s/ BRUNCH BUFFET

Saturdays « Blue Ridge

Adults $58 e Children 6-12 $25 e Children 5 & younger / Free with adult buffet purchase

SEAFOOD ON ICE CULINARY DISPLAY
CITRUS-POACHED SHRIMP* ¢ OYSTERS ROCKEFELLER* of

STEAMED MUSSELS* g
IMPORTED & DOMESTIC CHEESES

CHARCUTERIE
COMPOSED SALADS

QUINOA & CHICKPEA TABOULEH of vg =il G el B

BABY KALE of n ROASTED VEGETABLES gfvw

GROVE PARK w ACTION STATION

CARVED STEAMSHIP OF BEEF* ¢
WEDGE

MADE-TO-ORDER OMELET* ¢
WALDORF =

EGGS BENEDICT*
TRADITIONAL POTATO

SEASONAL FRUIT of vg SMOKED ATLANTIC SALMON* g¢f

BISCUITS & SAUSAGE GRAVY ¢f

af vg df n
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s/ BRUNCH BUFFET

HOT CULINARY DISPLAYS
BANANA BREAD FRENCH TOAST
CHEESE BLINTZES

BUTTERMILK PANCAKES
BREAKFAST POTATO CASSEROLE o

STONE-GROUND GRITS

SCRAMBLED EGGS of
BAKED OATMEAL CRUNCH v

COUNTRY LINK SAUSAGE
APPLEWOOD-SMOKED BACON
FRIED BUTTERMILK CHICKEN
CRISPY CORNMEAL CATFISH

GRIT CAKES

MAC & CHEESE
CHEF’S SELECT VEGETABLES ogf v

DESSERT ACTION STATION
BANANAS FOSTER of

BREAD PUDDING

ICE CREAM SUNDAE =

PIES & CAKES
APPLE PIE

PECAN PIE
SEASONAL PIE
CHEESECAKE
CHOCOLATE CAKE

INDIVIDUAL DESSERTS

KEY LIME TART

BROWNIE BARS

BOURBON & PECAN TART =
RASPBERRY FRANGIPANE CAKE n
CHOCOLATE MOUSSE VERRINE

GLUTEN-FRIENDLY DESSERTS
COCONUT MOELLEUX of n
CHOCOLATE ALMOND CAKE of n
CUPCAKES o

COOKIES o
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