
First Course
Salmon Tartare

Honey Cured, Micro Beet Greens, Lemon Aioli, Crostinis

or

Celeriac & Walnut Soup
Leeks, Sage

Second Course
Poached Pear

Mulled Wine, Candied Walnuts, Gorgonzola, Arugula

or

Brussels & Kale Salad
Apples, Pine Nuts, Beets, Pear Vinaigrette

The Most 
wonderful 

time



Entrée
Butternut Squash & Mushroom Wellington

Cranberry Bordelaise, Cauliflower, Carrots

or

Duck Breast
Potato Confit, Carrots, Sage Gremolata  

Huckleberry-Port Gastrique

or

Devil’s Thumb Ranch Wagyu Ribeye Center
Mushroom Orzotto, Crispy Kale, Mustard Demi

or

Herb Roasted Turkey
Sweet Potatoes, Green Beans, Herb Stuffing, Cranberry Relish 

Natural Gravy

Dessert
Orange Spiced Chocolate Tart gf | v

Gingerbread Crust, Cranberry Coulis, Gold Leaf

or

Baileys Cheesecake
Chocolate Cookie Crust, Cherry Compote, Chantilly Cream

$95 per person | $47 per Child


