Celebrate with Us at Concord's Colonial Inn on
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December 24, 2017 ~ 5:00-9:00 PM
SRNISIRIEID) S December 25, 2017 ~ 11:00 AM-6:00 PM

9
C O L O N E}L Adult $60 & Children ages 5-12 $30

SOUP & SALAT CHEESE BOARD

Assorted Local and Imported Cheeses,

House-made Lobster Bisque
Charcutiere, and Accompaniments

Balsamic Beet Salad
mandarin orange, roasted fennel, feta cheese
Kale &Quinoa
cucumber, heirloom cherry tomato, SEAE@@D BAP&
rainbow carrots, edamame, maple vinaigrette Classic Shrimp Cocktail
Cherrystone Clams on Half Shell

Waldorf Salad
mixed greens, celery, dried cranberry, apples, Oysters on the Half Shell
Smoked Salmon

grapes, walnuts, tarragon dressing

CHEL'S CARVING STATION

Slow-Roasted Prime Rib
au jus, and horseradish cream
Rosemary-Dijon Roasted Rack of Lamb
with mint jelly
Pineapple & Brown Sugar Glazed Ham

ENTREE SELECTIONS ACCOMPAIMENTS

Red Bliss Mashed Potatoes
Roasted Sweet Potato Mash
Roasted Cauliflower & Baby Carrots
Green Beans with Bacon and Onions

Cranberry Cider Chicken
dried cranberries and sherry cider reduction
Broiled Swordfish
whole grain mustard cream sauce
Striped Spinach Ravioli
with sundried tomato-madeira butter sauce

DECADENT DESSERTS

Sticky Toffee Pudding Cake, Red Velvet Cake, Seasonal Pie Selection,
Chef's Selection of Mini Pastries, Warm Apple Cobbler, Vanilla Ice Cream

Please reserve your table early!
Reservations Required. Call 978-369-2373
www.concordscolonialinn.com
48 Monument Square, Concord MA 01742




