
 
 

 

Christmas Dinner 
  3-courses • 2025 

STARTERS:  (CHOOSE 1) ​
 

Award-winning lobster bisque 
 

Fried Brussels Sprouts    
Maple-mustard glaze, spiced almonds  
 

Traditional shrimp cocktail (4)* 
Jumbo shrimp, classic cocktail sauce,  lemon 
 

Signature Spinach Salad *   
Baby spinach leaves, pistachios, crumbled boursin, dried cranberries, maple 
vinaigrette 
​

Baked Brie  ​
Blueberry jam, candy pecans, citrus hot honey  
 

ENTRéES: 
 

Grilled Rack of Lamb  *    90 
Mint apple soubise, sweet potato mousse 
 

Prime rib of beef au jus     94 
Slow-roasted, mashed potatoes, horseradish cream & popover 
 

Chicken roulade *   76​
Bacon, spinach & sage, mashed potatoes, sherry cream gravy 
​

Crab & Lobster Stuffed Haddock    84 
Sauce mousseline, mashed potatoes  

 

Maine salmon    78 

Herb marinated, dill compound butter, classic rice pilaf​
​
 

ABOVE ENTRéES SERVED WITH GREEN BEANS  
​

Asparagus Risotto *    70        
Asparagus tips, mushroom hut mushrooms, roasted red pepper coulis 
(GF)(DF)(V) 
 

 

DESSERTS: (CHOOSE 1) ​
 

Spiced eggnog cheesecake ​
Flourless chocolate torte* 
Vanilla bourbon crème brûlée 
Sticky Toffee Pudding  
White chocolate peppermint mousse 

 
*GLUTEN-FREE PREPARATION     ​ ​ ​ ​ ​   PLEASE NO SUBSTITUTIONS  
DUE TO HIGH VOLUME, WE ARE UNABLE TO PROVIDE MORE THAN ONE CHECK PER 
TABLE. ​

 



 

​
LOCALLY-ROASTED COFFEE  4 • TEA 4 • ESPRESSO 6 • CAPPUCCINO 7 
​
 

 
 

 
​

Christmas AT CLAY HILL FARM ​

​
Kid’s Menu 

Children under 12​

Carrots &  Ranch dressing​
 
​

Prime Rib-  mashed potatoes 

Chicken fingers mashed potatoes ​

Pasta & Cheese ​
​

Served with Green beans ​

​
includes a scoop of ice cream  

​
$25 

 
 
 
 
 
 
 
 


