" ‘AT TPC SAWGRASS

- Thursday, De-cember 24th, 2020
"~ 4:00 - 8:00 PM | Ponte Vedra Room

ADULTS | $95 CHILDREN 6-12 | $45
* UNDER 6 | COMPLIMENTARY

i : el mayport shrimp, cocktail she crab soup
crab claws, s-m__(iked» trout, clam chowder

~ horseradish, cocktail sauce,

- lemons, remoulade

coppa, salami, prosciutto, bresaola, giardiniera, mustard, jams,

'ho:neycomb,‘rimported & domestic cheeses, crostini's, focacci, dried fru:

- grain salad | mango, cilantro, fresno

“artisan greens | candied pecans, blue cheese, dried cherries, WBV
charred romaine | blistered tomato, shaved parmesan, focaccia

mayport shrimp | garlic, herbs, peppers, butter
citrus dusted grouper | blood orange butter
grilled lobster tail | drawn butter, lemon
korean glazed scallops | miso butter
braised rabbit | white bean, root Vegetablé stew
coffee smoked hanger steak | pink peppercorn demi

boursin whipped potato
 sweet potato hash | maple butter, brown sugar
crispy brussel sprouts | caramelized bacon & onion
roasted squash | grape tomatoes, garlic, herbs
: herb congaree & penn risotto

desserts

" baileys irish cream creme brulee
e ¢ Vvalrhona chocolate smores tart
Q *  rouleau swiss

;:Q‘.a oo eggog c%leesecake
;:',. 5. el tiramisu cake
A D banoffee pie
- L ] L3



