The Inn at Sugar Hill
Thanksgiving Menu
Appetizers
select one

tomato juice
butternut squash soup
pumpkin ravioli with amaretto cream, toasted almonds
roasted pear with goat cheese, wrapped in bacon, honey glaze
country pate` served with capers, red onions, and parmesan crostini

Salads
Select one

Caesar ~ romaine, croutons, Caesar dressing, parmesan shavings
Pleasant Valley Farms Harvest ~ mixed garden greens with sliced locally
grown apples, red onions, craisins, crumbled bleu cheese & crushed walnuts,
raspberry vinaigrette

Entrees

All entrees are served with fresh baked bread, Pleasant Valley Farms apple
butter, whipped butter and your choice of two sides

Oven Roasted Turkey

served with country stuffing, cranberry relish & turkey gravy 29.95

Atlantic Salmon

walnut encrusted, basil butter, lemon vinaigrette drizzle 34.95

Chicken Francaise

egg & cheese battered medallions of chicken breast
finished in a lemon, white wine and butter sauce 30.95

Myers Ranch Steak

from Colorado’s finest ranch, sirloin cut steak, coffee seared,
shallot butter 36.95

Sugar Hill Crab Cakes

two of our famous 4 oz. jumbo lump crab cakes studded with chopped peppers,
onions and seasonings, pan-fried, and served with the Inn’s cilantro aioli 34.95

Oven Roasted Duck

semi de-boned white Peking duck half, maple walnut demi,
crushed walnuts 39.95

Stuffed Roasted Acorn Squash

red quinoa, local yams, spinach, dried cherries,
crushed walnuts, agave drizzle 27.95

Sides

All entrees are served with a choice of two sides

mashed potatoes, candied yams, coleslaw,
apple sauce, string bean casserole
Additional sides ~ 3.50

Children’s Menu

children’s meals are served with a choice of soup or Caesar salad

Roasted Turkey Platter

served with stuffing, gravy and a choice of two sides 18.95

Chicken Francaise

served in a lemon-butter sauce, with a choice of two sides 18.95

Sugar Hill Crab Cake

a 4-ounce crab cake, tartar sauce, with a choice of two sides 18.95

Pasta

linguini with marinara or butter sauce, with a choice of two sides 18.95

Desserts

Pumpkin Pie topped with whipped cream 4.95
White Chocolate Bread Pudding with warmed foster’s sauce 6.95

Small Plate Desserts

for those who just need a few forkfuls of something sweet . . .

Amaretto Cheesecake with mango coulis, whipped cream 4.95
Black Forrest Brownie filled with port wine cherries,
raspberry coulis, whipped cream 4.95
Carrot Cupcake with cream cheese frosting, candied pecan 4.95

Happy Thanksgiving
Thanksgiving is a time to pause and remember the blessings we
have received and to give thanks to God. It is also a time filled with
traditions . . . for many of you, dinner at the Inn at Sugar Hill has
become your family’s Thanksgiving tradition and for that we are
grateful. For the last 32 years it has been our tradition to serve you,
our “extended family” and we have reaped the blessings of that
service.
Lastly, let us remember with a grateful heart, those who are less
fortunate than us and make a commitment to share our love and
blessings with others by carrying their burdens; for humanity is truly
a group project. From all of us at the Inn . . . Happy Thanksgiving.
Larry and Tina Boylan and our dedicated and wonderful staff

