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STARTERS

FRESH HOUSE SALAD
ROASTED BUTTERNUT SQUASH SOUP
SMOKED SALMON WITH BEETROOT AND VODKA CREME FRAICHE

MAIN COURSE

GRILLED FILET MIGNON WITH BEARNAISE SAUCE
PRIME RIB WITH ROASTED CARROTS AND POTATO AU GRATIN
ROASTED TURKEY WITH GREEN BEAN CASSEROLE

DESSERTS

PECAN PIE
HOMEMADE CHRISTMAS PUDDING WITH BRANDY CUSTARDS
NEW YORK STYLE CHEESECAKE WITH BERRIES
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