
Salads & Accompaniments 

Winter Green & Citrus Salad 
fennel, pomegranate, apple, orange, citrus vin 

Holiday Swiss Chard 
swiss chard, bulgar wheat, hazelnuts, grapes, crispy 

leeks, wine vinaigrette 

Roasted Red & Gold Beets 
mixed citrus, olives, fresh horseradish 

Crisped & Roasted Brussel Sprouts 
pickled carrot, walnut, cilantro, pomegranate,  

tahini vinaigrette  

Mains 

Carved Prime Rib 

wine demi, horseradish  

Pork Osso Bucco 
polenta, homemade tomato sauce 

Squash Gnocchi 
kale pesto, brown butter, pine nut 

Dessert 

Espresso Mousse Cake 
gluten free chocolate crust, orange muscat 

Chantilly cream, orange zest 

Layer Centerpiece Cake 

Appetizers 

Holiday Raw Bar 

shrimp cocktail, oysters, lox 

Hamachi Crudo 
Belgian endive, blood orange 

Saffron Arancini 
mint & pea verde  

Beef  Tartare  

Wine pairings accompany each dish, sip them all as you taste across Seasonal Dinner stations!  

Uncork the Season 

BALISTRERI VINEYARDS 
An evening of Library Wines paired with Seasonal Dinner Stations! 


