
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  (GF) 
Local greens, grape tomatoes, cucumbers, radishes, carrots, 
red peppers, pumpkin seeds, sprouts, feta cheese, 
raspberry vinaigrette

S T R AW B E R RY PA N Z A N E L L A  (NF) 
Tomatoes, strawberries, shaved parmesan, Owl sourdough 
bread, basil mint vinaigrette 

C H O P P E D  W E D G E  SA L A D  (GF|NF) 
Iceberg lettuce, tomatoes, candied-peppered bacon, 
bleu cheese, green onions

R OAS T E D  B E E T SA L A D  (GF|VEG) 
Roasted red and gold beets, arugula, fennel, toasted pine nuts, 
parmesan cheese, orange vinaigrette

S O U T H E R N  C A E SA R  SA L A D  (NF) 
Local kale, sesame caesar dressing

S O U P S
C H I L L E D  P E A S O U P 
Mint crème fraîche 

S I D E S  A N D  S I D E  S A L A D S
SA L A D  BA R 
Artisanal lettuce, tomatoes, cucumbers, pickled onions, 
chickpeas, artichokes, cheddar cheese, carrots

P OTATO  SA L A D  (GF)

WA L D O R F SA L A D  (GF) 
Apples, raisins, grapes, celery

W I L D  R I C E  SA L A D  (GF|V) 
Dried fruit, cranberries, pepitas, pecans

R E D  B L I S S  P OTATO  (GF) 
Garlic-dill butter

SAU T É E D  G R E E N  B E A N S  (GF) 
Garlic butter

O R A N G E  B U T T E R  C A R R OT S  (GF)

C U L I N A RY D I S P L AYS
COAS TA L  S E L EC T I O N  (GF) 
Smoked trout, poached shrimp, crab legs, chilled mussels, 
clams, seafood salad 

I TA L I A N  M E AT S  (GF)

AS S O RT E D  C H E E S E S  (GF)

V EG E TA B L E  C R U D I T É  (GF)

G R I L L E D  V EG E TA B L E S  (GF)

D E V I L E D  EG G S  (GF)

S E AS O N A L  S L I C E D  F R U I T  (GF)

H OT I T E M S
R OAS T E D  P O R K  LO I N  (GF) 
Cherry mustard, white beans

P OAC H E D  SA L M O N  (GF) 
Dill cream, lemon fennel preserves

S H R I M P &  G R I T S  (GF|V) 
Tasso ham, fresh corn, green tomato chutney

S O U T H E R N  F R I E D  C H I C K E N 
Pepper gravy

SW E E T 
Cheese blintz, stuffed french toast, raspberry-orange glaze, 
cream cheese, mixed berries

SAVO RY 
Scrambled eggs, sausage links, applewood smoked bacon, hash 
brown cassrole

AC T I O N  S TAT I O N S *
R OAS T E D  S T E A M S H I P B E E F 
Au jus

EG G S  B E N E D I C T 
Canadian ham, smoked salmon, crab cake, spinach

GA R L I C  &  H E R B  L EG  O F L A M B 
Lamb au jus

C H E F O M E L E T S TAT I O N

B I S C U I T &  G R AV Y S TAT I O N

S U N D AY,  A P R I L  9  I N  B L U E  R I D G E
PLEASE CALL (800)  438-5800 FOR RESERVATIONS



D E S S E R T AC T I O N  S TAT I O N S
BA N A N AS  F O S T E R  (GF)

I C E  C R E A M  S U N DA E

C A N DY S TAT I O N

B R E A D  P U D D I N G  (NF) 
Vanilla anglaise

G LU T E N  F R E E
C H O CO L AT E  A L M O N D  C A K E 
Chocolate ganache

M O N S T E R  CO O K I E S

R I C E  K R I S PY T R E AT S

B U T T E R M I L K  PA N N A COT TA  (NF) 
Mixed berry marmalade

C H O CO L AT E  M O U S S E  (NF) 
Raspberry gelee

W H O L E  D E S S E R T S
C A K E S  (NF) 
Carrot bundt cake, banana bundt cake with caramel glaze 

P I E S 
Apple (NF), cherry (NF), pecan

I N D I V I D UA L S W E E T S 
C H O CO L AT E  R O B I N S  C U P C A K E  (NF)

AS S O RT E D  CO O K I E S  (NF)

R AS P B E R RY B R U L E E  TA RT  (NF) 
Milk chocolate chantilly

C H E E S EC A K E  B I T E S  (NF)

L E M O N  BA R S  (NF)

B U T T E R S COTC H  BA N A N A TA RT 
Coconut whipped cream

P E AC H  F R A N G I PA N E  TA RT 
Almond chantilly

B O U R B O N  C H O CO L AT E  P EC A N  TA RT

GA N AC H E  B R OW N I E S  (NF|SF)

VA N I L L A M O U S S E  (NF|SF) 
Carrot gelee

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

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 
 

F R O M  N O O N  TO  5 : 3 0  P M 

P R I C E S  D O  N OT I N C LU D E  TA X E S

M E N U  I T E M S  S U B J EC T TO  C H A N G E

G F -  G LU T E N  F R E E   |   N F -  N U T F R E E   |   S F -  S U GA R  F R E E   |   V -  V EGA N    |   V EG  -  V EG E TA R I A N

*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. 


