
Dinner Menu 
December 23, 2022 

 
First Course 

Shaved brussel sprout salad, chevre, balsamic vinaigrette 
 

Second Course 
Pan-seared filet mignon and roasted root vegetables, over a roasted corn purée, 

topped with a bordelaise sauce 
 

Vegetarian Course 
Marinated tofu, braised collard greens and cannellini beans, over a roasted corn 

purée, topped with marinated tomatoes 
 

Dessert 
Double chocolate cake with buttermilk chocolate ganache 
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