
NOTTOWAY XMAS

NOTTOWAY CELEBRATION

TRADITIONAL PLANTATION CELEBRATION MENU 
Duck Confit over Southern Grits with Okra                 
Tender and moist duck confit in a rich sauce Piquante draped over southern-style grits and topped 
with crunchy okra with a hint of creole spice (Dairy and Gluten Free)       

Cream of Asparagus            
With Spanish Saffron (Gluten Free)  

Coffee Rubbed Chateau Briand with Creole Béarnaise Sauce            
Southern-style, coffee-rubbed beef filet with a rich, lemony béarnaise sauce and sautéed (Gluten Free)       

Chocolate Torte            
Marble chocolate cake filled with chocolate mousse and ganache topping (Gluten Free)    

TRADITIONAL CREOLE CELEBRATION MENU  
Duck Confit over Southern Grits with Okra                 
Tender and moist duck confit in a rich sauce Piquante draped over southern-style grits and topped 
with crunchy okra with a hint of creole spice (Dairy and Gluten Free)       

Cream of Asparagus            
With Spanish Saffron (Gluten Free) 

Wood Grilled Chicken Creole            
Louisiana Creole tomato sauce with artichoke heart, mushrooms, roasted peppers, Yukon mashed 
potato and asparagus (Gluten Free)          

Chocolate Torte            
Marble chocolate cake filled with chocolate mousse and ganache topping (Gluten Free)   

VEGETARIAN ONLY RESTRICTED MENU   
Florentine Stuffed Portabella Mushroom                 
Pan fried Portabella mushroom with sautéed fresh spinach, mushroom, parmigiana cheese       

Cream of Asparagus            
With Spanish Saffron (Gluten Free) 

Eggplant Lasagna            
Layers of thin sliced eggplants with fresh tomato sauce and mozzarella cheese          

Chocolate Torte            
Marble chocolate cake filled with chocolate mousse and ganache topping (Gluten Free)

BEVERAGES  
Wine, Beer, Water, Iced Tea or Coffee

*CONSUMER ADVISORY: Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of a foodborne illness, especially if you 
have certain medical conditions, -Section 3-603.11, FDA Code

“The culinary experience at Nottoway is superb. Chef Michael is exceptional and our guests 
 are in for a true southern treat!” 
	 Paul Wayland-Smith, 
	 American Queen Executive Chef


