
Fresh Fruit
Strawberries, Grapes, Cantaloupe,
Honeydew Melon, Pineapple,
Watermelon, Grapefruit and Oranges

Neptune’s Bounty
Cold Shrimp, Cold Smoked Salmon,
Marinated Mussels and Smoked
Whitefish Paté

Cornucopia of Salads
Over Twenty Salad Selections

Traditional 
Thanksgiving Fare
Roast Turkey, Gravy and Stuffing,
Cranberry Relish, Mashed Potatoes,
Sweet Potatoes and Pumpkin Pie

Carving Stations
Our chef will carve Roast Beef, Turkey 
and Ham

Additional Hot Entrées
Bistro Salmon, Chicken Dijon Apple
Spinach, Barbecue Pork, Shrimp and
Tortellini with Basil Crème, Roasted
Herb Chicken, Italian Sausage and
Kielbasa

Accompaniments
Pasta and Tomato Sauce, Wild Rice,
Redskin Potatoes, Cheesy Potatoes,
Buttered Noodles and Fresh Vegetables

For the Little Diners:
Mac and Cheese, Chicken Tenders 
and Applesauce. 

FOR A SWEET ENDING TO THE
MOST SPECIAL OF DAYS, ENJOY
DESSERTS PREPARED BY OUR OWN
PASTRY CHEF AND HIS STAFF.

Extravagant Grand 
Dessert Buffet
Cheesecake, Tortes, Truffles, Mousse,
Flans, Créme Brulee and Bread
Pudding, and a Chocolate Fountain

SEATING: 12:00 P.M. - 5:00 P.M.

Adults $24.95  
Children 10 & Under $9.95
Children 3 & Under - Free

34911 Van Dyke Avenue at 15 Mile Rd.
(Southwest Corner) Sterling Heights, MI 48312

www.sterlinginn.com

Reservations: (586) 979-1400

 


