Chvistmay Sel Mo
5120 pev person

Entrees

Chef’s Famous Soup of the Night
served with toasted sourdough bread & unsalted butter
or
Pan Seared Pacific Scallops GF
warmed white bean salad, pea puree, finished with micro greens
& parmesan crisps

Mains

Beef Wellington
roast potato, sauteed baby carrots, broccolini, served with red wine

jus
or

Roast Turkey GF

creamy mash potato, sauté vegetables with cranberry jus
or
Pan Seared Salmon GF
warmed white bean salad, red pepper coulis with

lemon butter sauce

or
Vegetarian Lasagna
fresh pasta sheet, roasted fresh vegetables and
creamy bechamel sauce

. Desserts v

Rich Chocolate Mousse GF
p chocolate soil served with coftee infused » - @
: mascarpone cream ; \
or
"< Red Velvet Cake p |
TN mixed berries coulis & berry infused chantilly cream =

Complimentary One Glass of Bubbles



