
 
 

 
 

   
Christmas Eve Dinner 2011 

Saturday December 24, 2011  

Seating 6:00pm-10:00pm 

 
Adults $39.95 per person plus tax and gratuity  

 

 

First Course 
Butternut Squash Bisque 

with Spiced Whipped Crème  

 

 

Second Course 
Boston Bibb  

with Dried Cranberries, Toasted Walnuts, Shaved Fennel, Cherry Tomatoes 

and Raspberry-Balsamic Vinaigrette  
 

Or 
 

Organic Mixed Greens  

with Dried Cranberries, Toasted Walnuts, Cherry Tomatoes 

and Raspberry-Balsamic Vinaigrette  

 

 

Entrée  
Roasted Turkey with Caramelized Granny Smith Apples  

served with Cornbread Stuffing, Dutchess Potatoes 

Medley of Seasonal Vegetables, Orange Scented Cranberry Sauce and Giblet Gravy 
 

Or 
 

Herb Crusted Prime Rib 

served with Buttermilk Mashed Potatoes, Cornbread Stuffing, Haricot Vert, 

Horseradish Sour Cream and Peppercorn Au Jus 

 

 

Dessert 
Your choice of: 

 

Yule Logs 

 

Mascarpone Cheese 

 

Mile High Apple Pie 

 

Chocolate Pecan Pie 

 

Chocolate Lava Cake  

 

 


