
S A L A D S
S H AV E D  B R U S S E L  S P R O U T S  &  BACO N  SA L A D 
Shaved brussel sprouts, Applewood bacon, white wine & mustard 
watercress dressing 

A R U G U L A ,  P R O S C I U T TO  &  F I G  SA L A D  
Arugula, prosciutto, figs, goat cheese, balsamic dressing 

S M O K E D  T U R K E Y &  W I L D  R I C E  SA L A D 
Smoked turkey, wild rice, mandarin orange, dried cranberry 
(contains tree nuts) 

K A L E  &  R OAS T E D  A P P L E  SA L A D 
Kale, roasted apple, winter squash, toasted almond, sherry 
vinaigrette

S P I N AC H  &  P OAC H E D  P E A R  SA L A D 
Spinach, poached pear, blueberries, goat cheese, candied pecans, 
terragon vinaigrette

C U L I N A RY D I S P L AYS
C R A B  M A RT I N I  
Crab, cilantro, lime and spiced plantain chips

A RT I SA N A L  C H E E S E 
Imported and domestic cheeses

C U R E D  M E AT A N T I PAS T I 
Assortment of cured meats 

H E R B  R OAS T E D  V EG E TA B L E S  
Fresh medley of roasted vegetables 

M I X E D  O L I V E S  &  P I C K L E D  V EG E TA B L E S 
Assortment of olives and house pickled vegetables 

BA K E D  B R I E  
Orange marmalade, toasted pistachio, grilled lavish

H O U S E  M A D E  R I COT TA C H E E S E 
Olive oil, cherry tomatoes, olive tapenade

R U S T I C  B R E A D  A N D  R O L L S 
Served with whipped butter

S O U P
W I L D  M U S H R O O M  B I S Q U E 
Buttered brioche croutons

E N T R É E S
S E A R E D  S E A BAS S  
Oyster mushroom, toasted orzo, lemon butter sauce

C R I S PY P O R K  B E L LY 
Sauteéd spinach, mustard cream sauce

C H I C K E N  CO N F I T 
Stone ground grits, sharp cheddar, thyme velouté

B R A I S E D  S H O RT R I B  
Black eyed pea cassoulet

V EGA N  M E AT LOA F  
Mushroom gravy, almond milk parsnip pureé, crispy sweet 
potato 

S I D E S
W H I P P E D  P OTATO E S  
Mascarpone and chives 

F I N G E R L I N G  P OTATO E S  
Roasted fingerling potatoes, caramelized onion, fresh herbs

C R E A M E D  S P I N AC H  
Wilted spinach, decadent cream sauce 

G R E E N  B E A N  A L M O N D I N E 
Served with garlic confit

SW E E T P OTATO  AU  G R AT I N 
Sweet potatoes, cheese sauce

M AC A R O N I  A N D  C H E E S E 
Five cheese blend 

S T E A M E D  M U S S E L S  
Steamed PEI mussels, roasted tomato butter broth

S AT U R D AY,  D E C E M B E R  2 4 ,  B L U E  R I D G E
PLEASE CALL CONCIERGE FOR RESERVATIONS,  (800)  438-5800

SEASON
’ T I S  T H E



C A RV I N G  S TAT I O N S
R OAS T E D  P R I M E  R I B * 
Rosemary au jus, spicy horseradish cream, raw horseradish

SA L M O N  E N  C R O U T E * 
Dill creme fraiche 

D E S S E R T S
S TAT I O N S
Bananas foster
Candy station
Ice cream sundae bar
Holiday cookie station

I N D I V I D UA L S 
Key lime pie
Bourbon pecan tarts
Raspberry brulee tarts, chocolate mousse ball
Cranberry white chocolate frangipane tart
Caramel pot de creme verrine
Cherry compote verrine, pistachio cream with milk chocolate cake
Chocolate trio cake “Frame” 
Vanilla cheesecake, fresh berries 

C H A F F E R
Bread pudding with spiced anglaise 

C A K E S
Rum bundt 
Chocolate peppermint

P I E S
Pecan
Apple 
Pumpkin

C U P C A K E S
Vanilla 
Chocolate 
Red Velvet

G LU T E N - F R E E  O P T I O N S
Coconut macaroons 
Monster cookies 
Panna cotta with berry gelee 
Chocolate mint brownies 
White chocolate mousse, raspberries and crumble 

ADULTS |  $70 

CHILDREN 6 –  12  |  $30

COMPLIMENTARY FOR CHILDREN 5 AND UNDER, 
WITH A PAYING ADULT 

FROM NOON TO 8PM

 

*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.


