
C O L D  C U L I N A RY D I S P L AYS
C H A R C U T E R I E

LO C A L  JA M S  &  P I C K L E S

G R I L L E D  V EG E TA B L E S

S E L EC T E D  F R U I T S

C H E E S E S

C A N D I E D  N U T S

H OT C U L I N A RY D I S P L AYS
B R I E  E N  C R O U T E

R E D  P E P P E R  J E L LY

S T E A M E D  C R A B  L EG S *  

S E A F O O D  D I S P L AYS
S M O K E D  T R O U T *

P OAC H E D  S H R I M P *

W H I T E  W I N E  M U S S E L S *

S O U P
P OTATO  L E E K

LO B S T E R  B I S Q U E

S A L A D  B A R
G R E E N S 
Mixed greens, baby spinach 

TO P P I N G S 
Tomatoes, cucumbers, pickled onions, chickpeas, artichokes, 
cheddar cheese, mozzarella cheese, carrots, baby corn, 
almonds, pecans, sunflower seeds

C O M P O S E D  S A L A D S
G R OV E  M A R K E T SA L A D  
Mixed greens, grape tomatoes, cucumbers, radishes, carrots, 
red peppers, pumpkin seeds, feta cheese, Dijon red wine 
vinaigrette

P E R S I M M O N  P O M EG R A N AT E 
Artisanal lettuce, sliced persimmon, pomegranate seeds, 
roasted pecans, local honey, burnt orange vinaigrette

R OAS T E D  P E A R  A N D  C H E V R E  SA L A D 
Bitter greens, roasted pear, pickled red onion, chevre, spicy 
candied walnuts, maple cidar vinaigrette

T R I - CO LO R   Q U I N OA SA L A D 
Roasted vegetables, charred onion, roasted sweet corn, 
tri-color quinoa, chipotle vinaigrette

E N T R É E S
CO N F I T C H I C K E N 
Cataplana sauce, orzo, roasted peppers

M I S O  M A R I N AT E D  B L AC K  CO D*  
Baby bok choy, basmati rice

B E E F S H O RT R I B  B O U R G U I G N O N *  
Roasted mushrooms, pearl onions

R OAS T E D  SA L M O N *  
Dill cream, poached fennel, preserved lemon

S H R I M P F R A D I AVO LO*  
linguini, roasted garlic, Calabrian chili, San Marzano tomato

D I J O N  B R A I S E D  R A B B I T * 
Campanelle, confit onion 

W H I T E  B E A N  C AS S O U L E T * 
Duck confit, pork belly, tomato, garlic breadcrumbs

T U E S D AY,  F E B R U A RY 1 4  I N  B L U E  R I D G E



S I D E S
SW E E T P OTATO  G R AT I N  
Gruyère, aleppo pepper, smoked salt

R OAS T E D  F I N G E R L I N G S 
Lyonnaise, garlic herb butter

B R A I S E D  M U S H R O O M S 
Sherry, thyme

H A R I S SA R OAS T E D  C AU L I F LOW E R 
Carrot butter

G R I L L E D  B R O CCO L I N I 
Lemon, roasted garlic

AC T I O N  S TAT I O N S
P R I M E  R I B * 
Red wine demi, au poivre, horseradish

OYS T E R  S TAT I O N * 
Cocktail sauce, pickled celery, mignonette gratinee, 
horseradish, grilled lemon

A H I  T U N A P O K E * 
Soy, marinated ginger, togarashi mayo, scallion, tuxedo 
sesame, fried nori, sticky rice

S C A L LO P C E V I C H E * 
Jalapeño, cilantro, lime, lemongrass, coconut leche de tigre

D E S S E R T S
SW E E T S TAT I O N S
Chocolate Raspberry Bread Pudding with vanilla anglaise

Ice Cream Sundae Station

Candy Station

Bananas Foster Station 
 

C A K E S
Chocolate Bundt Cake with chocolate ganache

Rum Bundt Cake with caramel glaze 

P I E S
Cherry | Apple | Pecan 
 

I N D I V I D UA L S
Assorted cookies

Cherry frangipane tart with almond chantilly  

Bourbon pecan tart

Butterscotch tart with cinnamon crumble

Strawberry cheesecake with strawberries, vanilla whipped 
cream

Lemon bar with torched meringue

Chocolate mousse with mixed berry compote

Drunken strawberry tart with lemon chantilly 
 

G LU T E N  F R E E
Monster cookies

Rice krispie treats

Chocolate almond cake

Buttermilk panna cotta with raspberry

Chocolate tart with brandied cherries, vanilla chantilly

S U GA R  F R E E
Brownies with sugar free ganache

Vanilla mousse with strawberry gelee

Chocolate mousse with fresh raspberries, chantilly

$ 6 2  A D U LT S ,  $ 2 4  C H I L D R E N  6  –  1 2  ( P LU S  TA X ) 
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  F R O M  4 : 3 0  TO  1 0 P M .

*Items are served raw or undercooked (or may contain) raw or undercooked ingredients.  
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk  

of foodborne illness. Please notify us of any food allergy.


