
CHRISTMAS MENU | DECEMBER 25, 2019 
 

12pm – 10pm 
$52 per person 

FIRST COURSE

SOUP AND SALAD BUFFET
enjoy a bountiful assortment of hand crafted soups, breads,

rolls, butter, local honey

DESSERT COURSE
choose one

BOURBON PUMPKIN BREAD PUDDING
vanilla ice cream, caramel anglaise, toasted pecans

EGGNOG CRÈME BRÛLÉE
apple cranberry compote, gingerbread macaron

MILK CHOCOLATE TORTE
hazelnut espresso sauce 

ENTRÉE
choose one

ROASTED TURKEY BREAST
wilted spinach, parsnip hash, gravy

COUNTRY HAM
bacon glaze, roasted sweet potatoes, walnut crumble, broccoli rabe

SEARED HALIBUT
acorn squash hash, candied pecans, salted maple cream, 

roasted brussels sprouts

GRILLED STRIPLOIN
roasted beets, mushroom risotto, gorgonzola cream, veal glacé

CAULIFLOWER STEAKS
seared cauliflower, silky puréed cauliflower, tempura cauliflower florets, 

pickled raisins, dried cherry gastrique

We are pleased to partner with the following local farms: Marmilu Farms, Spring Valley Farm, Rose Creek Village Farm, Bonnie Blue Farm
Gluten-free bread available upon request. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the consumer’s risk 

of food-borne illnesses. The Peabody is proudly straw–free in order to reduce plastic pollution. A 100% compostable straw available upon request. 
Parties of eight or more will have a 20% service charge.


