at Destination Geneva National

Tuesday, December 24 | Pick-Up 1lam-1pm

Leave the cooking to us this Christmas. Sit back, pour the wine, and let Geneva National
bring a taste of festive indulgence to your home.

4 - 6 GUESTS: $350*

includes starters, salad, seasonal sides and dessert

Ma&v gue»\t - select one

- Herb-Crusted Prime Rib
Slow-roasted prime rib rubbed with garlic & rosemary, served with
truffle horseradish cream, red-wine jus, and brioche dinner rolls

- Apple-Brined Pork Tenderloin

Glazed with maple-mustard butter, served with caramelized onion demi,

and rosemary focaccia

Stortery & Gallad

- Winter Squash Soup with brown butter and sage crumble

- Whipped Goat Cheese Crostini

with roasted grapes and thyme honey
- Holiday Greens

with arugula, frisée, spiced pecans, dried cherries, shaved parmesan,
and maple-champagne vinaigrette

4 [ o Corte Heng:

- Herb-Crusted Prime Rib $130

- Apple-Brined Pork Tenderloin $110
- Winter Squash Soup $42

- Whipped Goat Cheese Crostini $46
- Holiday Greens S50

4 - 6 GUESTS: $250*

includes starters, salad, seasonal sides and dessert

- Truffle Whipped Potatoes with roasted garlic and créme fraiche

- Roasted Brussels Sprouts & Bacon Jam
finished with balsamic glaze

- Brown Butter Glazed Carrots with citrus zest and herbs

- Buttery Parker House Rolls

Desserty

- Dark Chocolate Pot de Creme
with espresso whipped cream, and sea salt flakes

- Truffle Whipped Potatoes $46

- Roasted Brussels Sprouts & Bacon Jam $46
- Brown Butter Glazed Carrots $42

- Buttery Parker House Rolls $30

- Dark Chocolate Pot de Créme $58

ORDERS MUST BE PLACED BY FRIDAY, DECEMBER 19.

EJ

To place your Christmas Eve Feast order, call 262.245.7000 by Friday, December 19.
Your feast will be available for pick-up between Tlam-1pm, Wednesday, Dec. 24 at the Geneva National Clubhouse.

(*Sales tax and gratuity not included in above pricing).



