
Christmas Eve Menu
FIRST COURSE

SECOND COURSE

Baked Oysters
Bacon - Onion - Parmesan - Kale

Chili Flakes - Bechamel Sauce (GF)

Christmas Salad
Mixed Greens - Imported Prosciutto - Goat Cheese

Toasted Almonds - Fresh Figs - Pomegranate 
Mandarin Slices - Orange Dressing

Fig Glaze (GF)
Lamb Meatballs

Spiced Lamb - Creamy Mint Yogurt Sauce
Crostinis

Crispy Potato Gnocchi
Garlic Bread Crumbs - Crispy Winter Kale

Parmesan Cream Sauce

Chilean Sea Bass
Pan-seared - Black Rice - Roasted Corn

Asparagus - Pancetta - Fresh Chives
Lemon Cream Sauce (GF)

Filet Mignon
Mashed Potatoes - Sautéed Spinach

Crispy Onions - Red Wine Demi-glace (GF)

Rack of Lamb
Pistachio Crusted - Fresh Rosemary 

Mashed Potatoes - Roasted Asparagus
Cherry Wine Reduction (GF)

Chicken Cordon Blue
Stuffed with Ham & Emmental Cheese

Oven Roasted Potatoes - Sautéed Broccolini
Gruyere Sauce (GF)

Stuffed Salmon
Pan-seared - Lump Crab Stuffing 

Grilled Shrimp - Asparagus - Mashed Potatoes
Beurre Blanc Sauce (GF)

Dinner Seating 3:30 PM - 9:00 PM |  $85 Per Person

THIRD COURSE
Sticky Toffee Cake w/ Vanil la Gelato

Gingerbread Tiramisu
Chocolate Peppermint Cheesecake

Vanil la Gelato |  Mango Sorbet

Butternut Squash Ravioli
Fried Sage - Toasted Hazelnuts - Ricotta

Shaved Truffle - Maple Bourbon Cream Sauce

Lobster Bisque
Lobster Meat - Herb Croutons

Microgreens

Stuffed Mushrooms
Crab Meat - Parmesan - Cheddar - Mozzarella

Japanese Panko - Pesto Sauce (GF)
Classic Caesar Salad

Romaine - Parmesan - Croutons
Homemade Caesar Dressing



$25
INCLUDES BEVERAGES & ICE CREAM

CHICKEN TENDERS
SERVED W/ FRENCH FRIES

MAC AND CHEESE

PENNE PASTA
RED SAUCE OR BUTTER

MOZZARELLA STICKS
 SERVED W/ FRENCH FRIES & MARINARA

CHRISTMAS KIDS MENU 


