
 

Christmas Eve 2024 
Offered at $49 

 
first course 

 

Salmon Cake 

With micro greens, parsnip puree & roasted red pepper aioli 
 

Baked Brie v 
Double cream brie encased in puff pastry & paired with fig preserves and sliced apple 

(gluten free substitution available) 
 
 

second course 
 

Hungarian Mushroom Soup v 
 With flavors of paprika, dill & crimini mushrooms  

 

Winter Greens gf v 
Tossed in champagne vinaigrette & served with roasted red beet,  

carrot, green onion & cotija 
 
 

third course 
 

Prime Rib gf 
Accompanied by au gratin potatoes  

buttered carrots, horseradish cream & au jus 
 

Pan-fried Halibut gf 
Paired with jasmine rice,   

grilled broccolini & piccata sauce 
 

Breaded Chicken Marsala  
Served with broccolini, garlic whipped potatoes & a Marsala mushroom cream sauce 

 
Roasted Vegetable Quinoa vegan & gf 

Roasted root vegetables blended with tri-colored quinoa  
with almond romesco & grilled cauliflower 

 
 

dessert 
 

Caramel Apple Galette 
fresh apples backed in a pastry shell with cinnamon quinelles & caramel sauce 

 

Chocolate Peppermint Cake  
dark chocolate cake paired with peppermint filling & chocolate sauce 

 
Tiramisu 

with whipped cream, raspberries & caramel sauce 
(gluten free substitution available) 


