
 
 

 
 
 
 
 
 

 
Celebrate Thanksgiving with Brunch at the Historic Hotel Galvez 

Advance reservations are required. 
 

Presented to you by Executive Chef Antonio Rodriguez and His Culinary Team... 
 

 
Starters 

Freshly Prepared Breads and Pastries  
Fresh Fruit and Cheese Display 
Flower Pot Vegetable Crudités 
Assorted Hearth Baked Breads 

 
 

Soups  
Seafood Gumbo 
Pumpkin Bisque 

 
 

Deluxe Chef Salad Station 
Chicken and Walnut Salad 

Apple Fennel with Gorgonzola 
Assorted Chef Salads 

 
 

Seafood Station 
Smoked & Poached Salmon 

Chef’s Selection of Deluxe Hand Crafted Canapés 
Peel-n-Eat Gulf Shrimp 
Oysters on the Half Shell 

Cocktail Shrimp & Crab Claws 
Served with Tomato Remoulade and Cocktail Sauce 

 
 

Entrées 
Apple Smoked Bacon and Country Sausage 

Eggs Benedict 
Cheese Blintz with Mocha Crème Anglaise Sauce 

Tenderloin Tips with Mushrooms on Brandy Cream 
Gorgonzola Encrusted Pork Loin with Apple Calvados Sauce 

Rice Pilaf with Pecans and Cranberries 
Harvest Fall Vegetable Medley 

 
 



 
 
 
 
 

Thanksgiving Favorites 
Sliced Roasted Turkey Breast 

Fresh Cranberry Sauce & Giblet Turkey Gravy 
Traditional & Cornbread Stuffing’s 

Home Style Mashed Potatoes 
Candied Yams 

Green Bean Casserole 
 

 
A Little Flair 

 “Fresh from the Farm” 
Made to Order Omelets with All Your Favorite Toppings 

 “Fresh from Italy” 
Selection of Pastas, Sauces and Extra Goodies 

 
 

Carving Station 
Prime Rib 

Bourbon Glazed Ham 
Sage Rubbed Turkey 

 
 

Dessert 
A Selection of Chef’s Sweet Temptations 

Including Pumpkin & Apple and Pecan Pies 
 
 

Complimentary Champagne, Mimosas, Red & White Wine 
Live Piano Music 

 

 
Seating Times: 10:30 AM, 11 AM, 12:30 PM, 1 PM, 2:30 PM, and 3 PM 

 
Adults $49.95; Seniors $39.95; Children (6-11) $25.95; and Children under 6 Complimentary  

 
Reservations are required and must be made in advance. 

For reservations, please call (409) 765-7721. 


