
S T A R T E R

R I V E R V I E W

Hol iday  Harvest  Sa lad  (GF/DF/VE/Nuts )
Mixed greens ,  a rugula ,  p i ck led  c ranberr ies ,  toasted
pecans ,  red  on ions ,  and orange & c love  v ina igret te .

Roasted  Root  Sa lad  (GF/D/OF/VG)
Golden beets ,  par sn ips ,  pomegranate ,  r i cot ta  sa lata ,

and mint  gremolata .  

 

C H R I S T M A S  E V E  M E N U

E N T R E E S

S l i ced  Beef  Tender lo in  (GF/DF)  
and Sauce  Robert  (GF/D/A)   24

hasse lback  potatoes  (GF /DF /VE) ,  
and sauteed brocco l in i  (GF /DF /VE) .

P is tach io  Crusted  Hal ibut  (D/Nuts )
and Cranberry  Orange Re l i sh  (GF/DF/OF/VE)   22

with  herb  roasted  sunchokes  (GF /DF /VE) ,  
and lemon and d i l l  roasted  ra inbow car rots  (GF /D /VG) .

Burrata  and Tomato Rav io l i
 wi th  Sp inach  Arugula  Pesto  (D/VG)   16

and house-made focacc ia  gar l i c  bread (D /VG)  

Vegan Mushroom and Del i cata  Squash  R isotto
(GF/DF/OF/VE/A/Nuts )   16

with  s teamed Swis s  chard  (GF /DF /OF /VE)  16

 

A l l  e n t r e e s  c o m e  w i t h  y o u r  c h o i c e  o f  o n e

s t a r t e r ,  o n e  e n t r e e ,  a n d  o n e  d e s s e r t .  

D E S S E R T S
C h o c o l a t e  C h e r r y  B r e a d  P u d d i n g  ( D / V G )

V e g a n  G l u t e n - F r e e  D e s s e r t  A v a i l a b l e

W E D N E S D A Y ,  D E C E M B E R  2 4 ,  2 0 2 5



C H R I S T M A S  E V E  
W E D N E S D A Y ,  D E C E M B E R  2 4 ,  2 0 2 5

R I V E R V I E W  

R E S E R V A T I O N S  O P E N  D E C  1 0

D I N I N G  H O U R S  4  P M - 7 P M

R E S E R V A T I O N S  R E Q U I R E D

G U E S T S  W E L C O M E

P L E A S E  C A L L  5 0 3 - 6 5 2 - 6 2 6 2

W H I T E  O A K  G R I L L

R E S E R V A T I O N S  O P E N  D E C  1 0

D I N I N G  H O U R S  7  A M - 1 0  A M  /  1 1  A M - 2  P M  

4  P M - 7  P M  

D I N N E R  R E S E R V A T I O N S  R E Q U I R E D  

N O  I L  G U E S T S

P L E A S E  C A L L  5 0 3 - 6 5 2 - 6 2 0 5

T A K E  O U T  A V A I L A B L E

E L K  R O C K

O P E N  F O R  L U N C H / C L O S E D  F O R  D I N N E R

W A T E R F A L L S

O P E N  F O R  L U N C H / C L O S E D  F O R  D I N N E R



S T A R T E R

R I V E R V I E W

Winter  Garden Sa lad  (GF/D/VG/Nuts )
Butter  le t tuce ,  rad icch io ,   Bosc  pear ,  b lue  cheese

crumbles ,  toasted  haze lnuts ,  and 
whi te  ba l samic  v ina igret te .

Bay Shr imp Sa lad  (GF/DF)
Clas s i c  shr imp sa lad ,  served  in  cucumber  cups  wi th  d i l l .

 

C H R I S T M A S  D A Y  B U F F E T

E N T R E E S

Pr ime R ib  Carv ing  Stat ion  (GF/DF)  
wi th  Horserad ish  Sauce  (GF/D)

Roasted  Game Hens  (GF/D)

Stee lhead Trout  with  Tomato ,  Ol ives ,  and Capers  (GF/DF)

Eggplant  Invo l t in i  (GF/DF/OF/VE/Nuts )

Root  Vegetable  Cassoulet  (GF/DF/OF/VE)
 

D E S S E R T S

T H U R S D A Y ,  D E C E M B E R  2 5 ,  2 0 2 5 ~  2 2  D I N I N G  C R E D I T S

S I D E S

Green Bean Cassero le  (D/VG)
Creamed Sp inach  (D/VG)

Rosemary  Roasted  Del i cata  Squash  (GF/DF/VE)
Herb  Roasted  Red Potatoes  (GF/DF/VE)

Cherry  Pecan Wi ld  R i ce  P i la f  (GF/DF/OF/VE/Nuts )
Steamed Parsn ips  and Carrots  (GF/DF/OF/VE)

Coffee  Cake  (D/VG/Nuts )
Vegan Gluten-Free  Dessert  Ava i lab le



C H R I S T M A S  D A Y  
T H U R S D A Y ,  D E C E M B E R  2 5 ,  2 0 2 5

R I V E R V I E W  

R E S E R V A T I O N S  O P E N  D E C  1 0

D I N I N G  H O U R S  1 1  A M - 2 P M

R E S E R V A T I O N S  R E Q U I R E D

G U E S T S  W E L C O M E

P L E A S E  C A L L  5 0 3 - 6 5 2 - 6 2 6 2

T A K E - O U T  A V A I L A B L E

C L O S E D  F O R  D I N N E R

W H I T E  O A K  G R I L L

R E S E R V A T I O N S  O P E N  D E C  1 0

D I N I N G  H O U R S  7  A M - 1 0  A M  /  1 1  A M - 2  P M  

L U N C H  R E S E R V A T I O N S  R E Q U I R E D  

N O  I L  G U E S T S

P L E A S E  C A L L  5 0 3 - 6 5 2 - 6 2 0 5

T A K E  O U T  A V A I L A B L E

C L O S E D  F O R  D I N N E R

E L K  R O C K

C L O S E D  F O R  L U N C H / D I N N E R

W A T E R F A L L S

C L O S E D  F O R  L U N C H / D I N N E R


