Holiday Dinner Menu

Appetizers

Cheese and Fruit Display
A selection of imported and domestic cheeses with
seasonal fresh fruit and crackers
Choose 2 selections from the following:

Grilled Chicken or Beef Satays
with a spicy peanut sauce

Spinach and Feta Spanikopita
Tomato, Basil and Mozzarella Bruschetta

Puff Pastry Tartlettes
with artichokes, wild mushrooms and leeks

Canapes of Smoked Salmon Mousse
with chive and caviar

Jumbo Shrimp Cocktail

Salad
Choose one of the following:

The Inn Salad

Field greens, red onion, tomatoes, cucumber, croutons

and house vinaigrette

The Worthington Wedge

Iceburg lettuce, house blue cheese dressing, bacon and

chopped candied pecans

Entrees
Entrees are served with a chef’s choice of fresh vegetable,
starch, plus fresh-baked bread, butter, coffee and tea.
Pre-selection of a maximum of three (3) entrées required.
We honor vegetarian requests.

Grilled Filet Worthington
Filet mignon grilled and served with a
mushroom-cabernet sauce

Lobster Ravioli
Sautéed spinach and a lobster tarragon cream sauce

Atlantic Salmon
Grilled and served with a Dijon cream sauce

Crab Cakes

Made with lump crabmeat and served with
horseradish beurre blanc

Stuffed Chicken

Roasted with wild mushroom and
herbed cheese stuffing

Holiday Dessert

White Chocolate Mousse
served in a milk chocolate cup
with peppermint bark

Holiday Cheesecake

Flourless Chocolate Torte
served with mint angliase

Subject to a 20% service charge and sales tax. Menu items are subject to change without notice.






