
• peanut butter cupcakes
• raspberry cheesecake
• caramel blondie bars

Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness.

reservations recommended in advance CHILDREN 6 & UNDER
DINE FOR FREE W/ADULT

THANKS
GIVING

THE MILLY CHALET AT BRIGHTON RESORT PRESENTS

EAT, DRINK AND BE THANKFUL

THURSDAY, NOVEMBER 28TH

$65 Adults     $35 Youth
BUFFET RUNS FROM 
11:00 am - 5:30 PM

CARVING STATION HOT BUFFET
• smoked Turkey Legs 

• garlic mashed potatoes

• traditional stuffing

• fried brussel sprouts 

• haricot vert

• collin’s legendary mac & cheese

• chicken tenders & french fries 

COLD BUFFET

• Herb Crusted Roast Turkey

• kurobuta ham

• wagyu beef coulotte

from our famous brighton smoking team, Tomato coulis

turkey gravy & fresh thyme

 Fresh Sage  & HouseMade Country Sausage pan gravy

maple glaze, toasted marshmellow & candied walnut

mushroom cream & crispy fried onion

Local Cheddar & crispy bacon

ranch & bbq sauce

From redbird farms, Pan jus

from Snake river farms, hot honey mustard glaze

From snake river farms, house steak sauce

DESERTS
• Apple, Pecan & Pumpkin Pies

• Assorted Cookies

• fresh fruit, key lime, & lemon meringue

           tartlets

• Fresh whipped cream & caramel sauce

• jumbo shrimp cocktail

• heirloom tomato tartlet

• fresh fruit platter

• chipotle spiced deviled eggs 

• local meats & cheese

• garden salad

• toasted quinoa salad 

with lemon

herbed ricotta

strawberry cream

bacon & chives

house accoutrements

late summer vegetables, blueberry balsamic & apple cider vinaigrett

root vegetables, power greens, cranberry, walnuts, radish &
blueberry balsamic


