
POACHED OLD BAY SHRIMP COCKTAIL 

ginger horseradish cocktai l  sauce

DUNGENESS CRAB SALAD

arugula, shaved celery, sweet onion, bel l  peppers

CHARCUTERIE

prosciutto, soppressata, genoa salami, ol ives,

sage derby, aged cheddar, assorted crackers

ROASTED BEET SALAD

arugula, candied walnuts, feta, balsamic dressing

PRIME RIB OF BEEF

SMOKEY BLEU SCALLOPED POTATOES

caramelized onion, herbs and cream

ROASTED GARLIC MASHED POTATOES

GRILLED ASPARAGUS

lemon zest

MAPLE CIDER BRUSSELS SPROUTS

DESSERT

Cranberry Christmas Cake

butter cream, candied cranberr ies

Assorted Mini Christmas Cheesecakes

Christmas To-Go Menu

$260 | Serves 4

Pick up on Tuesday, December 24 or 

Wednesday, December 25 between 9 am and 12 noon.


