
Christmas
MENU

Soup

Lobster Bisque
Lobster Stuffed Cream Puffs, Brandy Syrup

Potato Leek Soup
Crispy Leek & Parsley Gremolata 

Salads

Classic Garden Salad
Spanish Sherry Vinaigrette

Sweet Potato & Bibb Lettuce Salad
Cornbread Croutons, Green Goddess Dressing

Baby Beet Salad
Colorado Goat Cheese, Pecan & Almond Brittle 

Aged Balsamic

Appetizers

Ricotta Gnocchi
Broccoli Pesto, Basil, Pistachios

Crab & Shrimp Cake
Tarragon-Mustard Sauce

Ground Wagyu Beef  Wellington
Winter Truffle & Mushroom Sauce



Chef de Cuisine - Maggie Ruff
v - Vegetarian | vg - Vegan | gf - Gluten-Free |  

Most Dishes Can Be Altered to Accommodate Allergies
* These items may be cooked to order. Consuming raw or undercooked meats,  

seafood, shellfish, or eggs may increase your risk of foodborne illness.

Desserts

Apple Cobbler
Vanilla Icew Cream, Caramel Drizzle

Kids’ Christmas Buffet

Fresh Fruit Cups
Carrots, Celery & Peanut Butter

Mac n’ Cheese
Pigs in a Blanket

Cheese Quesadillas 
Fried Chicken Tenders with Tater Tots

Hamburgers & Cheese Burgers
 with Tater Tots

Ketchup, Mustard, Ranch, Pickles, Tomatoes, Lettuce

Christmas Cookies & Cupcakes

$85 Per Person
$25 Kids Buffet
Drinks not included.

Mains

Butternut Squash Ravioli
Spiced Pumpkin Seeds, Brown Butter, Shaved Parmesan

Parmesan-Crusted Walleye
Brussels Sprouts & Bacon, Melted Leek & Potato Purée 

Capers & Lemon

Garlic & Herb Marinated Bone-In Prime Rib
Potato & Gruyere Cheese Gratin 

Yorkshire Pudding with Creamed Spinach 


