
M O N D AY,  J A N U A RY 1 ,  B L U E  R I D G E
PLEASE CALL CONCIERGE FOR RESERVATIONS,  (800)  438-5800

C O L D  D I S P L AYS 
 

S E A F O O D  O N  I C E
Seasoned poached shrimp, white wine poached mussels, smoked salmon, spicy 
cocktail sauce, mignonette, lemon

C U L I N A RY D I S P L AYS
 
R OAS T E D  G R A P E  SA L A D 
Spinach, candied walnut, gorgonzola, tarragon vinaigrette

R O A S T E D  B E E T  S A L A D
Feta cheese, pistachios, red wine vinaigrette

C H O P P E D  C H E F ’ S  SA L A D 
Ham, eggs, cucumber, tomato, blue cheese, bacon

T R A D I T I O N A L  P OTATO  SA L A D 
Pickles, green onions, bacon

G R OV E  M A R K E T SA L A D
Tomatoes, cucumbers, radishes, carrots, red peppers, pumpkin 
seeds, feta cheese, red wine vinaigrette

B L AC K  E Y E D  P E A SA L A D
Shaved ham, smoky vinaigrette

P OAC H E D  P E A R  SA L A D 
Arugula, blueberries, goat cheese, sliced almond, white balsamic 
vinaigrette

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

C U R E D  M E AT S  A N T I PAS T I
Grain mustard

R OAS T E D  V EG E TA B L E S  A N T I PAS T I

C A RV I N G  S TAT I O N S 
 
M A P L E  H O N E Y G L A Z E D  H A M *
Lusty monk, Dijon, whole grain mustards
 
R OAS T E D  S T E A M S H I P O F B E E F *  
Beef au jus, creamy horseradish

S O U P 
 
W H I T E  B E A N  A N D  K A L E  S O U P

E N T R É E S 
 
R OAS T E D  H A L I B U T  
Fennel, citrus salad

S O U T H E R N  F R I E D  C H I C K E N  
Red-eye gravy

S I D E S 
 
GA R L I C  B U T T E R E D  G R E E N  B E A N S 

B R A I S E D  CO L L A R D  G R E E N S 

R OAS T E D  F I N G E R L I N G  P OTATO E S  
Caramelized onion

B L AC K  E Y E D  P E AS 
Ham hock 

AC T I O N S  S TAT I O N S
 
M A D E-TO - O R D E R  O M E L E T S 
All the fix in’s

EG G S  B E N E D I C T
Choice of ham or crab, traditional hollandaise or béarnaise, and 
biscuit or english muffin



B R E A K FA S T 

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

CO U N T RY SAU SAG E  L I N K S 
Blueberry-maple sausage

V EG E TA B L E  F R I T TATA

C H E E S E  B L I N T Z 
Mixed berry coulis

A L L E N  B R OT H E R S  S TO N E  G R O U N D  

G R I T S 

S T E E L  C U T OAT M E A L

B R E A K FA S T D I S P L AYS
B R E A K FAS T P I Z Z A
Egg, spinach, tomato, ham, mozzarella, parmesan cheese

D O U G H N U T H O L E S 
Cinnamon sugar cake 

A D U LT S  |  $ 5 3
C H I L D R E N  6  –  1 2  |  $ 2 1 

CO M P L I M E N TA RY FO R  C H I L D R E N  5  A N D  U N D E R , 
W I T H  PAY I N G  A D U LT

F RO M  N O O N  TO  2 : 3 0 P M

D E S S E R T S
P E T I T D E S S E RT S
Chocolate cupcake
Vanilla cupcake
Apple frangipane tart
Chocolate brulee tart 
Bourbon pecan tart
Hazelnut crunch bar
Key lime minis 
Lemon pound cake bars
Vanilla mousse shooters, poached pineapple

D E S S E RT S TAT I O N S
Bananas foster 
Ice cream sundae bar
Candy station 
Cookie station

G LU T E N  F R E E  O P T I O N S 
Monster cookies
Coconut macaroons 
Chocolate almond cake bites
Seasonal panna cotta
Chocolate mousse shooter

C A K E S
Chocolate cake
Carrot bundt cake

P I E S
Pecan
Apple
Cherry

WA R M  &  CO M F O RT I N G
Bread pudding, vanilla anglaise 

*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.


