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Every Adirondack story begins around a Campfire. This Thanksgiving, Campfire carries that Adirondack
tradition forward, a place to gather, savor, and celebrate. Our menu blends the season's finest ingredients
with timeless hospitality, creating dishes that kindle connection and spark new stories.

THANKSGIVING BUFFET
$65 Per Adult $25 Per Child under 13

Does not include tax or gratuity

SOUP & SALAD
Roasted Butternut Squash Soup

Toasted pumpkin seeds, créme fraiche, and a drizzle of sage-infused brown butter

Autumn Harvest Salad
Local field greens, pomegranate, spiced pecans, shaved fennel, and crumbled goat cheese with an apple cider vinaigrette

MAIN COURSE

Hickory-Smoked Turkey
Free-Range, Basted with Local Cider and Savory Herb Gravy

Maple-Glazed Ham
Slow Baked, Glazed with Adirondack Maple Syrup, Cloves and Dijon

SIDES

Foraged Mushroom Stuffing
Smoked Gouda Potato Gratin
Maple-Glazed Root Vegetables

House-Made Cranberry-Orange Relish
Honey Wheat Rolls

DESSERTS
Spiced Apple Cider Donuts

Brown oat and toasted pecan streusel, vanilla bean ice cream

Pumpkin & Pecan Tart

Gingersnap crust and spiced whipped cream
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