Appetizers

WATERMELON WITH FETA AND BASIL
balsamic and maple glaze

SHRIMP AND CRAB MARTINI
citrus aioli, asparagus, olives

PROSCIUTTO AND POACHED FIGS *
fennel-apple salad, grissini

COCONUT CRUSTED SCALLOPS*
pumpkin puree, lemongrass sauce

Soups & Salad

CRAB AND CORN BISQUE
brandy, chives, cream

CHICKEN AND WILD RICE SOUP
chicken dumplings, carrots, celery, thyme

CHILLED PINEAPPLE AND CUCUMBER SOUP
mint, Greek yogurt, ginger snap crisp

NUTCRACKER SALAD
gourmet greens, radicchio, pear, dried cranberries, orange dressing, candied walnuts

* The US Food and Drug Administration advises that eating uncooked or
partially cooked meat, seafood, shellfish, milk, poultry and/or eggs may
increase your risk for food borne illness especially if you have certain medical
conditions.

Entrées

FOUR CHEESE RAVIOLI WITH BUTTERNUT SQUASH
lemon cream, basil, Parmesan cheese

SLOW-ROASTED CHRISTMAS TURKEY
apple and chestnut stuffing, giblet gravy, cranberry relish,
Brussels sprouts, glazed yams, creamed potatoes

HONEY MUSTARD GLAZED HAM
buttermilk biscuits, baked apple, scalloped potatoes, broccoli florets

LOBSTER SURF N' TURF GARLIC SHALLOT BUTTER *
beef tenderloin, grilled Portobello mushrooms,
Swiss chard with golden raisins, asparagus pilaf rice

SEARED HALIBUT WITH LEMON VERBENA *

chive oil, artichokes, carrot puree, warm potato salad

POLENTA CAKE WITH MEDITERRANEAN VEGETABLES
roasted tomatoes, ancient grains, arugula salad

Desserts

TRADITIONAL ENGLISH PLUM PUDDING
hot brandy sauce, vanilla cream

PUMPKIN TART
pecan topping, whipped cream

CHOCOLATE-CARAMEL MOUSSE
fresh berries

MANGO TERRINE NOSUGAR ADDED
tropical fruit

CHEESE PLATE

selection of artisanal cheeses

ICE CREAM
vanilla, butter pecan, raspberry sorbet, coffee frozen yogurt
no sugar added chocolate, no sugar added vanilla

SANTA SUNDAE

vanilla ice cream, Bing cherries, butterscotch sauce, whipped cream, toasted walnuts



