
1 S T  C O U R S E  |  1 S T  C O U R S E  |  c h o o s e  o n e

POTATO & LEEK SOUP
herb cream

SMOKED SALMON 
crème fraiche, pickled shallots, soft boiled egg, rye crackers 

TOMATO TARTARE
olives, chive oil, fresh horseradish,  toasted brioche

CRAB CAKE
romesco sauce, fresh herb salad 

2 N D  C O U R S E  |  2 N D  C O U R S E  |  c h o o s e  o n e

BABY GEM “WEDGE”
tomato, red onion, egg, bacon blue cheese

CONFIT DUCK LEG CAVETELLI
brussels sprout leaves, thyme, confit garlic

TOSSED SHRIMP COCKTAIL
avocado, mary rose sauce, ritz crackers

SHAVED PARMA HAM
poached pear, mini baguette 

3 R D  C O U R S E  |  3 R D  C O U R S E  |  c h o o s e  o n e

BEEF TENDERLOIN 
scallop potato, roasted carrots, red wine jus 

PAN SEARED SALMON 
ratatouille de provence, pee wee potatoes, basil pesto 

SLOW ROASTED LAMB RACK 
mushroom and confit onion ragout, rosemary lamb jus 

EGGPLANT PARMESAN 
slow roasted tomato, arugula and burrata 

D E S S E R T  |  D E S S E R T  |  c h o o s e  o n e

CARROT CAKE
cream cheese icing

NUTELLA PANA COTTA
marinated vanilla blackberries & amaretti biscuit crumble 

SELECTION OF SEASONAL SORBETS

includes bread service   |   does not include taxes or gratuity

C H R I S T M A S  E V E  4 - C O U R S E  D I N N E RC H R I S T M A S  E V E  4 - C O U R S E  D I N N E R  
$150 per person  |  4pm-9pm



1 S T  C O U R S E  |  1 S T  C O U R S E  |  c h o o s e  o n e

SELECTION OF BAKED PASTRIES 
AND SEASONAL FRUITS 

2 N D  C O U R S E  |  2 N D  C O U R S E  |  c h o o s e  o n e

SMOKED SALMON, EVERYTHING BAGEL 
cream cheese, onion, tomato & arugula 

ROASTED BUTTERNUT SQUASH BISQUE 
confit garlic and thyme crostini 

YOGURT PARFAIT 
fresh berries, honey, granola crumble 

TUNA CRUDO 
citrus, avocado, chives, extra virgin olive oil 

ARANCINI 
mozzarella, parmesan and rosemary, saffron aioli 

LILIAN’S CAESAR SALAD 
crispy croutons, parmesan, white anchovies 

WILD MUSHROOM HUMMUS 
warm pita, extra virgin olive oil 

3 R D  C O U R S E  |  3 R D  C O U R S E  |  c h o o s e  o n e

LEMON RICOTTA PANCAKES 
blueberry compote and warm maple syrup 

LOBSTER BENEDICT 
soft poached eggs, tomato hollandaise

COUNTRY FRIED STEAK AND EGGS
crispy hashbrowns, country gravy, scrambled eggs

ROASTED VEGETABLE & PESTO QUICHE 
baby gem salad, with shaved vegetables and citrus vinaigrette 

EGG WHITE FRITATTA 
spinach, roasted tomato, pesto, seasonal fruit 

SHRIMP LOUIE SALAD 
ice burg lettuce, soft boiled egg, tomato, asparagus 

ROASTED SALMON 
creamed leeks, confit pee wee potatoes, lemon butter sauce 

2 EGG BREAKFAST 
bacon or sausage, crispy potatoes, roasted tomatoes 

does not include taxes or gratuity

C H R I S T M A S  D A Y  3 - C O U R S E  B R U N C HC H R I S T M A S  D A Y  3 - C O U R S E  B R U N C H  
$95 per person  |  10am-4pm


