$55 per person

et | I Chhistias Sue
A4 CMUMINM@ T hnee q/b@eag@ T

f?;}“‘ = Saturday, December 24, 2010

i -
u_.iﬁf((f:f{z‘ at
COLD DISPLAY

Three Vlu-age Inn Raw Bar: Shrimp, Clams and Oyster,
Assorted Dipping Sauces, Deviled Eggs,

. M - Artisan Cheese and Charcuterie

SALADS AND SOUP

Lobster and Potato Salad
Classic Caesar Salad
Red and Golden Beet Salad
Marinated Mushroom and Artichoke Salad
Pumpkin, Apple and Pear Chutney
Lobster Bisque Soup

CARVING STATION

Beef Wellington, Port Wine Sauce
Mint Risotto Stuffed Leg of Lamb

Roast Rack of Berkshire Pork, Cider Cranberry Reduction
Herb Crusted Swordfish on a Plank

CHAFING DISHES

Duck Confit, Raspberry Chambord
Shrimp, Lobster and Scallop Vol au Vent, Eggplant Rolatini
Seafood Stuffed Sole, White Wine Lemon Broth
Butternut Squash Ravioli, Sage Cream Sauce

TRADITIONAL SIDES

Green Bean Cassarole
Brioche Chestnut Stuffing
Whipped Creamer Potatoes

FOR THE KIDS

Chicken Fingers and French Fries
Macaroni and Cheese Bites
Mini Hot Dog Cart

DESSERTS

Fresh Sliced Fruit Platter
Holiday Pies, and Cakes
Cookies and Pastries



