
The chance to share Christmas with loved ones feels extra 
special this year, and we are honored to mark the occasion with 

you in true Biltmore style. Our chef-crafted menu exceeds all 
expectations, and we can’t wait to celebrate with you.

Prix-Fixe Menu | $65 Per Person 
Exclusive of Tax, Gratuity & Fees

Christmas Eve & Day

FESTIVE WINTER GREEN SALAD GF VEG

Curly kale, snap pea, dried cranberry, candied pecan, yellow 
beets, pear, and goat cheese, peach fennel vinaigrette

DESSERTSDESSERTS

SOUTHWEST PRIME RIB* GF

Yukon-cheddar mashed potato, pan roasted 
vegetable ragout, cream horseradish, rosemary 

thyme au jus

PAN-SEARED SEABASS GF

Pan-seared seabass, corn and cauliflower compote, 
wilted Swiss chard, with miso clam sauce 

EGGNOG CHEESECAKE GF VEG

Brandy anglaise

CHOCOLATE AND PEPPERMINT GF VEG 
POT DE CRÈME

Please select one entrée

Please select one dessert

Please notify your server of any dietary restrictions or allergies.  
Gluten-free options may be available, please ask your server.

*Consuming raw or under cooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of foodborne illness.

Final menu subject to change based on availability. Limited à la carte menu available.
Prices do not include taxes, gratuity or a 1.929% Historic Preservation Fund charge.  

Learn more at ArizonaBiltmore.com/Preservation

ENTRÉES



NEW WORLD WINESNEW WORLD WINES

Frog’s Leap, ‘Shale and Stone,’ Chardonnay, 
Napa Valley, CA, 2018

A unique barrel fermentation combined with extended  
“sur lie” aging in concrete vats.

24 GLASS • 94 BOTTLE

Paul Hobbs, ‘Crossbarn,’ Pinot Noir,  
Sonoma County, CA, 2016

Dense and earthy, this red offers compressed condensed 
flavors of dark cherry cola and blood orange. 

36 GLASS • 142 BOTTLE

Robert Craig, ‘Affinity,’ Cabernet Sauvignon,  
Napa Valley, CA, 2016

Ripe red cherry and raspberry jam on the palate,  
with hints of vanilla and sweet spice.

24 GLASS • 94 BOTTLE

OLD WORLD WINESOLD WORLD WINES
WINE FLIGHT • $36 (3OZ)

Domaine Louis Moreau, Chablis,  
Burgundy, FR, 2020

Fresh and aromatic, Petit Chablis wine presents a fruity 
and dynamic nose with a hint of apple and citrus. 

24 GLASS • 94 BOTTLE

G.D. Vajra, Nebbiolo, Langhe DOC,  
Piedmont, ITL, 2017

This wine is a photograph of Nebbiolo. It shares the 
structure, perfumes, and elegance of a Barolo.

25 GLASS • 98 BOTTLE

Marqués de Murrieta, ‘Resérva,’ Tempranillo, 
Castilla y León, 2016

Spiced plum and cherry flavors are backed by oaky vanilla,  
prior to a persistent finish with classic Rioja notes of oak, 

tomato and bright acidity
26 GLASS • 104 BOTTLE

Final menu subject to change based on availability. Limited à la carte menu available.
Prices do not include taxes, gratuity or a 1.929% Historic Preservation Fund charge.  

Learn more at ArizonaBiltmore.com/Preservation

WINE FLIGHT • $39 (3OZ)


