
 
 
 

 
Morgan    Watson 

100% Plant - Based Dining 
 

Thanksgiving Menu 
 

Welcome: 
Spiced-apple pie cocktail & a selection of canapés on arrival 

 

 
 

To start: 
Warm wild mushroom & roasted shallot vol-au-vent with  

cream of tarragon velouté & truffle oil 
 

 
 

The main event: 
(Served family style)  

 

‘Turkey,’ sage & onion roast with rich gravy & all the fixin’s 
 

All the fixin’s: 
Green bean casserole 

Candied yams (yes, with toasted marshmallows again) 
Creamed corn 

Roasted Brussels sprouts & ‘bacon’ 
Honey-roasted parsnips & carrots 

Braised red cabbage 
Roasted potatoes 
Mashed potatoes 

Freshly baked fluffy white bread rolls & butter 
 

 
 

For dessert: 
Pumpkin pie with whipped vanilla & coffee cream 

Warm fig & chocolate fudge pudding with ice cream 
Ambrosia salad 

 
 
 
 
 
 


