
C O L D  D I S P L AYS 
COAS TA L  S E L EC T I O N S 
Smoked trout, peppered mackerel, poached shrimp, smoked 
fish dip, fresh oysters, snow crab legs

C U L I N A RY D I S P L AYS 
Genoa salami, hard salami, soppressata, assorted cheeses,  
oven roasted herb vegetables, marinated shrimp salad with  
charred corn relish

SA L A D  BA R 
Artisanal lettuce, spinach, tomatoes, cucumbers, pickled 
onions, chickpeas, artichokes, cheddar cheese, mozzarella, 
carrots, baby corn, almonds, sunflower seeds

C O M P O S E D  S A L A D S 
M A R I N AT E D  WAT E R M E LO N 
Arugula, balsamic reduction

G E R M A N  P OTATO 
Green onions / Bacon bits

R OAS T E D  C AU L I F LOW E R 
Smokey chipotle vinaigrette

M I N I  B LU E  C H E E S E  W E D G E 
House made blue cheese dressing, bacon, grape tomatoes, 
pickled red onions

R A D I S H  A N D  P I C K L E D  V EG E TA B L E   
Daikon sprout, market greens

GA R D E N  TA B B O U L E H   
Tri color quinoa, fresh herbs, olive oil, lemon

C R E A M Y C U C U M B E R  A N D  D I L L 

S A L A D  WA L L
M I X E D  B E R RY A N D  P E AC H 
Goat cheese, frisée, white balsamic dressing

P U R P L E  K A L E  A N D  B E R RY  
Strawberries, feta cheese, hazelnuts, green onion,  
champagne vinaigrette

H OT D I S P L AYS 
P OTATO  A N D  EG G  H AS H 
Chipotle crema

B E A N  C AS S E R O L E  
Chorizo, rice 

LOA D E D  B R E A K FAS T P OTATO E S 
Bacon, cheddar cheese, green onions, sour cream

OV E N  BA K E D  C H I C K E N  W I N G S 
Hot sauce, blue cheese dressing

G R I L L E D  I TA L I A N  SAU SAG E 
Sautéed peppers, onions 

H O U S E  M A D E  B E A N  T R I O 
Pastrami spice

W H O L E  T E M P U R A F R I E D  O K R A 
Dill aïoli 

P O R K  R I B S 
Chipotle and beer barbeque sauce, Tabasco fried shallots 

R OAS T E D  B R I S K E T 
Macaroni and cheese 

C R I S PY C AT F I S H  
House made tartar sauce

C H E D DA R  A N D  C H I V E  B I S C U I T S 
Green chili with sausage gravy 

PA N C A K E  BAT T E R E D  SAU SAG E  CO R N  D O G S 
Maple syrup 

A P P L E WO O D  S M O K E D  BACO N

W I L D  B LU E B E R RY PA N C A K E S

AS S O RT E D  G O U R M E T P I Z Z AS

S U N DAY,  J U N E  1 6  I N  B LU E  R I D G E  D I N I N G  R O O M
PLEASE CALL CONCIERGE FOR RESERVATIONS,  828-252-2711

FAT H E R ’ S  DAY

BRUNCH



AC T I O N  S TAT I O N S
SWO R D S  O F B E E F 
Au jus, horseradish, horseradish cream

S H R I M P A N D  G R I T S 
Fire roasted corn, Tasso cream sauce

S T E A K  A N D  EG G S 
Au poivre sauce, mushroom demi glaze, quail eggs,  
Tabasco onions

C H I C K E N  A N D  WA F F L E S 
Savory bacon waffles, cheddar waffles, fried chicken,  
maple syrup

M A D E  TO  O R D E R  O M E L E T S 

K I D S  S TAT I O N
S C R A M B L E D  EG G S

M I N I  CO R N  D O G S

F R E N C H  TOAS T S T I C K S 
White icing

A D U LT S  |   $ 5 5

C H I L D R E N  6  –  1 2   |   $ 2 5

CO M P L I M E N TA RY F O R  C H I L D R E N  5  &  U N D E R

S E AT I N G  AVA I L A B L E  E V E RY H A L F A N  H O U R  
F R O M  N O O N  TO  2 : 3 0  P. M .

P R I C E S  D O  N OT I N C LU D E  2 0 %  S E RV I C E  C H A R G E 
O R  TA X E S . 

D E S S E R T S 
P I E S
Pecan, coconut cream

 
C H A F F E R S
Berry cobbler

Chocolate bread pudding

 
I N D I V I D UA L
Peanut butter Oreo brownie

Banoffee tarts

Stout mousse verrines

Banana pudding

Bacon caramel popcorn

Oatmeal cream pies

Peanut butter pretzel crunch cake

Brown butter rice crispy treats

Bourbon pecan tarts

Cupcakes

G LU T E N  F R E E  D E S S E R T S
Chocolate crème brûlée

Assorted cupcakes

Berry panna cotta

Assorted cookies

D E S S E R T S TAT I O N S
Ice cream sundae

Apple flambé crumble with vanilla ice cream

Root beer floats


