
Christmas Eve Menu
FIRST COURSE

SECOND COURSE

Fried Green Tomatoes
Homemade Mozzarella - Arugula
Balsamic Glaze - Pesto Sauce (GF)

Christmas Salad
Strawberries - Dried Cranberries - Blueberries 

 Caramelized Walnuts - Sliced Apples
Goat Cheese - Mixed Greens - Fig Glaze

Honey Blood Orange Dressing (GF)

Crispy Jumbo Shrimp
Mango Coleslaw - Creamy Thai Lime Dip

Rice Balls
Wild Mushrooms - Truffle Oil

Mozzarella Cheese - Creamy Parmesan Dip (GF)

Classic Caesar Salad
Romaine - Parmesan - Croutons

Homemade Caesar Dressing

Homemade Pierogies
Potato & Cheddar Stuffed - Crispy Pancetta
Tarragon Butter Sauce - Mike’s Hot Honey

Codfish
Pan-seared - Pistachio Panko Crusted

Roasted Corn & Green Pea Risotto
Champagne Mustard Sauce (GF)  

Sea Scallops
Pan-seared - Lightly Blackened - Asparagus

Black Rice - Saffron Lemon Sauce (GF)

Kansas City Strip
Bone-in - Grilled - Brussels Sprouts - Potatoes 

Tarragon Truffle Butter Sauce (GF) 
Rack of Lamb

Pan-Seared - Marinated w/Herbs Olive Oil
Potatoes - Vegetables - Rosemary

Natural Au Jus (GF)

Lemon Chicken
Parmesan Crusted - Potatoes - Vegetables

White Wine Lemon Sauce (GF)

Beef Short Rib Risotto
Sun-dried Tomatoes - Green Peas - Asparagus

Shaved Parmesan - Arugula - Natural Au Jus (GF)

Dinner Seating 3:30 PM - 9:00 PM |  $69 Per Person

THIRD COURSE
Sticky Toffee Cake w/ Vanil la Ice Cream

Crème Brûlée
Sea Salt  Caramel Cheesecake

Vanil la Ice Cream |  Mango Sorbet

Butternut Squash Ravioli
Sage - Shaved Parmesan - Caramelized Pecans  

Mike’s Hot Honey - Brown Butter Sauce

Lobster Bisque
(GF)



$25
INCLUDES BEVERAGES & ICE CREAM

CHICKEN TENDERS
SERVED W/ FRENCH FRIES

MAC AND CHEESE

PENNE PASTA
RED SAUCE OR BUTTER

MOZZARELLA STICKS
 SERVED W/ FRENCH FRIES & MARINARA

CHRISTMAS KIDS MENU 


