
 
 

 
  

 
 

City Hotel’s  
Victorian Christmas Feast  

`xÇâ ECDG  
Parlour Champagne Reception  

˜  

BLUE POINT OYSTERS ON HALF SHELL   
PASTRY PURSE WITH CARAMELIZED ONION, MUSHROOM, & GOAT CHEESE 

CROSTINI WITH DUCK BREAST AND APRICOTE COMPOTE 
  

 California Chardonnay 
   

˜ 

ROASTED BUTTERNUT SQUASH SOUP WITH SPICED CRÈME FRESH 

  

˜ 

 ROASTED LOIN OF BEEF WITH BORDELAIS SAUCE AND YORKSHIRE PUDDING 
SUNDRIED TOMATO, SPINACH AND GOUDA STUFFED CHICKEN BREAST 

ROASTED FINGERLING POTATOES AND WINTER VEGETABLES 

Old Vine Zinfandel 
Vin Rouge au Françoise 

  

 

  

 
  

 

˜ 

SPICED HOLIDAY CAKE WITH EGGNOG CRÈME ANGAISE 

  

Sierra Foothill Port 

  
  

  

   


