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IN THE BALLROOM | SILVERADO RESORT AND SPA
THURSDAY, NOVEMBER 28, 2019 | 12:30PM - 4:30PM

CAULIFLOWER LEEK SOUP chorizo, butter crumble
BABY KALE CAESAR SALAD brioche crofitons, fried capers, shaved parmesan cheese, lemon caesar dressing
ENDIVE - FENNEL SALAD pomegranate, feta, persimmon, champagne vinaigrette
FALL ARUGULA SALAD delicata squash, roasted pears, lentils du puy, sherry vinaigrette
RADICCHIO ESCAROLE SALAD coffee roasted beets, goat cheese, hazelnuts, brown butter vinaigrette
LA QUERCIA PROSCIUTTO & ASSORTED SALUMIS / LOCAL CHEESES with accouterments

CROSTINI / FLATBREADS / CORNBREAD / PARKER HOUSE ROLLS
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HOUSE CURED GRAVLAX capers, red onion, crostini
PACIFIC COAST OYSTERS shallot mignonette, cocktail sauce
CHILLED DUNGENESS CRAB / SNOW CRAB CLAWS / SPICED SHRIMP drawn butter

TUNA POKE edamame, red onion, wontons | HAMACHI sriracha aioli, macadamia, scallions, nori
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WHIPPED MASHED POTATOES / APPLE CHANTERELLE STUFFING
CRISPY BRUSSELS SPROUTS hobbs bacon, warm lemon vinaigrette
BUTTERNUT SQUASH RISOTTO gorgonzola, candied walnuts, sage
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HERB ROASTED CHICKEN parsnip puree, wild mushrooms
SEARED HALIBUT white bean ragout, chorizo, migas
RED WINE BRAISED SHORT RIBS root vegetables, pistachio gremolata, braising jus
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HOUSE CURED BONE IN HAM cranberry mostarda
HONEY BRINED HERITAGE TURKEY giblet gravy, cranberry sauce
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FRUIT SALAD / CHICKEN STRIPS / CHEESE P1ZZA / TATER TOTS
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MINI PUMPKIN PIE & PECAN PIES / SEASONAL PANNACOTTA
CANNOLI / CHOCOLATE ECLAIRS / ETC...

Adults $65 per person
Children ages 4-12 $32.50 per person
Children under 3 Free

Exclusive of Tax and Gratuity

Reservations Required
! Ié\é]i II}(S‘S?ACT ,&EISNCI)SRT events(@SilveradoResort.com

NAPA, CA 707-257-5495




