
week 1 

december 5  

First Course 

Roasted Beet and Citrus Salad VEG  

Whipped Goat Cheese, Pomegranate,  

Mâche, Radicchio, Pistachios,  

Citrus and Champagne Vinaigrette  

Main Course

Herb-Crusted Lamb Chops GF

Parsnip Purée, Wild Mushroom Ragout,  

Tuscan Kale, Blackberry Juniper Jus  

-or-

Seared Scallops

Corn and Squash Succotash, Bourbon Butter Velouté   

Applewood-Smoked Bacon 

Dessert

Gingerbread and  

White Chocolate Entremet 

Spiced Cake, Cranberry Gel

 

VEG - Vegetarian   V - Vegan   GF - Gluten-Friendly   DF - Dairy-Free



week 2 

december 12  

First Course 

Baby Kale and Roasted Squash VEG  

Butternut Squash, Apple, Bitter Greens,  

Bay Blue Cheese, Maple Walnuts  

Main Course

Coffee-Rubbed Tenderloin 

Sweet Potato, Brussels Sprouts,  

Red-Eye Demi-Glace 

-or-

Pan-Roasted Grouper

Hoppin’ John, Lump Crab,  

Lemon Beurre Blanc   

Dessert

Blood Orange and  

Chocolate Petit Gâteau

Vanilla Sponge, Chocolate Crumble 

 

VEG - Vegetarian   V - Vegan   GF - Gluten-Friendly   DF - Dairy-Free


