
BLACK COW BISTRO
COMING SOON!

Thanksgiving Buffet Menu 

SOUPS & SALADS

Apple Pie, Pecan Pie, Pumpkin Pie, Mini Cheesecakes,
Assorted Mini Cakes, Homemade Lemon Bars, Chocolate
Mousse Cups, Mini Apple Tartlets, Brownies, Chocolate

Chip Cookies, & Gluten Free Dessert Available

Cream of Mushroom, Butternut Squash bisque, Caesar Salad, 
Harvest Salad, Garden Salad, Assorted breads

BUFFET ENTREES

DESSERT

Assorted meats and cheeses, seasonal accompaniments

CHARCUTERIE DISPLAY

Roasted Free Range Turkey 
served with traditional giblet gravy,

sourdough sausage stuffing & cranberry
sauce

Roast Prime Rib 
served with au jus &
horseradish cream

CARVING STATION

MARYLAND CRAB CAKES

PENNE ALLA VODKA

KENNETT SQUARE CHICKEN

ATLANTIC SEA BASS PICCATA

EGGPLANT PARMESAN

PUMPKIN RAVIOLI

VEGETABLES & SIDES
Garlic Mashed Potatoes, Candied Sweet Potatoes, Roasted Broccoli & Cauliflower, Roasted Fall Vegetables

KIDS SELECTIONS
Chicken Fingers, French Fries, Penne Marinara

A L L  P R I C E S  A R E  S U B J E C T  T O  6 %  S A L E S  T A X  &  2 0 %  G R A T U I T Y
 $60~Per Adult      $25~Children 5 to 10 years     4 & Under ~ Complimentary

BEVERAGE SELECTIONS
Regular & Decaf Coffee, Tea, Soda, Ice Tea

Thursday, November 27th, 2025
Accepting Reservations Between 11:00am and 7:00pm 

610-388-7700

Oysters on the half shell, Peel & Eat Shrimp, and Assorted Seafood 

FRESH SEAFOOD DISPLAY

BEEF BOURGUIGNON

theblackcowbistro.com


