
CHRISTMAS EVE 
T H E  F A I R V I E W  I N N

S T A R T E R
Cream of  Wi ld  Mushroom Soup

Roasted  Quai l  on  a  Sca l l ion  Latke  topped with  a  Cherry  Z infandel
Sauce

Roasted  Gul f  Oysters  with  Pancetta ,  Spinach ,  and  Parmesan

Winter  Sa lad  with  Mixed  Greens ,  C lementine  Orange ,  Pomegranate
Seeds ,  Crumbled  Feta  Cheese ,  Candied  Pecans  and  Honey  Mustard

Vinaigrette  

OR

OR

OR

M A I N  C O U R S E
Christmas  Roast  Duck Breast  with  Roasted  Potatoes ,  Carrots ,

Parsnips ,  and  a  Cranberry  Orange  Glaze  

Roasted  Pr ime Rib  of  Beef  with  Yukon Mashed Potatoes ,  Roasted
Root  Vegetables ,  and  Au Jus  

Veracruz  Sty le  Red  Snapper  with  Citrus  Jasmine  Rice ,  and  Tuscan
Sautéed  Vegetables  

Fresh  Lobster  on  Pappardel le  Pasta  and  Jul ienne  Zucchini  with  a
Champagne  Cream Sauce

OR

OR

OR

D E S S E R T
Eggnog  Crème Brûlée  with  Peppermint

Cranberry  Almond Bread  Pudding  with  Amaretto  Sauce

Buche  de  Noel  “ “Yule  Log”  Cake  with  Chant i l ly  Cream

OR

OR

$ 8 5  P E R  P E R S O N  P L U S  T A X  &  G R A T U I T Y
C H I L D  M E N U  &  V E G E T A R I A N

A C C O M O D A T I O N S  A V A I L A B L E
C h r i s t m a s  D é c o r  &  M u s i c


