
S TAT I O N S 
C A RV E D  S T E A M S H I P O F B E E F *
Au jus, horseradish cream 

O M E L E T *
Tomato, onions, peppers, jalapenos, bacon, sausage,  
cheddar, mozzarella

EG G S  B E N E D I C T *
Canadian bacon, hollandaise, biscuit

AVO C A D O  TOAS T
Smoked salmon, radish, caper, dill, sriracha, 

feta, multi-grain toast

B I S C U I T S  A N D  SAU SAG E  G R AV Y

C H A F E R S
S C R A M B L E D  EG G S *

C H E E S E  B L I N T Z
Berry compote 

B R E A K FAS T P OTATO  C AS S E R O L E
Scallions, Swiss cheese

CO U N T RY L I N K  SAU SAG E 

BACO N
Pecan-smoked

M AC  A N D  C H E E S E

B U T T E R M I L K  F R I E D  C H I C K E N

C H E F S E L EC T E D  V EG E TA B L E

B U T T E R M I L K  PA N C A K E S

S H R I M P A N D  G R I T S
Tasso cream sauce

S E A F O O D  O N  I C E
C I T R U S  P OAC H E D  S H R I M P

H O U S E  S M O K E D  T R O U T
Pastrami spice

S T E A M E D  M U S S E L S 
Citrus, white wine garlic sauce

C O M P O S E D  S A L A D S
R OAS T E D  B E E T S  SA L A D
Cider-ginger glaze, toasted almonds

W E D G E  SA L A D 
Blue cheese, bacon, tomato, scallions

K A L E  A N D  M I X E D  B E R RY SA L A D
Strawberry dressing

T R A D I T I O N A L  P OTATO  SA L A D
Bacon, scallions, Dijon

G R OV E  M A R K E T SA L A D
Mixed greens, cucumbers, carrots and tomatoes

Dressing of choice

GA R BA N ZO  B E A N  A N D  GA R D E N   

V EG E TA B L E  SA L A D
Cucumbers, tomato, red onion, cilantro, lime juice

C U L I N A RY D I S P L AYS
I M P O RT E D  A N D  D O M E S T I C  C H E E S E S 
Cured meat, antipasti, grain mustard

BA L SA M I C  R OAS T E D  V EG E TA B L E S 
Herb-marinated

OYS T E R S  R O C K E F E L L E R 
Spinach, garlic, onions

S E R V I N G  B R U N C H  E V E RY S U N D AY I N  B L U E  R I D G E
12  -  2 :30PM

BRUNCH
SUNDAY



D E S S E R T S

AC T I O N  S TAT I O N S

BA N A N AS  F O S T E R

B R E A D  P U D D I N G 
Vanilla anglaise

I C E  C R E A M  S U N DA E

I N D I V I D UA L D E S S E R T S

K E Y L I M E  TA RT S

B R OW N I E  BA R S

B O U R B O N  P EC A N  TA RT S  R AS P B E R RY 

F R A N G I PA N E  C A K E  C H O CO L AT E  

M O U S S E  V E R R I N E

P I E S

A P P L E

P EC A N

S E AS O N A L

CAKES

C H E E S EC A K E

C H O CO L AT E
 

GLUTEN FREE

CO CO N U T M O E L L E U X

C H O CO L AT E  A L M O N D  C A K E

CO O K I E S

C U P C A K E S

 ADULTS |  $48 

CHILDREN 6 –  12  |  $24 

COMPLIMENTARY FOR CHILDREN 5 AND UNDER,  
WITH PAYING ADULT 

20% Service charge will be added to all parties of eight or more.

*These items are cooked to order. Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs  
may increase your risk of foodborne illness. Items are served raw or undercooked (or may contain) raw or undercooked  

ingredients. Prices are subject to a 20% service charge and 7% state sales tax. All menus and prices are subject to change

Please notify us of any food allergy.


