
An October 
Christmas for Alex 

From Chef Celinda Norton  
94 Stewart restaurant 

 
Apertif served during 

gift opening 
 

Charcuterie 
cheese, olives, truffle biscuits 

herbed mayo, fig butter 
 

hand served 
Port roast Mushroom caps 

filled with sausage and parmesan 
 
 
 

Salad of field greens tossed with  
Pena de Corado blue cheese 

crab apple conserve, braised red pears 
maple Candied walnuts 

 
 

Prime Rib 
Slow roast, rosemary,  

black pepper and sea salt encrusted 
 

Brioche and apple stuffing with bourbon 
 

Potato swirl 
horseradish scented mashed Yukon Gold 

 swirled with whipped yam 
 

Prime Rib jus gravy 
 

freshly cut corn,  
bacon wrapped cipollini 

parsley butter 
 

Holiday rolls 
 
 
 

Followed by 
Pumpkin cheesecake with pecan caramel glaze 


