
Monday, December 7, 6:30pm

PLEASE JOIN US FOR

A Christmas Carol
Beer Dinner:

PAST, PRESENT & POURED

Five courses inspired by the timeless flavors of Christmas past and the 
inspired culinary twists of Christmas present, each paired with a Sherwood beer.

sherwoodbrewing.com/dinnersherwoodbrewing.com/dinnersherwoodbrewing.com/dinner

A little nostalgia. A little tradition. A little holiday magic.

Roasted Chestnut Bisque (past)Roasted Chestnut Bisque (past)

Velvety roasted chestnut soup finished withVelvety roasted chestnut soup finished with  
thyme cream and crispy sage.thyme cream and crispy sage.

Bacon-Wrapped Dates (present)Bacon-Wrapped Dates (present)

Sweet dates stuffed with creamy goat cheese, wrapped inSweet dates stuffed with creamy goat cheese, wrapped in
smoky bacon and finished with a drizzle of hot honey.smoky bacon and finished with a drizzle of hot honey.

Winter Harvest Salad (past)Winter Harvest Salad (past)

Roasted pears, candied pecans, and crumbled blue cheeseRoasted pears, candied pecans, and crumbled blue cheese
tossed with mixed greens and maple-balsamic vinaigrette.tossed with mixed greens and maple-balsamic vinaigrette.

Coffee-Crusted Beef Tenderloin (present)Coffee-Crusted Beef Tenderloin (present)

BBeef tenderloin with macadamia romesco and creamy scallopedeef tenderloin with macadamia romesco and creamy scalloped
potatoes with wild mushrooms and caramelized shallots.potatoes with wild mushrooms and caramelized shallots.

Gingerbread Sticky Toffee Pudding (past)Gingerbread Sticky Toffee Pudding (past)

Warm gingerbread pudding drenched in rich toffee sauce andWarm gingerbread pudding drenched in rich toffee sauce and
served with vanilla bean ice cream.served with vanilla bean ice cream.

Roasted Chestnut Bisque (past)
Velvety roasted chestnut soup finished with 

thyme cream and crispy sage.

Bacon-Wrapped Dates (present)
Sweet dates stuffed with creamy goat cheese, wrapped in

smoky bacon and finished with a drizzle of hot honey.

Winter Harvest Salad (past)
Roasted pears, candied pecans, and crumbled blue cheese
tossed with mixed greens and maple-balsamic vinaigrette.

Coffee-Crusted Beef Tenderloin (present)
Beef tenderloin with macadamia romesco and creamy scalloped

potatoes with wild mushrooms and caramelized shallots.

Gingerbread Sticky Toffee Pudding (past)
Warm gingerbread pudding drenched in rich toffee sauce and

served with vanilla bean ice cream.
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