6/19/2010

ALL AMERICAN BUFFET

COLD SOUP
Red White & Blue Firecracker Bisque

SALAD BAR AND ACCOMPANIMENTS

Jolly Farms Mix Baby Green Salad
Romaine
Grated Parmesan Cheese
Marinated Artichoke Harts
Best in Season Cherry Tomatoes
Hickory Smoked Bacon Bits
Fresh Grated Cheddar
Marinated Italian Olive Mix
Seasoned Croutons
Piquant Pepperoncini Pepper
Sliced Bermuda Red Onions
North Carolina Hot House English Cucumbers

COMBINATION SALADS

Picnic Red Bliss Potato Salad
House Made Chilled Seafood Salad
Dixie Slaw
Rustic Country Pasta Salad

PLATTERS AND MIRRORS

Imported and Domestic Cheese Display featuring Fromageries Bel Garlic &
Herb Boursin
Local Produce Mountain Foods Roasted Vegetable Display
Assorted Display of Smoked Fish including Sun Burst Farms Smoked Trout
Fresh Seasonal & Tropical Fruit Display & Local Berries
Fresh Mozzarella & Best in Season Roma Tomato Display with Basil Chiffinade
& Balsamic Reduction
Assorted Italian Deli Display

SEAFOOD DISPLAY ON ICE

Peel and Eat Shrimp Gulf Shrimp
Green Lip New Zealand Mussels
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A service charge of 18% & state tax will be added to all checks. State law requires taxing the service charge.



6/19/2010

HOT SOUP
Loaded Baked Potato

HOT ITEMS

Roasted Garlic Smashed North Carolina Faison Yukon Potatoes
North Carolina BBQ Pork Ribs
Brook Wood Farms Pulled Pork & Beans
Lemon Pepper North Carolina Coast Red Snapper
Chef Casey’s Creation of the Day
Braised Carolina Collard Greens & Watauga Country Ham
Mountain Food Local Produce Vegetable Blend
Grilled Wild Caught Salmon with Ginger & Whole Grain Mustard
Southern Fried Chicken

CARVING STATION
Grilled Flank Steak

Accompanied by:
Au lus
Cilantro & Cumin BBQ Sauce

CHILDREN'S BAR
Hamburger Sliders
Corndogs
Tater Tots

BREAD STATION

Assortment of Rolls
French and Italian Bread
Cornbread and Spiced Muffins
Assorted Sliced Bread
Assorted Butters

DESSERTS & ICE CREAM STATION

Apple Cobbler
Key Lime Pie
Pecan Pie
Cheesecake
Coconut Cream Cake
Pineapple Upside-down Cake
Ice Cream Sundae Station

Adults: $32.95++ ($41.89)
Children Age 6-12: $11.95++ ($15.19)
Children Age 5 and Under: Free

Gluten Free GF Gluten Free Optional (GF) Vegan V Vegan Optional (V)

Items and pricing are subject to change without notice

A service charge of 18% & state tax will be added to all checks. State law requires taxing the service charge.



