
Christmas DinnerChristmas DinnerChristmas Dinner   

Appetizer 
Choice of One  

Entrée 
Choice of  One  

Three Meat Bolognese 
Fresh spinach fettuccine tossed in our home made 
tomato-cream sauce and mixed with veal and pork 

sausage and ground Prime sirloin. Topped with fresh 
grated imported parmesan. 

Dessert 
Choice of One  

       Warm Apple Strudel 
Pastry filled with baked Granny Smith 

Apples & Berries, served with white 
Chocolate Gelato & Caramel Sauce. 

 

Chocolate Bread Pudding 
Our Homemade holiday chocolate 

bread pudding  served molten warm 
and drizzled with Espresso Sauce.                 

Honey Roasted Spiral Ham 
Succulent and fork tender, this slow roasted honey  
cured spiral ham is perfect for a holiday meal, it is 
accompanied with maple mashed sweet potatoes 

and pan sautéed garlic spinach. 

Salmon Filet Wellington 
Fresh Atlantic wild salmon is wrapped in a delicate 

and crispy puff pastry with a wild mushroom Duxelle 
and topped with a lemon-thyme beurre blanc sauce. 

Accompanied with tender grilled asparagus.  

Please join us on Christmas Eve & Christmas Day for our Special Christmas Menu, 

priced at $59.95 * per person. 

This Holiday Menu features Garage Favorites and Holiday inspired choices ,please 

know that we  will be serving our entire regular Dinner menu as well.  

Garage Mussels  
A full half pound of fresh Prince Edward Island mussels, 

steamed to perfection in white wine with fresh Roma  
tomatoes, oven roasted garlic, seasonal spices and  

zesty fresh basil.  Served with Crostini toasted focaccia 
with a garlic aioli. 

Warm Duck Confit Salad 
Tender local succulent duck, prepared Confit and 

served over wild baby greens and paired with mandarin 
orange segments, fresh scallions, orzo, toasted almond 

slices and drizzled with our house made  
mandarin-orange vinaigrette dressing. 

Lobster Bisque  
Fresh Maine lobster is slowly simmered in a rich and 

luscious stock and blended with dairy fresh heavy cream 
fresh herbs & spices to create this decadent delight. 

Port Braised Prime Beef Short Ribs 
Perfectly braise, fork tender and finished with an 
imported port wine & beef stock reduction glaze. 
Paired with roasted chestnut mashed potatoes and 

pan seared Brussels sprouts.   . 

Roasted Young Turkey 
A Traditional Holiday Favorite. 

Fresh young turkey slow roasted and served with 
herb stuffing, candied yams zesty cranberry chutney 

and savory giblet gravy. 

And as always Garage  Rest & Café will be featuring  

Live Jazz 
*Please note that all guests  not ordering the above pre fix menu, will be required to order a full three course dinner off 

of our Regular Menu offerings (appetizer, entrée & dessert) .     Pre fix menu does not include any beverages. 


