
Christmas Feast Includes All Items Listed Below with Choice of Dinner Entrée

BROUGHT TO YOU BY VANGUARD HOSPITALITY

Order by Dec 20th

ORDER TODAY
BY CALLING

605-444-1716

dinner entrée
served with Breadico Garlic Parmesan Baguette & Butter

CHOOSE ONE

Maderia Glazed Nueske’s Ham
Applewood Smoked with Savory Andouille Stuffing 

Dinner for Two $200     |     Dinner for Four $400

Beef Wellington 
with Demi Glace and Savory Andouille Stuffing

Dinner for Two $210    |     Dinner for Four $420

Roasted Chicken & Jus
Lemon Herb Brined, Reduced Chicken Broth

with Savory Andouille Stuffing
Dinner for Two $200     |     Dinner for Four $400

christmas eve
Chicken and Wild Rice Soup

or 
Tomato Zucchini

with Breadico 
Garlic Parmesan Baguette 

minervas salads
& snacks

Cajun Chicken Pasta
Potato Salad

Bacon Cheese Spread
 Smoked Salmon and Crostini

christmas day
breakfast

Cinnamon Swirl Breakfast Bread 
& Orange Cream Cheese Frosting

Egg Bake
Hash Browns, Bacon, Sausage, 
Cheddar Cheese, Sour Cream, 
Eggs, Chives, Breadico Bread

sides
Jalapeño Creamed Corn

Glazed Carrots
Bacon Parmesan Brussels 
Mashed Potatoes & Gravy

sweet snacks 
& desserts

by the Cake Lady
 Holiday Chex Mix

Pecan Pie 
or 

Dutch Apple Pie

retail wines 
also available

Morgan Ranch Prime Rib Roast for 4
Bourbon Barrel Aged Maple Syrup from

JJ’s Wine & Spirits & Thyme Rubbed Ribeye 

with Savory Andouille Stuffing
Dinner for Four $450

prime rib is unprepared.
Additional Simple Prep Needed 
and Cooking Time of 3 - 4 hours
based on doneness preference. 

CHEF
INSTRUCTED
TAKE & HEAT

C H R I ST M A S  FE A ST
with QR Code video preparation

reserve pick up
Friday, Dec 24 // 9AM - 2PM

at MORRIE’S 
STEAKHOUSE

2507 S. SHIRLEY AVENUE 

*ADD ONS*

Prime Rib for 4 $220 // Whole Chicken $70
   with Au Jus with Chicken Au Jus


