
S E A F O O D ,  C H E E S E  A N D  M O R E
I C E D  S E A F O O D  S TAT I O N 
Shrimp, Crab Claws, Oysters on the Half Shell,  
Smoked Trout & Salmon, Traditional Accoutrements

C H E E S E  A N D  M O R E 
Assorted Cheeses and Charcuterie, Artisan Breads,  
Compotes and Mustards

S O U P A N D  S A L A D
C L AS S I C  C A E SA R

S P I N AC H 
Wild Mushroom, Crispy Onions, Egg with Sherry Vinaigrette

S T E A K  H O U S E  W E D G E 
Bacon, Tomato, Red Onion, Blue Cheese Dressing

B E E T 
Watercress, Goat Cheese, Pistachio Vinaigrette

R OAS T E D  C AU L I F LOW E R 
Golden Raisins, Buttermilk Yogurt Dressing

TO M ATO  S O U P W I T H  C H E E S E  B R E A D

N E W  E N G L A N D  C L A M  C H OW D E R

H I G H L A N D S  C A RV I N G  S TAT I O N
R OAS T S U C K L I N G  P I G 
Apple Bourbon Mustard Sauce

S LOW  CO O K E D  P R I M E  R I B 
Horseradish Cream, Au Jus

C A RV E D  L A M B  C H O P S 
Wild Mushrooms, Madeira Sauce

F I S H
H O M E S T E A D  F I S H  A N D  C H I P S 
Allegheny Trout, Starr Hill Brewery Malted Chips

C H E SA P E A K E  C R A B  C A K E 
Creole Mustard Aioli

C L A M  A N D  M U S S E L  C I O P P I N O 
Ciabatta Crostini

S I D E S
R O S E M A RY F I N G E R L I N G  P OTATO E S

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

R A I N B OW  C AU L I F LOW E R 
Feta Cheese, Golden Raisins, Vadouvan Curry

W I L D  R I C E  P I L A F W I T H  D R U N K E N  F R U I T

P I Z Z A A N D  PA S TA
AS S O RT E D  F R E S H  P I Z Z AS

A N T I PAS TO  SA L A D

C H I C K E N  PA R M E SA N 
Garganelli Pasta, Marinara Sauce

C H E E S E  TO RT E L L I N I 
Pesto Cream Sauce

K I D S ’  S T U F F
M AC- N - C H E E S E

F R I E D  C H I C K E N  T E N D E R S

C H E E S E  M E AT LOA F

F R E S H  V EG E TA B L E S  A N D  D I P S

S W E E T E N D I N G S
H A Z E L N U T M O U S S E

F R E S H  F R U I T TA RT

W H I T E  C H O CO L AT E  P E P P E R M I N T F U D G E

CO F F E E  C A R A M E L  TO RT E

D O N U T BA R  W I T H  I C E  C R E A M  S U N DA E S

P U M P K I N  S P I C E D  C H E E S EC A K E

CULINARY TEAM
SEVERIN NUNN, EXECUTIVE CHEF
JOHN FERGUSON, EXECUTIVE SOUS CHEF
LEEN KIM, EXECUTIVE PASTRY CHEF
MICHAEL CATTLER, SENIOR SOUS CHEF

A FA M I LY N E W  Y E A R ’ S  E V E  C E L E B R AT I O N
SUNDAY,  DECEMBER 31  IN THE REGENCY BALLROOM

CHEERS!
POP, FIZZ 

PLEASE CALL CONCIERGE FOR RESERVATIONS,  540-839-7741


