
(All attendees must be 21 or older)

T H E  HOM E S T E A D  COL L E C T ION  DI N N E R

SATURDAY, DECEMBER 23, 2023 • 6:00 PM

HORS D ’OEUVRES
BLANC DE BLANC

P E AC H A N D B R I E VO L AU V E N T

C R A B WA L D O R F

C AV I A R A N D C H I V E B R I O C H E

APPETIZER
VIOGNIER

B U T T E R P OAC H E D S E A B A S S
butternut purée, shaved fennel,  celery,  

grapefruit, roasted tomato relish

SALAD
CHARDONNAY

S M O K E D B E E T A N D R O OT
carrot, beet and parsnip frisée, arugula,  

shaved radish, orange vinaigrette 

ENTRÉE
CUVEE 1766

H E R B C R U S T E D T E N D E R LO I N O F B E E F  
I N M U S H R O O M R AG U

potato purée, rutabaga, broiled cherries and Brussels leaves

DESSERT
MERITAGE

A L M O N D G E N O I S E A N D  
H A Z E L N U T M O U S S E C A K E

wild berry compote, dark chocolate glaze, crème Chantilly

$140
(All attendees must be 21 or older)


