
S O U P S
C A R R OT &  G I N G E R  B I S Q U E  
Brioche croutons

C O M P O S E D  S A L A D S
M E D I T E R R A N E A N  SA L A D 
Quinoa, marinated tomatoes, roasted squash,  
feta and mint 

PAS TA SA L A D 
Strawberries, goat cheese, baby spinach

T R I  CO LO R E D  R OAS T E D  C A R R OT SA L A D 
Arugula, toasted pine nuts, brown butter balsamic vinaigrette

BA K E D  P OTATO  SA L A D 
Bacon, scallions, cheddar cheese

B U C K W H E AT FA R R O  SA L A D 
Pomegranate, dates, parsley, pistachios, red onion, 
tahini dressing

M I X E D  B E R RY SA L A D 
Local kale, berries, candied almonds, lemon-greek 
yogurt dressing

B E E T SA L A D 
Red and gold beets, arugula, chevre

R OAS T E D  AS PA R AG U S  SA L A D  
White bean, shaved North Carolina ham, manchego, aged 
sherry vinaigrette

G R E E K  SA L A D 
Cucumber, red onion, cherry tomatoes, bell pepper, kalamata 
olives, feta, greek dressing

C O L D  D I S P L AYS *
C H E E S E ,  C H A R C U T E R I E  A N D  S M O K E D  F I S H 
Imported cheeses, herb roasted vegetables, smoked salmon, 
poached mussels, assorted charcuterie with cornichons, 
mustard, house made pickles

S E A F O O D  S TAT I O N 
Brined shrimp, freshly shucked oysters, chilled snow crab legs

M A I N S
R OAS T E D  LO C A L  C ATC H 
Turnips, wild mushroom fricassee

M U S TA R D  A N D  H E R B E D  L A M B 
Charred leeks, peruvian pepper, lamb jus

C H I C K E N  P R OV E N C A L 
Tomato, white wine, shallots, lemon, garlic, capers

S I D E S
BACO N  &  SAU SAG E  L I N K S 
Applewood smoked

S C R A M B L E  EG G S

H E R B  R OAS T E D  P OTATO E S

R OAS T E D  C A R R OT S  
Parsnips, chili flakes, olive oil, goat cheese 

R AS P B E R RY G L A Z E D  C H E E S E  B L I N T Z 

S T R AW B E R RY- O R A N G E  S T U F F E D  
F R E N C H  TOAS T 

M I N I  Q U I C H E  LO R R A I N E 
Local ham, spinach, gruyere cheese

C A RV I N G  S TAT I O N *
P R I M E  R I B  O F B E E F  
Creamy horseradish, raw horseradish, au jus

SA L M O N  E N  C R O U T E  
Dill crème fraîche

AC T I O N  S TAT I O N *
S H R I M P A N D  S O U T H E R N  G R I T S

S E AS O N A L  C R Ê P E  S TAT I O N 
Assorted toppings, bourbon whipped cream

O M E L E T S TAT I O N

EG G S  B E N E D I C T 
Canadian ham, spinach, southern biscuit

S U N DAY,  M AY 1 4  I N  B LU E  R I D G E  D I N I N G  R O O M
PLEASE CALL CONCIERGE FOR RESERVATIONS,  828-252-2711



D E S S E R T S
AC T I O N  S TAT I O N S 
Bananas foster

Ice cream sundae bar

Cranberry white chocolate bread pudding

 
W H O L E  D E S S E RT S 
Chocolate cake

Rum bundt

Carrot cake

Apple pie

Cherry pie

Pecan pie 
 

I N D I V I D UA L  D E S S E RT S 
Strawberry mousse, chocolate cream, vanilla cake

Bourbon pecan tart

Hazelnut crunch bar

Vanilla cheesecake, whipped cream, strawberries

Chocolate chip cookies

 
G LU T E N  F R E E 
Pistachio mousse, cherry compote, crumble

Monster cookies

Lemon mousse, raspberry compote

 
S U GA R  F R E E 
Vanilla mousse, fresh blackberries

Roasted apples, cinnamon mousse

Brownies

A D U LT S  |  $ 62

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

S E AT I N G  AVA I L A B L E  F RO M  
1 2  N O O N  TO  5 : 3 0 P M .

*These items are cooked to order. 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. All menus and prices are subject to change.

Please notify us of any food allergy.


