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2022 Christmas Menu

$35.95 per person

Choose two entrees

Roasted Maple Glazed Ham

Fresh Turkey Breast

Grilled Whole Side of Salmon (with peach and poblano chutney)

House Smoked Prime Rib (with BBQ sauce on the side)

Colorado Beef Tenderloin (+$22/person)

Choose Two Salads

Mixed Greens, Candied Pecans, Strawberries, Feta Cheese, Raspberry Vinaigrette,
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Baby Spinach, Tomatoes, Shitake Mushrooms, Red Onion, Blue Cheese, Soy Vinaigrette
Green Bean, Dill, Havarti Salad
Fresh Beefsteak Tomatoes, Mozzarella, Fresh Basil, Balsamic Glaze
Romaine Lettuce, Fresh Apples, Celery, Walnuts, Grapes, Mayonnaise Vinaigrette
Choose Two Sides

White Cheddar Mashed Potatoes
Fresh Baby Green Beans
Honey Glazed Baby Carrots
Roasted Butternut Squash

Grilled Asparagus
Roasted Sweet Potatoes
Candied Yams & Melted Marshmallows
Mashed Sweet Potatoes

Choose One Dessert

Fresh Baked Pecan Pie
Apple Pie

Berry Tarts
Caramel Pecan Torte

Apple Strudel

Groups of 25 or more receive 10% off
Custom menus available upon request
Optional Add-Ons

(all priced per person)

Appetizers

Pan seared lump crab cakes with chipotle aioli

$4.25
Barbequed mixed grill of sausages with peppers and onions

$3.75
Thai chicken satay with spicy peanut sauce

$4.25
Marinated Ahi tuna served sashimi style with plum sauce and Japanese bbq sauce.

Served inside a cornet cone, pickled ginger and wasabi
$4.50
Boursin, goat cheese and fennel stuffed mushroom caps

$3.50
Chefs choice of Flat bread pizza
$3.00
Candied bacon BLT’s with home made mayo, arugula, green tomatoes

and flat bread

$4.25
Sausage stuffed jumbo mushroom caps with pepper aioli

$3.95
Smoked salmon on dill onion pancake with horse radish cream

$3.50
Mini cast iron skillets of mac n cheese

$2.50
Tempura chicken rolls with mint, cilantro and lettuce

$3.50
Imported and Domestic Cheese Platter with Assorted Sliced Dry Meats and Sausages

$14.95

Fresh Seasonal Selection of Vegetables and Dip

$8.95

House Smoked Side of Salmon OR Trout 

with Capers, Red Onions, Radish Sprouts, Lemons, Horseradish Cream, Parmesan Crostini
$17.95 per person

Edamame ‘Hummus’ Dip with Wonton Chips

$4.25
We accept checks and major credit cards

Please contact Chef Tab on any special requests 970-337-3980
Closed Christmas Day

Closed New Years Day
*We cannot guarantee Gluten, Nut Free or Dairy free menu items due to machinery that may process these items in advance.
*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of food borne illness.*
