
C A R N I VA L F O O D  S TAT I O N S
S N AC K  M I X  A N D  F R E S H LY P O P P E D  P O P CO R N 
Assorted toppings and flavorings

W H I T E  C H I L I 
Chicken, green chiles, northern beans, Monterey Jack cheese, 
sour cream, scallions, fried corn tortillas

M E D I T E R R A N E A N  SA L A D 
Iceburg, feta, olives, cherry tomatoes, shaved red onion,  
Italian vinaigrette

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

S T E A K  SA N DW I C H E S  -  C H I C AG O  O R  P H I L LY 
Shaved beef, sauteed peppers and onions, cheese sauce, 
Giardiniera, Italian rolls

C H E F C A RV E D  R O P E  I TA L I A N  SAU SAG E 
Peppers and onions

B U F FA LO  C H I C K E N  L EG S 
Hot sauce, barbecue sauce, blue cheese, ranch, crudite

CO R N  D O G S 
Mustard, ketchup, spicy garlic aioli

F I S H  A N D  C H I P S 
Cornmeal fried trout, hushpuppies, fresh potato chips,  
malt vinegar, lemon dill tartar sauce, cole slaw

LOA D E D  N AC H O S 
Corn tortilla chips, chorizo, nacho cheese sauce, jalapeños, 
sour cream, pico de gallo, salsa verde, salsa roja

C H I L D R E N ’ S  S TAT I O N
H OT CO COA 
Peppermint bark, mini marshmallows,  
chocolate shavings, whipped cream

A D U LT ’ S  C O R N E R
W I N E  TAS T I N G S

B E E R  TAS T I N G S

S E AS O N A L  CO C K TA I L S

C A R N I VA L D E S S E R T S
M A P L E  BACO N  D O U G H N U T S

D E E P F R I E D  O R EO S

C H O CO  WA F F L E  S U N DA E

COT TO N  C A N DY

$ 4 5 *  A D U LT S 
$ 2 5 *  C H I L D R E N  6  –  1 2 
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

*Tax  and  se rv i ce  charge  add i t iona l

Culinary Team
John Ferguson, Executive Chef
Leen Kim, Executive Pastry Chef
Paul Wedekind, Senior Sous Chef

S AT U R D AY,  F E B R U A RY 1 6T H   •   5 : 3 0  P M - 8  P M

WONDERLAND
WINTER

PLEASE CALL CONCIERGE FOR RESERVATIONS,  540-839-7741

An automatic service charge of 20% applies to parties of 8 or more.


