
                                                                                   

$98 PER PERSON ++ 

CHRISTMAS EVE 2023 
CHOICE OF STARTER 

 
WINTER VEGETABLE LOBSTER MINESTRONE SOUP Simmered Root 
Vegetables | Apple Bacon | Basil | Truffle Oil 
Or 
CHICKEN & LEMONGRASS POT STICKERS Caramelized Fennel Ginger + 
Onions | Pickled Mushrooms | Miso, Sweet Soy + Bacon Dressing | Crushed Wasabi Peas 
Or 
HAWAIIAN AHI TACOS Avocado | Green Onion | Sesame Shell | Ginger Soy 
Emulsion 
Or 
ROASTED BEET & POACHED PEAR SALAD Roasted Grapes | Shaved Cucumber 
Granola | Goat Cheese Brûlée | Clove Honey + Mustard + Buttermilk Dressing 
Or 
COPLEY’S CAESAR SALAD Hearts of Romaine | Shredded Radicchio | Pineapple 
Croutons | Smoked Bacon | Caesar Dressing Shaved Reggiano 
 
 

CHOICE OF ENTRÉE 
 
NEW ZEALAND VENISON LOIN SCHNITZEL Sour Cream Crushed Potato | 
Asparagus| House Made Cranberry Ginger Relish | Fresh Meyers Lemon 
Or 
CHARRED PRIME BEEF FILET + BUTTER POACHED LOBSTER TAIL 
Lobster Potatoes | Asparagus & Beach Mushrooms | Cabernet Reduction 
Or 
ASSORTED ORGANIC CAULIFLOWER Roasted Tomatoes | Baby Squash | King 
Trumpet Mushrooms 
Or 
SESAME AHI TUNA Seared Jumbo Shrimp | Cilantro Lime Rice | Spinach | Green 
Papaya Salad | Citrus Ginger Dressing 
Or 
ROASTED SCOTTISH SALMON Lemon, Mint, Parsley & Basil | Yellow Beet & 
Burrata Ratatouille | Spinach | Smoked Cherry Tomato Vinaigrette 
Or 
CHARRED HUGH BERKSHIRE PORK CHOP Creamy Goat Cheese & Sundried 
Apricot Polenta | Asparagus | Tomato Bacon Jam | Cabernet Reduction 
 
 

DESSERT 
 

SEASONAL CHRISTMAS DUO 


