
SEATINGS 11:30AM TO 5:30PM  
 

S A L A D  B A R  TO  I N C LU D E . . .  

Organic Greens, Romaine, Baby Spinach, Arugula, Tomatoes, Cucumbers, Bacon, Lentils 

Hard Boiled Eggs, Red Onions, Roasted Beets, Roasted Peppers, Imported Olives, Tangerines, Currants  

Artichoke Hearts, Wild Mushrooms, Edamame, Green Beans, Dried Cranberries, Farro  

Quinoa, Tortilla Strips, Butternut Squash  

Almonds, Pecans, Mozzarella, Feta, Cheddar, Goat Cheese, Crumbled Blue  

Shaved Parmesan, Chickpeas, Carrots, Couscous 

Homemade Dressings to Include Italian, Balsamic, Caesar, Raspberry Vinaigrette, Ranch 

Fresh Artisanal Bread Display 
 

Hickory-Smoked Salmon Display with Traditional Garnish 

Jumbo Poached Shrimp with Traditional Cocktail Sauce 
 

W E  W I L L  C A R V E  TO  O R D E R . . .  

Herb and Butter Basted All Natural Goffle Farm Roasted Turkey with Cranberry Sauce and Pan Gravy 

Smoked and Roasted Dutch Amish Ham - Bone In, with Whole-Grain Mustard Sauce 
 

F R O M  S I LV E R  C H A F I N G  D I S H E S . . .  

Early Winter Local Vegetables 

Wild Rice Pilaf with Cranberries, Butternut Squash & Apples 

Cheddar & Chive Whipped  Potatoes 

Green Bean Casserole 

Sweet Potato Mash 

Honey-Stung Fried Chicken with Plantains and Yucca 

Pumpkin Ravioli with Brown Butter and Sage 

Farfalle with Broccoli Rabe, Acorn Squash and Sundried Tomatoes, Traditional Italian Sausage  

Bread Stuffing, Chestnut, Apple and Leek Cornbread Stuffing 

Cajun Crusted Salmon with Baby Spinach, Citrus Beurre Blanc 

Cider Brined Roasted Chicken Thighs with Honey Mustard, Leeks & Walnuts 

Slow Braised Short Ribs, Bistro Style with Cabernet Demi Glace 
 

D E S S E R T S  

All-You-Can-Eat Cornucopia of Desserts to Include a Large Homemade Assortment of Fresh Baked Cakes  

Fall Pies, Cobblers, Bread Puddings, Pastries 

Gluten-Free Desserts and an Ice Cream Bar with a Large Variety of Toppings 
 

Freshly Brewed Olde Mill Inn Blended Coffee 

Regular and Decaffeinated, Assorted Teas for Steeping, Iced Tea 
 

$59 ADULTS ,  $25 CHILD 4 -11 YEARS OLD ,  20% SERVICE CHARGE AND NEW JERSEY SALES TAX APPLY .   

A CREDIT CARD IS REQUIRED TO HOLD THE RESERVATION .  A 25% CANCELLATION FEE W ILL BE CHARGED   

TO THE CREDIT CARD ON F ILE FOR ANY RESERVATIONS CANCELLED AFTER NOVEMBER 20, 2019. 

RESERVATIONS REQUIRED 908-696-2335 

 225 HWY 202, BASKING R IDGE ,  NJ 07920 (GPS 225 MORRISTOWN RD)   OLDEMILLINN .COM 


