
           Join us for CHRISTMAS DINNER in Banyan Restaurant 

 

                                                                                              
 

First Course 

 

Roasted Butternut Squash & Caramelized Apple Soup 

or 

Holiday Oganic Field Green Salad 

Local tangerines, ripe avocado, candied pecans, with cranberry vinaigrette 

 

Entrées 

 

Grilled New York Strip 

10 oz. Strip loin steak, asparagus, arugula & Parmigiano-Reggiano, 

tossed with balsamic and extra virgin olive oil, roasted pine nuts 

 

Red Door Spiced Salmon 

Quinoa pilaf and broccolini 

 

Pan Roasted Organic Chicken 

Wild mushroom hash, shallot-thyme jus 

 

Dessert 

 

Peppermint Pana Cotta 

 

Chocolate Caramel Tart with Sea Salt 

 

$29.00 per person 

(does not include tax and gratuity) 

5:30 pm – 10:00 pm 

 

 

For reservations, please call Banyan Restaurant:  954-349-5744 

 

 


