
Choice of Soup
Our Award Winning New England clam chowder
Green lentil and organic baby carrot soup

Salad
Local field greens with cranberries and goat 
cheese with roasted hazelnut and served with a 
fresh organic herb vinaigrette dressing

Choice of Entrée
Traditional roast turkey with cornbread stuffing, 
roasted sweet potatoes, buttermilk mashed 
potatoes, green beans almondine, pan gravy 
and our New England cranberry relish

Certified Angus bone-in ribeye, served with 
potato confit, haricot vert, drizzled with 
chimichurri sauce and demi glace

Seared North Atlantic salmon with local 
butternut squash risotto, pancetta cracklings 
garnished with local organic micro greens

Phyllo wrapped local vegetable strudel with a 
fresh tarragon tomato broth 

Dessert buffet
House made bourbon bread pudding

Assortment of decadent cakes, torts and pies
Fresh fruit display

Please call 617-630-3521 to make reservations
Seatings between 11:00 am and 2:30 pm

*20% service charge and 7% tax applied to check*
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs

may increase your risk of food borne illness especially if you have certain medical
conditions (MHD)

Please inform your server of any food allergies

Thanksgiving 
At the Riverbend
Marriott Newton

adults $42*
children (12 and under) $19*


