
Welcome to Our
4th Annual Holiday Dinner

*Consumer Advisory:  Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase the risk of food-borne illness.

Wines presented by Matthew Fitzgerald of The Country Vintner and
food courses presented by our Head Chef Aspen Caples and her culinary team

Course 1 (Soup)
Apple Cinnamon Butternut Squash Soup  

Paired with Stadt Krems Kremstal Gruner Veltliner
(Niederosterreich, Austria)

Course 2 (Salad)
Winter Salad  

A blend of mixed greens, romaine, julienne pears, dried cranberries, feta cheese
crumbles and candied pecans tossed with a honey pomegranate vinaigrette.

Paired with Licia Rias Baixas Albarino (Galicia, Spain)

Course 3 (Appetizer)
Pesto Tortellini Skewers with grilled grape tomatoes and mozzarella balls

Paired with Suavia Soave Classico (Veneto, Italy) and
Elio Perrone Barbera d'Asti Tasmorcan (Piedmont, Italy)

Course 4 (Entree)
Please choose one of the following items for your entree.

Lemon Pecan Salmon
6oz Atlantic Salmon cooked over lemons in our FIREDECK oven and topped

with candied pecans and panko and a Tomato Basil butter sauce.
Served over a bed of our garden vegetable risotto.

Paired with Angeline Pinot Noir Reserve (California)

Oven Roasted Stuffed Turkey
Oven roasted turkey breast stuffed with cranberries, pecans, and stuffing.  Topped with a homemade

brown gravy.  Served with garlic mashed potatoes and green beans amandine.
Paired with Angeline Pinot Noir Reserve (California)

Prime Rib*  
Tender 8oz cut of slow roasted Prime Rib, seasoned with a rosemary and
whole grain mustard smear. Served with roasted potatoes and asparagus.

Paired with Zuccardi A Valle de Uco Malbec (Mendoza, Argentina)

Vegetarian Stuffed Bell Peppers  
Fire roasted bell peppers stuffed with quinoa, corn, black beans, cilantro, jalapenos,

lime juice and topped with cheddar jack cheese, marinara and sour cream.
Served with roasted vegetables.

Paired with Zuccardi A Valle de Uco Malbec (Mendoza, Argentina)

Course 5 Dessert
Vanilla Bean Creme Brulee

Topped with fresh cranberries and mint whipped cream.
Paired with Ferreira Ruby Porto


