
Vegetarian/Vegan offering available upon request Vegetarian/Vegan offering available upon request

november 9

Includes our cranberry walnut rolls & cinnamon whipped butter

first course

Baby Greens Salad 

Apples, Gorgonzola Cheese, Cranberries, 

Toasted Almonds, Balsamic Vinaigrettee

main course

Bourbon Braised Short Rib 

-or-

Pan-Seared Scallops 

All entrées served with 

Sweet Potato Puree, Sherry Glazed Brussels Sprouts

dessert

Pumpkin Cheesecake 

Whipped Cream

november 9

Includes our cranberry walnut rolls & cinnamon whipped butter

first course

Baby Greens Salad 

Apples, Gorgonzola Cheese, Cranberries, 

Toasted Almonds, Balsamic Vinaigrettee

main course

Bourbon Braised Short Rib 

-or-

Pan-Seared Scallops 

All entrées served with 

Sweet Potato Puree, Sherry Glazed Brussels Sprouts

dessert

Pumpkin Cheesecake 

Whipped Cream



Vegetarian/Vegan offering available upon request Vegetarian/Vegan offering available upon request

november 16

Includes our cranberry walnut rolls & cinnamon whipped butter

first course

Baby Kale Salad 

Roasted Beets, Crumbled Goat Cheese, 

Candied Walnuts, Roasted Shallot Vinaigrette

main course

6 oz Filet Mignon 

-or-

Roasted Salmon Florentine 

All entrées served with 

Parsnip Puree, Roasted Asparagus

dessert

Chocolate Mousse  

Peppermint Ganache

november 16

Includes our cranberry walnut rolls & cinnamon whipped butter

first course

Baby Kale Salad 

Roasted Beets, Crumbled Goat Cheese, 

Candied Walnuts, Roasted Shallot Vinaigrette

main course

6 oz Filet Mignon 

-or-

Roasted Salmon Florentine 

All entrées served with 

Parsnip Puree, Roasted Asparagus

dessert

Chocolate Mousse  

Peppermint Ganache



December 7

Includes our cranberry walnut rolls & cinnamon whipped butter

first course

Butternut Squash Salad 

Baby Kale, Pumpkin Seeds, Pomegranate,  

Feta Cheese, Champagne Vinaigrette

main course

Braised lamb Shank 

-or-

Garlic Roasted Prawns 

All entrées served with 

Mascarpone Polenta, Rainbow Chard

dessert

Gingerbread Entremets 

Cranberry Crémeux 

December 7

Includes our cranberry walnut rolls & cinnamon whipped butter

first course

Butternut Squash Salad 

Baby Kale, Pumpkin Seeds, Pomegranate,  

Feta Cheese, Champagne Vinaigrette

main course

Braised lamb Shank 

-or-

Garlic Roasted Prawns 

All entrées served with 

Mascarpone Polenta, Rainbow Chard

dessert

Gingerbread Entremets 

Cranberry Crémeux 

Vegetarian/Vegan offering available upon request Vegetarian/Vegan offering available upon request



December 14

Includes our cranberry walnut rolls & cinnamon whipped butter

first course

Roasted Cauliflower Salad 

Baby Arugula, Oven-Dried Tomatoes, Chickpeas,  

Mixed Herbs, Lemon Tahini Dressing

main course

6 oz Filet Mignon 

-or-

Crab-Crusted Pacific Cod 

All entrées served with 

Garlic Mashed Potatoes, Roasted Broccolini

dessert

Chocolate & Pecan Tartlet

Whipped Cream

December 14

Includes our cranberry walnut rolls & cinnamon whipped butter

first course

Roasted Cauliflower Salad 

Baby Arugula, Oven-Dried Tomatoes, Chickpeas,  

Mixed Herbs, Lemon Tahini Dressing

main course

6 oz Filet Mignon 

-or-

Crab-Crusted Pacific Cod 

 All entrées served with 

Garlic Mashed Potatoes, Roasted Broccolini

dessert

Chocolate & Pecan Tartlet 

Whipped Cream

Vegetarian/Vegan offering available upon request Vegetarian/Vegan offering available upon request


