
Christmas Togo 2020 

 Small Package (Feeds 3 People) 
Blood Orange Champagne Vinaigrette Salad 

Baby Organic Greens with Blood Orange 
Champagne Vinaigrette, Candied Pecans, 

Mandarin Oranges and Goat Cheese 
(Goat Cheese and Dressing Served on Side) 

Roasted Winter Vegetables and Gala Apple Salad   
With Toasted Walnuts and Shaved Parmesan Over a 

Bed of Arugula and Balsamic Glaz 

Village Baker Rolls and Butter 

Choose 2 of 3 Entrees: 
Apricot Stuffed Pancetta Wrapped Pork loin  

With Green Chili, Apple and Home-Made Chorizo 
Stuffing and Dijon Jus Lie Sauce  

Or 
French Onion Braised Short Rib 

Tender Braised Short Rib in a Caramelized Onion 
Sherry Demi-Glace 

And Gruyere Roasted Leek Au Gratin Potatoes 
 Or 

Scottish Salmon with Cranberry Citrus Sauce 
On a Bed of Wild and Basmati Rice Pilaf 

 Desserts 
Pumpkin Bread Pudding with Currents 

Topped with Milligan’s Bourbon Barrel Maple 
Sauce and Walnuts 

(Walnuts served on the Side) 
And 

Flourless Chocolate Torte 
Single Origin Columbian Dark Chocolate Torte 

with Milk Chocolate Grenache Frosting  
and Raspberry Coulis Sauce 

(Raspberry Sauce Served on Side) 

$148.50 plus tax and 10% Service Charge 
 La Crema Pinot Noir Rose $30/

Bottle 
Our Extensive Wine List  
at 30% off for Take Out  

Curbside Pick Up 

 Small Package (Feeds 6 People) 
Blood Orange Champagne Vinaigrette Salad 

Baby Organic Greens with Blood Orange 
Champagne Vinaigrette, Candied Pecans, 

Mandarin Oranges and Goat Cheese 
(Goat Cheese and Dressing Served on Side) 

Roasted Winter Vegetables and Gala Apple Salad   
With Toasted Walnuts and Shaved Parmesan Over a 

Bed of Arugula and Balsamic Glaz 

Village Baker Rolls and Butter 

Choose 2 of 3 Entrees: 
Apricot Stuffed Pancetta Wrapped Pork loin  

With Green Chili, Apple and Home-Made Chorizo 
Stuffing and Dijon Jus Lie Sauce  

Or 
French Onion Braised Short Rib 

Tender Braised Short Rib in a Caramelized Onion 
Sherry Demi-Glace 

And Gruyere Roasted Leek Au Gratin Potatoes 
 Or 

Scottish Salmon with Cranberry Citrus Sauce 
On a Bed of Wild and Basmati Rice Pilaf 

 Desserts 
Pumpkin Bread Pudding with Currents 

Topped with Milligan’s Bourbon Barrel Maple 
Sauce and Walnuts 

(Walnuts served on the Side) 
And 

Flourless Chocolate Torte 
Single Origin Columbian Dark Chocolate Torte 

with Milk Chocolate Grenache Frosting  
and Raspberry Coulis Sauce 

(Raspberry Sauce Served on Side) 

$148.50 plus tax and 10% Service Charge 
(Any cancellations past December 

22nd will be subject to a 50% 
cancelation fee) 

(Pick up times every 15 minutes 
from 1:00-4:00 PM Saturday, 

December 25th) 
(Deadline for orders Wednesday 

Dec 22nd)


