
SAINT KATE – THE ARTS HOTEL PRESENTS:

A VERY SPECIAL DINNER FOR 

A CHRISTMAS CAROL 
FIRST COURSE

Lobster Bisque
Sherry Wine, Warm Ciabatta Crostini

SECOND COURSE

Butternut Squash Ravioli
Crispy Sage, Brown Butter, Maitake, Crème Fraiche

THIRD COURSE

Beef Wellington
Roasted Carrots & Peas, Wild Mushroom Duxelle, Pomme Puree

or

Grilled Pork Chop
Apple Cider Braised, Parisienne Gnocchi,  
Brussels, Delicata Squash, Fig Pan Jus

DESSERT

Caramel Macaron 
Salted Dark Chocolate Mousse 

Raspberry Coulis


