
Thanksgiving Menu
Appetizer

Gazebo Room Greek Marinated Shrimp Skewers
Shrimp marinated in Gazebo Room Greek Dressing, then grilled and served 

with a lemon wedge.

Main Course
Greek-Marinated Turkey

Turkey marinated overnight in Gazebo Room Greek Salad Dressing, roasted to 
perfection. The dressing adds a flavorful, herb-infused crust to the bird.

Greek Roasted Vegetables
A medley of root vegetables (carrots, sweet potatoes, parsnips) tossed with Gazebo 

Room Greek Dressing and roasted until caramelized and golden.

Greek-Inspired Stuffing
Traditional bread stuffing mixed with sautéed onions, celery, and a generous pour of 

Gazebo Room Greek Salad Dressing, adding moisture and tang.

Marinated Green Beans Almondine
Fresh green beans tossed with Gazebo Room Greek Dressing, steamed, and then topped 

with toasted almonds for crunch and flavor.

Greek Sweet Potato Mash
Mashed sweet potatoes mixed with a hint of Gazebo Room Greek Salad Dressing, butter, 

and a touch of honey for a sweet and savory twist.

Sides


