
C O L D  D I S P L AY
F R E S H  F R U I T D I S P L AY 
Assorted melons and berries

D I S P L AY O F F R E S H LY BA K E D  PAS T R I E S 
Danishes, muffins, famous Homestead donuts

A RT I SA N A L  D I S P L AY O F C H A R C U T E R I E  & 
R EG I O N A L  C H E E S E S 
Mustards, preserves, crackers, grissini

C L AS S I C  C A E SA R  SA L A D 
Hearts of romaine, Parmesan cheese, croutons

A N C I E N T G R A I N S  SA L A D 
Pickled red cabbage, orange, fennel

WA L D O R F SA L A D 
Apples, grapes, celery, walnuts

C OA S TA L S E L E C T I O N
C H E SA P E A K E  BAY OYS T E R S  O N  T H E  H A L F 
S H E L L * ,  C H A M PAG N E- P OAC H E D  S H R I M P 
Lemons, mignonette, cocktail sauce, Louis sauce, hot sauce bar 

H O U S E  S M O K E D  SA L M O N 
Red onions, chopped eggs, capers, mustard dill sauce

S O U P
B U T T E R N U T S Q UAS H  B I S Q U E 
Gingerbread croutons

S I D E S
SW E E T P OTATO  LYO N N A I S E 
Smoked bacon, goat cheese

G R E E N  B E A N S 
Mushrooms, onions

B U T T E RY W H I P P E D  P OTATO E S

B R E A K FA S T
O M E L E T S  A N D  EG G S  M A D E  TO  O R D E R

EG G S  B E N E D I C T 
Hollandaise sauce

B E LG I A N  WA F F L E S 
Pure maple syrup

P OTATO E S  O ’ B R I E N

B LU E B E R RY M A P L E  SAU SAG E  A N D  A P P L E WO O D 
S M O K E D  BACO N

AC T I O N  S TAT I O N S
H E R B - R OAS T E D  T U R K E Y B R E AS T 
Turkey gravy, cranberry orange chutney

H O N E Y G L A Z E D  V I R G I N I A H A M 
Bourbon-pineapple glaze

P R I M E  R I B  O F B E E F * 
Au jus, creamy horseradish sauce

O L I V E  O I L  P OAC H E D  H A L I B U T 
Brandy mushroom ragout

S O F T PA R K E R  H O U S E  R O L L S 
Homestead Creamery butter

S W E E T E N D I N G S
P EC A N  P I E

P U M P K I N  P I E

F R U I T C A K E

B Û C H E  D E  N O Ë L

C H O CO L AT E  C H I P CO O K I E S

$ 6 5  A D U LT S ,  $ 3 0  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

1 1  A . M .  TO  2  P. M .

T U E S D AY,  D E C E M B E R  2 5  I N  G R A N D  B A L L R O O M
PLEASE CALL CONCIERGE FOR RESERVATIONS,  540-839-7741

HOLIDAYS
HOLLY JOLLY

Price is inclusive of tax and service charge.
*Items may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, 

seafood, shellfish or eggs may increase your risk of foodborne illness.


