
S A L A D S
W E D G E  SA L A D 
Iceburg lettuce, blue cheese, pickled red onion, bacon

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

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

S O U P
TO M ATO  B I S Q U E 
Cheesy garlic crostini

E N T R É E S
B U T T E R N U T S Q UAS H  R AV I O L I 
Short rib ragout, pearl onions

C H I C K E N  A N D  B I S C U I T S 
Creamy sauce, fresh herbs

C H E F C A RV E D  H E R B - R OAS T E D  T U R K E Y 
Cranberry sauce, turkey gravy

M A P L E  A N D  B L AC K  P E P P E R - BA K E D  SA L M O N 
Warm mustard fingerling potatoes, snow peas

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

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

BA K E D  YA M S  W I T H  M A R S H M A L LOWS

R OAS T E D  R O OT V EG E TA B L E S

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

K I D S ’
C R U N C H Y V EG E TA B L E S  W I T H  R A N C H  D I P 

M AC- N - C H E E S E

C R E A M Y C H I C K E N  A N D  N O O D L E S

C H E E S E  R AV I O L I  W I T H  TO M ATO  SAU C E

B U T T E R E D  V EG E TA B L E S

S W E E T E N D I N G S
S T I C K Y TO F F E E  P U D D I N G

G I N G E R B R E A D  R O L L  W I T H  C I N N A M O N  C R E A M

C R E A M  P U F F S

AS S O RT E D  CO O K I E S

$ 3 5 *  A D U LT S 
$ 1 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 U N D AY,  D E C E M B E R  2 3 R D  I N  T H E  C O M M O N W E A LT H  R O O M

DINNER
DOWN HOME

PLEASE CALL CONCIERGE FOR RESERVATIONS,  540-839-7741

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


