
Christmas Eve Dinner
W E D N E S D AY ,  D E C E M B E R  2 4 T H

5 : 3 0 – 9  P . M .  •   $ 7 5 + + / P E R S O N
T H R E E  C O U R S E  P R I X  F I X E  M E A L

PA R K E R  H O U S E  R O L L S 
With Molasses Butter

S O U P S  &  S A L A D S   Choice of One:   
Butternut Squash Bisque (V) • French Onion Soup 

Warm Baby Spinach Arugula Salad with Pancetta, Maple Bacon and Balsamic Vinaigrette
Baby Gem Caesar Salad with Roasted Garlic Parmesan Dressing

Artichoke Truffle Arancini with Parmesan Foam and Basil Oil

E N T R E E S  Choice of One: 
Roasted Prime Rib of Angus Beef

 Gruyere Potato Pave, Cabernet Truffle Thyme Demi-Glace

Pan Seared Halibut
 Cippolini Onion, Spinach Basil Risotto, Lemon Oil

Ricotta Angelotti Pasta (V)
Overnight Tomatoes, Roasted Mushrooms, Sherry Sage Brown Butter 

Bourbon Sage Butter Basted Airline Chicken
Collard Greens, Garlic Parsley Smashed Potatoes 

D E S S E R T S  Choice of One: 
Cranberry Orange Upside Down Cake

Flourless Chocolate Torte,  Raspberry Mint Coulis

Caramelized Apple Pecan Cobbler, Vanilla Ice Cream

Jack Rabbit’s Croquembouche  

Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of foodborne illnesses.

P R E S E N T S


