
 

 
 
 
 
 

 
 

THANKSGIVING DINNER @ BLUJEEN 
 

three course feast 
prix fixe 

$45 per person 
 

 

appe t i ze rs   
choose one 

 
 

mar jo r i e ’s  dev i l ed  eggs  
diced potatoes, pickled red onion, smoked paprika oil 

 

m in i  l ump c rab  cake  ba l l s  
lemon tarter 

 

 b lu jeen  sh r imp and g r i t s  
gulf shrimp, organic grits, peppers, andouille sausage, lemon 

 

baby  ka le  sa lad  
apples, toasted pistachios, goat cheese, tomatoes, white balsamic vinaigrette 

 

b lack  eyed  pea soup 
puree, cornbread croutons 

 
 

en t rée  
choose one 

 

bu t te r  bas ted  tu rkey  
carved white and dark meat with turkey sausage stuffing, salted caramel yams,  

slow cooked collard greens, and natural gravy 
 

g r i l l ed  w i l d  sa lmon 
smoked tomatoes, grilled asparagus, lemon sauce 

 

g r i l l ed  bone less  sho r t  r i bs  
natural gravy, mashed potatoes, grilled asparagus 

 

vege ta r ian  roas ted  cau l i f l ower  hash   
caper-raisin puree, toasted sunflower seeds, spinach 

 
 

desser t  
choose one 

 

fresh baked individual warm apple crumb cobbler 
with vanilla ice cream 

 

fresh seasonal berry charlotte 
with diced pound cake and lemon chantilly 

 

add i t i ona l  S ides  $6  
 

mac & cheese, mashed potatoes and gravy, fried brussels sprouts with parmesan, sautéed spinach 
 

2pm-7:30pm 

	


