Chsislmes Foe Y Jinnes

December 24, 2025
Seating from 4:00 PM until 8:00 PM

FROM THE SEA

Fresh Oysters
mignonette

Crab Legs
Dijonaise, ginger horseradish, and cocktail sauce

Seafood Paella
saffron aioli

Dungeness Crab Salad
arugula, celery, sweet onion, bell peppers, tarragon vinaigrette

ARTISAN SELECTIONS

Cheese
pistachio cranberry rolled goat cheese, Rogue Creamery Blue cheese,
Mt. Tam Brie, Toma Truffle, TomaRashi, jam

Charcuterie
prosciutto, hot calabrese, sopressatta, Genoa salami, olives, honey

Mezzcuterie Board
zucchini, squash, asparagus, blistered tomatoes

SALADS

Tricolor Roasted Beets
assorted greens, radicchio, candied walnuts, goat cheese, chives, crispy quinoa,
butternut squash, tangy maple, mustard & cardamom vinaigrette

Traditional Caesar
Grana Padano Parm fluff, rustic bread croutons, Caesar dressing

Butternut Squash Soup
cardamom & vanilla marscapone, walnuts

$115 per person | $40 per child ages 5-14
Complimentary for children 4 and under
Members receive a 15% discount
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CARVING STATION

Slow Roasted Prime Rib
au jus, horseradish cream

Baked Ham
honey thyme glaze, bourbon jus

ENTREES ON THE SIDE
Tri Tip Roast Au Gratin Potatoes
pink peppercorn sauce Provencal herbs, garlic cream
Seared King Salmon Roasted Garlic Mashed Potatoes
leek, apple, mustard cream sauce sweet butter
Farmer’s Ratatouille Grilled Broccolini
roasted pepper polenta garlic, lemon zest
Marinated Grilled Chicken Breast Crisp Brussels Sprouts
cranberry sauce cherry tomatoes, sherry maple

gastrique, crushed Marcona almonds

FOR THE KIDS

beef sliders, chicken tenders, mini corn dogs, tater tots,
mac and cheese, assorted fruits

DESSERTS

Sweet & Savory
assorted cookies, truffles, mini cheesecakes, assorted petit fours,
candied nuts, almond toffee, mini tarts

Buche de Noel
cherry filling, chocolate, candied cranberries

Apple Blossom
salted caramel sauce

$115 per adult, $45 per child ages 5-14
Complimentary for children 4 and under
Members receive a 15% discount



