
RECEPTION 
 

Family Size Salad 
Butchers Wife, Baby Arugula  Pomegranate, or Christmas Cobb  

 

Flocked Fir Flatbreads 
Pesto, Caramelized Onions, Dried Cranberries, Pork Belly Burnt Ends, Local Goat Cheese 

12/25/2023 
11am-10pm 

$38 Per Adult 
$18 Per Child 4-8; FREE 3&under 

 

Christmas Menu 
 

FINALE 

Mini Pecan Pies 

Eggnog Shooters 

Red Velvet Macaroons 

 Santa Hat Brownie Bites 

Green Pearl Sugar Mini Waffles 
Strawberry Cognac Compote, Tahitian Vanilla  

THE ENSEMBLE 
 

Butter Whipped Potatoes 

Bone Broth Gravy 

Traditional German Jager Sauce 

Smokehouse Stuffing 

Creamy Mac ‘N Cheese; Toasted Crumbs 

Bourbon Glazed Roasted Heirloom Carrots & Parsnips  

Applewood Smoked Bacon Pastry Twists; House Made Beer Cheese 

Mini Corn Breads, Sweet Rolls & Whipped Butter 

CENTER STAGE 
 

Hunter’s Style Brisket 
2 Day Red Wine, Garlic & Herb Marinated; 12 hour Hickory Smoked 

 

Venison Blueberry & Wild Boar Cranberry Sausages 
House IPA Mustard  & Roasted Winter Apples 

 

Pumpkin Sage & Spinach Three Cheese Ravioli 
Brown Butter Glace, Toasted Pine Nuts, Pecorino Snow 

 

Cider Brined Carved Turkey Breast 
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