
 

 

 

Thursday, November 23 
Omni William Penn Thanksgiving Day Brunch  

Terrace Room and Palm Court: 10:30AM, 12:30PM, and 2:30PM 
Please call for reservations | 412.553.5235 

 

Breakfast Station 
Traditional Eggs Benedict  

Applewood Smoked Bacon  

Maple Blueberry Sausage 

Potatoes Lyonnaise 

Pumpkin Spice French Toast 

 

Bread and Pastry Stations 
Fresh Baked Breads, Bagels and Pastries 

Chive Butter; Hot Sauce Honey Butter.  

Blueberry Butter 

Herbed Cream Cheese; Lemon Cream Cheese; Fruit 

Preserves 

 

Salad Bar 
Fresh Vegetable display (Glass jars of separated Crudité 

Carrots, Cucumber, Celery, Cherry Tomato, Blanched 

Asparagus 

Roasted Vegetable Displays (Red & Yellow Pepper, 

Cippolini Onions, Roasted Eggplant, Broccolini, 

Zucchini, Squash) 

Sliced Heirloom Tomato and Bocconcini Salad 

Charcuterie Displays 

Cheese Displays 

Dip Display (Eggplant, Hummus, Spicy Feta, Tzatziki) 

Mixed Green Salad & Assorted Dressing 

Beet and Apple Salad 

 

Seafood Display 
Cocktail Shrimp 

Marinated Mussels (Cold) 

Smoked Salmon 

Chives; Capers; Pickled Red Onion; Lemon Wedges 

 

Carvery 
Slow Roasted Turkey 

Giblet Gravy, Cranberry Sauce  

Prime Rib and Jus 

Seared Salmon, Green Tea Glaze, Bok Choy, Shitake, 

Sesame Seed (Whole Sides) 

 

Entrées 
Roasted Garlic Mashed Potatoes 

Sweet Potato, Brown Sugar, Maple Pecan Sand 

Fried Brussel Sprouts, Honey, Parmesan, Lemon Zest 

Butternut Squash Ravioli, Sage & Brown Butter Cream, 

Peas, Mushrooms 

Turkey and Tarragon Stuffing 

 

Sweet Endings 
Pies, Cakes, and Assorted Decadent Offerings 

 

Additional Information 
 

$65 Adults (plus tax) 

$32 children 6–12 (plus tax) 

Complimentary for Children 5 & Under 

Available Seating Times: 

10:30AM 

12:30PM 

2:30PM 

Dress Code: Casual - Comfortable 

 
 


