
December 2  nd

Tasting Dinner

First Course: 
Cream of Mushroom:

Garlic croutons. 

Second Course: 
Christmas Meatballs:

Sweet & spicy with cranberries & orange. 

Third Course: (your choice)
House roasted Prime Rib served with a baked potato & market

vegetables, Au jus and creamy horseradish sauce.

Fisherman’s Stew: 
Shrimp, clams, mussels, & cod, 

simmered in a rich tomato and white wine broth.
Served with house-made crostini. 

 
Sorrentino’s cacio e pepe ravioli tossed with 

chicken, grilled portabello mushroom & spinach in an
Amaretto cream sauce topped with toasted pinenuts.

Fourth Course: 
Eggnog Panna Cotta:

spiked cranberry sauce.

$42 per person
Dine-in or preorder take out. 

215.542.0272 - sweetbriarchef@gmail.com


