
C U L I N A RY D I S P L AYS
COAS TA L  S E L EC T I O N S
Smoked trout, peppered mackerel, poached shrimp,  
snow crab legs, poached seafood salad, oysters

C H A R C U T E R I E
Italian meats, assorted cheeses, vegetable crudité wall

SA L A D  BA R
Artisanal lettuce

Toppings | 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 
Local greens, grape tomatoes, cucumbers, radishes, carrots, 
red peppers, pumpkin seeds, sprouts, feta cheese, raspberry 
vinaigrette

S U GA R  S N A P P E AS  
Carolina ham, radishes, sherry vinaigrette

C H O P P E D  W E D G E  SA L A D 
Iceberg lettuce, tomatoes, candied peppered bacon, green 
onions, blue cheese dressing 

G R E E N S  A N D  B E R R I E S 
Spinach, dried cranberries, granola croutons, raspberries, 
blackberries, strawberries

R OAS T E D  B E E T SA L A D 
Roasted red and gold beets, arugula, fennel, toasted pine nuts, 
Parmesan cheese, orange glaze 

S O U T H E R N  C A E SA R  SA L A D  
Local kale, local tomme cheese, sesame Caesar dressing

S O U P S
S H E  C R A B  S O U P

S P R I N G  P E A A N D  M I N T GAS PAC H O

S I D E S  A N D  S I D E  S A L A D S
P OTATO  SA L A D 

W I L D  R I C E ,  AS PA R AG U S ,  TO M ATO,  P U M P K I N 
S E E D  SA L A D

CO U S CO U S  TA B B O U L E H

AVO C A D O,  BACO N  A N D  C R A B  D E V I L E D  EG G S

T R A D I T I O N A L  D E V I L E D  EG G S

H OT I T E M S
W I L D  M U S H R O O M  F R I T TATA 
Roasted local ramps

R E D  B L I S S  P OTATO 
Garlic dill butter

S O U T H E R N  C L A M S  C AS I N O 
Country ham, cornbread, sweet peppers

S C R A M B L E D  EG G S 

SAU SAG E  L I N K S

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

C H E E S E  B L I N T Z 
Raspberry-orange glaze

B L AC K E N E D  S H R I M P M AC  A N D  C H E E S E

H O M I N Y G R I T C A K E S

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

C U R R I E D  EG G P L A N T R AG O Û T 
Polenta croquette

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

O R A N G E  B U T T E R  BA BY C A R R OT S

S U N DAY,  A P R I L 1 2  I N  B LU E  R I D G E
PLEASE CALL (800)  438-5800 FOR RESERVATIONS

EASTER
H A P P Y



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

H O U S E  S M O K E D  H A M 
Bourbon plum raisin sauce

GA R L I C  A N D  H E R B  L EG  O F L A M B  R O U L A D E 
Rosemary, lamb jus

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

C H A L L A H  B R E A D  F R E N C H  TOAS T 
Vanilla sauce, pecans, compote, maple, whipped cream

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

B I S C U I T A N D  G R AV Y BA R

AS S O RT E D  C A L ZO N E S 

D E S S E R T S TAT I O N S 
C A K E S 
Chocolate robin’s egg, red velvet

C U P C A K E S 
Carrot, chocolate, funfetti, s’mores

B R E A D  P U D D I N G 
With crème anglaise

P I E S 
Blueberry, apple crumb, pecan

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  G F

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

I N D I V I D UA L S W E E T S 
C U P C A K E S  G F  
Chocolate and Vanilla

CO CO N U T M O E L L E U X  G F 
Tropical gelée

CO CO N U T M AC A R O O N S  G F

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

B R OW N I E S  G F

L E M O N -VA N I L L A PA N N A COT TA G F 
Blueberry compote

C L AY P OT S  W I T H  C R E A M  C H E E S E  M O U S S E

C A R R OT C A K E  
Whipped cream

P E A R  C L A F O U T I S 
Chantilly

H A Z E L N U T C R U N C H  BA R 
Milk chocolate ganache

VA N I L L A C H E E S EC A K E 
Strawberries, whipped cream

P I N E A P P L E  U P S I D E  D OW N  C A K E 
Coconut chantilly

W H I T E  C H O CO L AT E  R AS P B E R RY D O M E

L E M O N  BA R S

R AS P B E R RY F U D G E  C A K E  BA R S

BA N A N A P U D D I N G  V E R R I N E 

CO O K I E S 

C A N DY S TAT I O N 

A D U LT S  |  $ 5 8 
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 : 0 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

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


