
S AT U R D AY,  D E C E M B E R  3 1 ,  B L U E  R I D G E
FO R  I N - H O U S E  G U E S T S  O N LY.  C A L L  (8 0 0)  4 3 8  - 5 8 0 0  TO  R E S E RV E  YO U R  TA B L E

S E A F O O D  O N  I C E 
 

C I T R U S  &  W I N E  P OAC H E D  S H R I M P 
Cocktail sauce, horseradish, lemon 

OYS T E R S  O N  T H E  H A L F S H E L L * 
Fresh herb mignonette

W H I T E  W I N E  P OAC H E D  M U S S E L S 

H O U S E  S M O K E D  T R O U T  
Tomato, olive + cucumber relish

C O M P O S E D  S A L A D S 
 
R OAS T E D  P E A R  SA L A D  
Kale, dried cranberry, goat cheese, spiced pecan, white balsamic 
vinaigrette

S T E A K  TA RTA R E  S H O OT E R S * 
Pickled beech mushroom, toasted brioche croutons 

B LO O D  O R A N G E  SA L A D  
Endive, frisee, pomegranate, spiced sunflower, sherry vinaigrette 

R OAS T E D  G R A P E  SA L A D  
Spinach, arugula, candied walnut, gorgonzola, tarragon vinaigrette

G R E E N  B E A N  SA L A D 
Radicchio, red onion, goat cheese, sliced almond, charred lemon 
vinaigrette

T R U F F L E D  EG G  SA L A D 

S O U P
 
LO B S T E R  B I S Q U E 
Terragon créme fraiche 

C U L I N A RY D I S P L AYS
I M P O RT E D  &  D O M E S T I C  C H E E S E S

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

H E R B  R OAS T E D  V EG E TA B L E S

M I X E D  O L I V E S  +  H O U S E  P I C K L E D  V EG E TA B L E S

C A RV I N G  S TAT I O N S 
 
B E E F W E L L I N TO N
Roasted mushroom, thyme, green peppercorn cognac sauce 

S M O K E D  SA L M O N 
Honey mustard glaze

H OT C U L I N A RY D I S P L AYS 

P OAC H E D  C R A B  C L AW  C LU S T E R S 
Served with drawn butter

BA K E D  B R I E 
Raspberry preserves, tasted walnut, grilled lavosh

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



E N T R É E S 
 

S E A R E D  B L AC K  CO D 
Marinated artichoke, roasted pearl onions, saffron butter sauce

B R A I S E D  S H O RT R I B  
Mirepoix, oyster mushroom, red wine, thyme jus

C H I C K E N  CO N F I T
Stone ground grits, sharp cheddar, smoked tomato gravy

P O R K  B E L LY C AS S O U L E T
Italian sausage, white beans, fresh herbs

C AC I O  E  P E P E
House made pasta, toasted black pepper, parmesan

L I T T L E  N EC K  C L A M S 
Sweet peppers, chorizo, stewed tomato 

BA L SA M I C  P O RTO B E L L A M U S H R O O M S  
Couscous with dried fruit, spices and vanilla-scented carrot butter

S I D E S 
LOA D E D  W H I P P E D  P OTATO E S  
Sour cream, cheddar, bacon, scallions

R OAS T E D  SW E E T P OTATO E S  
Bourbon maple glaze 

C AU L I F LOW E R  AU  G R AT I N 

B R U S S E L  S P R O U T S 
Caramelized onion
 
C R E A M E D  S P I N AC H 

D E S S E R T S
P E T I T E  D E S S E RT S
Blueberry frangipane tart
Bourbon pecan tart
Roasted caramel apple tart
Vanilla cheesecake bites
Hazelnut crunch bar
Praline tart
Raspberry champagne shooter 

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 
Monster cookies 
Rice krispy bars
Chocolate almond cake bites
Buttermilk panna cotta 
Cherry chocolate shooter

P I E S
Pecan, apple, cherry

W H O L E  C A K E S
Chocolate cake, rum bundt cake

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

A D U LT S  |  $ 8 0
C H I L D R E N  6  –  1 2  |  $ 3 0

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  5  TO  1 0 P M

*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. 


