
Thanksgiving with Ray’s at Killer Creek  2019 
Thursday, November 28, 2019 

        11:00-8:00  $55 / adults | $27.50 / children (5-10)  

Breakfast Favorites 
Crispy chicken and buttermilk waffles, spicy maple syrup 

Ray’s famous seafood gumbo and Lobster bisque laced with sherry 
Pimento cheese fritter spoons, homemade jalapeno jam 
House made smoked salmon, traditional garnishes gf 

Sliced smoked salmon, whipped cream cheese on toasted bagels, pickled onion 
Fresh baked breads, whipped butter & jams 

Thick cut smoked bacon and breakfast sausage gf 
Traditional eggs Benedict with hollandaise 

Belgian waffles topped with strawberry compote and fresh whipped cream 
 Brioche French toast, maple syrup 

Fresh made to order omelets featuring spinach, mushrooms, pico, meats and cheeses gf 

Soups & Appetizers 
Ray’s famous seafood gumbo and Lobster bisque laced with sherry 

Pimento cheese fritter spoons, homemade jalapeno jam 
Seasonal fruit display gf 

Artisan cheese board gf, crackers and lavash 
Pickled peel and eat shrimp, mussels and Jonah crab claws, atomic cocktail gf 

Fresh Salads 
Tomato mozzarella gf, Baby shrimp gf, Ambrosia gf and Kale salad gf 

Around the Thanksgiving Table  
Ray’s signature cast iron mac and cheese with smoked gruyere 

Southern style squash casserole, ritz cracker crust 
Sweet potato soufflé, toasted marshmallow gf 

Roasted Bell and Evan’s Turkey gf, sage dressing, gravy & Cranberry relish 
Big Green Egg smoked brisket, homemade bbq sauce gf 
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Warm yeast rolls with honey butter 
Slow roasted prime rib gf and Cajun fried whole turkey on the carving station 

Crispy cauliflower and brussels sprouts, sea-salt 

Butterfly shrimp, spicy remoulade 

Whipped Yukon gold potatoes gf 

Wild rice medley gf 

Southern style green bean casserole 

Crispy chicken tenders, honey mustard 

Blackened Bay of Fundy salmon, roasted corn relish gf 

Desserts 
Fresh baked cookies and brownies 

Pecan pie bars and pumpkin pie, whipped cream and cinnamon 
Banana pudding 

Creamy chocolate mousse with Oreo crumb 
Chiffon style key lime pie cups, fresh whip cream  

Warm apple crumb cobbler 
Chocolate lava fountain, strawberries, pound cakes, rice crispy treats, marsh mallows and pretzels 


