
The Chestnut Inn 
Candlelight Christmas

Passed Appetizers & Punch 

Truffled Deviled Eggs
	 Classic	deviled	eggs	with	a	hint	of	truffle	oil.

Baked Brie Bites with Cranberry Sauce
Small	pieces	of	Brie	cheese	wrapped	in	puff	pastry,	baked	until	

golden,	and	topped	with	a	dollop	of	cranberry	sauce.

First Course (choose one)

Classic Spinach and Oyster Bisque
	 Rich	and	creamy	bisque	with	spinach	and	fresh	oysters,	

garnished	with	a	drizzle	of	cognac	and	chives.

Winter Greens Salad
Mixed	greens	with	roasted	beets,	candied	pecans,

goat	cheese,	and	a	balsamic	reduction.

Second Course (choose one)

Foie Gras Torchon
Served	with	toasted	brioche,	fig	jam,	and	

	 a	balsamic	glaze.	(+10	supplement)

Seared Scallops
Seared	scallops	with	cauliflower	purée	

and	a	caper	brown	butter	sauce.

French Onion Shooters
Classic	onion	soup	in	small	shooter	glasses,

topped	with	gruyere	and	a	crouton.

Intermezzo
Lemon Sorbet

and	bubbly. 

Main Course (choose one)

Beef Wellington
Tender	beef	fillet	wrapped	in	puff	pastry	with	
mushroom	duxelles	and	prosciutto,	served		

 with	a	red	wine	demi-glace.

Roasted Chicken Breast
Served	with	a	cherry-port	sauce,	sautéed	spinach,

 and	wild	rice	pilaf.

Herb-Crusted Rack of Lamb
With	a	rosemary-mint	sauce,	served	with	roasted	
root	vegetables	and	garlic	mashed	potatoes.

Cauliflower Gratin
Whole	roasted	cauliflower	topped	with	
breadcrumbs	and	romesco	Sauce.

Dessert (choose one)

Bûche de Noël
Classic	yule	log	with	chocolate	sponge
cake	and	mocha	buttercream.

Crème Brûlée
Vanilla	custard	with	a	caramelized	sugar	top,	
served	with	fresh	berries

Cheese Course
Selection of artisanal cheeses with 
crackers, dried fruits, and honey

**Consuming	Raw	or	Undercooked	Meats,	Poultry,	Seafood,	Shellfish	or	Eggs	May	Increase	Your	
Risk	of	Foodborne	Illness.	Especially	If	You	Have	Certain	Medical	Conditions.


