
  The Third Canoga Creek Thanksgiving   
27 November 2008 

 

Cocktails at Five O’clock 
 
First Course Hors D’oeuvres 
Pheasant in a Bramble  
Petite Duck  a  l’Orange 
NY Sharp Cheddar and Venison Stacks 
Cayuga  LakeSmoked Trout Pate  
Soused Grouse and Morels 
Cherry Goose  
Wine -Valdrinal de Santamaria 2007 

Rueda Verdejo, Spain 
 
Second Course- Soup 
Woodcock, Minnesota Wild Rice, and  
 Mushroom Soup 
Wine - Chablis 2004, Alice et Olivier de 
Moor, Rosette 
 
Third/ Main Course 
Grilled Wild Turkey Breast with  
 Horseradish Hollandaise 
Farm Fresh Turkey Stuffed and  Roasted, 
 Traditional  
Creamed Ginger Garlic Butternut  
 Squash 
Mashed Potatoes with Garlic and Parsley 
Green Bean Casserole 
Apple, Sage and Mushroom Stuffing 
Orange Cranberry Bread  
Wine - Foley 2007 Sta. Rita Hills 

Pinot Noir, Rancho Santa Rosa 
 

 

Fourth Course 
Cranberry Parks Glace 
Wine -Seghesio Old Vine Zinfandel 

2005, Sonoma County   
 
Fifth Course 
Salad of Wild Greens w/ toasted nuts and 
goat cheese 
 
Sixth  Course-Selection of Imported 
Cheeses 
Neil’s Yard Dairy Colston Bass Stilton 
(England) 
Old Kentucky Tomme (Indiana, 
USA) 
Meadowcreek Grayson (Virginia, 
USA) 
Morbier Les Trois Comtois (France) 
Toma Piedmontese (Italy) 
 
Seventh Course 
Homemade Apple Pie  
Homemade Pumpkin Pie w/ NY maple 
syrup 
 
Eighth Course-Digestif 
Xocolatl Nativo Amb Pebre 

 Negre(Barcelona) 
H. Upmann Vintage Cameroon Robusto 
Cigar 
Wine -Taylor Fladgate Quinta de 
Vargellas Vintage Porto  (1995) 


