
 
 

Christmas Menu – December 25, 2004 
 Lake Oswego, Oregon 

 
A Christmas Toast 

Champagne – Domaine Chandon Brut Classic 
 

 
Donna’s Tomato Pie 

Deviled Eggs 
Tempenade 

Pinot Gris, Rex Hill Vineyards, 2003 

 
 

Cream of Asparagus Soup with Croutons 
 

 
Prime Rib of Beef  

Horseradish Sauce, Cherry-Mandarin Orange Chutney  
Twice Baked Potatoes 

Zucchini Cups with Peas & Pimentos 
Cabernet Sauvignon – Beringer Winery, Knights Valley Vineyard, 2000 

 
 

Milk Chocolate Mousse Cake with Almond Crunch Crust 
Coffee – Starbucks Christmas Blend 

 
 


