads
Artisanal Breads Kids Station
Dinner Rolls Butter Noodles Chicken Nuggets
Cornbread Marinara sauce BBQ sauce

Thursday, November 28,11:00 a.m. - 6:00 p.m. Reservations required. Please call 215-794-4037 or book via o° OpenTable*

All menu items reflect cash prices. 3.99% will be added to all non-cash transactions. A 20% gratuity will be added to all parties. Reservations required.
Menu is subject to change. Cock 'n Bull Cancellation Policy: Reservations must be cancelled by 12:00 a.m. on Sunday, November 24 to avoid a charge of
$10.00 per person. “No show booking charge.”





