
C O L D  D I S P L AY
F R E S H  F R U I T D I S P L AY 
Assorted Freshly Baked Homestead Breakfast Pastries

D O M E S T I C  C H A R C U T E R I E  &  R EG I O N A L 
C H E E S E S 
Stone Ground Mustard, Seasonal Preserves

C L AS S I C  C A E SA R  SA L A D 
Parmesan Croutons

WA L D O R F SA L A D 
Apples, Celery, Walnuts

C OA S TA L S E L E C T I O N
R A P PA H A N N O C K  OYS T E R S  O N  T H E  H A L F 
S H E L L * ,  P OAC H E D  S H R I M P * 
Mignonette, Cocktail Sauce, Hot Sauce Bar 

H O U S E  S M O K E D  SA L M O N * 
Red Onions, Chopped Eggs, Capers, Mustard Dill Sauce

BA K E D  H A L I B U T * 
Brandy Mushroom Ragout

S O U P
B U T T E R N U T S Q UAS H  B I S Q U E 
Gingerbread Crouton

S I D E S
M A P L E  A N D  SW E E T P OTATO  C AS S E R O L E 
Drunken Fruits

C H A R R E D  B R U S S E L S  S P R O U T S 
Goat Cheese, Lardons

Culinary Team
Severin Nunn, Executive Chef
John Ferguson, Executive Sous Chef
Leen Kim, Executive Pastry Chef
Michael Cattler, Senior Sous Chef

B R E A K FA S T
O M E L E T S  A N D  EG G S  M A D E  TO  O R D E R

EG G S  B E N E D I C T * 
Hollandaise Sauce

B E LG I A N  WA F F L E S

A P P L E  C H E E S EC A K E  F R E N C H  TOAS T

P OTATO E S  O ’ B R I E N

B LU E B E R RY M A P L E  SAU SAG E  A N D  BACO N

AC T I O N  S TAT I O N S
S LOW  CO O K E D  T U R K E Y B R E AS T * 
Turkey Gravy, Cranberry Orange Chutney

H O N E Y G L A Z E D  V I R G I N I A H A M 
Apple Mustard

P R I M E  R I B  O F B E E F * 
Horseradish Cream, Au Jus 

WA R M  PA R K E R  H O U S E  R O L L S 
Homestead Butter

S W E E T E N D I N G S
P EC A N  C R A N B E R RY P I E

P U M P K I N  P I E

B LU E B E R RY C H E E S EC A K E

D O U B L E  C H O CO L AT E  AU T U M N  C A K E

B Û C H E  D E  N O Ë L

EG G  N O G  BAVA R I A N

$ 6 5  A D U LT S ,  $ 3 0  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

1 1 : 0 0A M  TO  2 : 0 0 P M

M O N D AY,  D E C E M B E R  2 5  I N  G R A N D  B A L L R O O M
PLEASE CALL CONCIERGE FOR RESERVATIONS,  540-839-7741

HOLIDAYS
HOLLY JOLLY

An automatic service charge of 20% applies to parties of 8 or more.
*Items may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, 

seafood, shellfish or eggs may increase your risk of foodborne illness.


