
S N AC K S  A N D  M O R E
C H A R C U T E R I E  A N D  C H E E S E 
Assorted cheeses and charcuterie, artisan breads,  
compotes and mustards

S O F T P R E T Z E L  B I T E S 
Cheese sauce, grain mustard

S N AC K  M I X

F R E S H  P O P P E D  P O P CO R N

P I Z Z A A N D  S A L A D
AS S O RT E D  N E W  YO R K  S T Y L E  P I Z Z AS

F I V E  C H E E S E  M A N I COT T I 
Marinara sauce, basil

O R ECC H I E T T E  PAS TA 
Pesto cream, Italian sausage

A N T I PAS TO  SA L A D

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

S P I N AC H  SA L A D 
Roasted red peppers, egg, wild mushrooms,  
crispy shallots, sherry vinaigrette

H I G H L A N D  G R I L L
S U C K L I N G  P I G 
Smoked pork shoulder with east Carolina vinegar sauce 
Dry rubbed spare ribs with sweet Memphis barbecue sauce

C H E F C A RV E D  P R I M E  R I B * 
Horseradish cream, au jus, soft rolls

C A RV E D  L A M B  C H O P S * 
Minted pear chutney

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

AS S O RT E D  R O L L S 
Homestead Creamery butter

S E A F O O D
C H I L L E D  S E A F O O D  D I S P L AY 
Shrimp, crab claws, oysters on the half shell*,  
cocktail sauce, Louis sauce, mignonette, citrus

F I S H  A N D  C H I P S 
Corn crusted Allegheny trout, waffle fries, green tomato 
remoulade, Starr Hill malt vinegar

C H E SA P E A K E  C R A B  C A K E S 
Creole aioli

C L A M  A N D  M U S S E L  C I O P P I N O 
Baguette crostini

J U S T F O R  K I D S
M AC- N - C H E E S E

C H I C K E N  T E N D E R S

M I N I  CO R N  D O G S

WA F F L E  F R I E S

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

S W E E T S
P U M P K I N  S P I C E D  C H E E S EC A K E  P O P

COT TO N  C A N DY S TAT I O N

H O M E S T E A D  H A N D  C R A F T E D  I C E  C R E A M 
S TAT I O N

C H O CO L AT E  F O N D U E  S TAT I O N

C H O CO L AT E  C H I P CO O K I E  &  M I L K  S H OT

C I T R U S  F R U I T TA RT L E T

C A N DY C A N E  C U P C A K E

G I N G E R B R E A D  G E N T L E M A N  CO O K I E

CULINARY TEAM
JOHN FERGUSON, EXECUTIVE CHEF
LEEN KIM, EXECUTIVE PASTRY CHEF
PAUL WEDEKIND, SENIOR SOUS CHEF

A FA M I LY N E W  Y E A R ’ S  E V E  C E L E B R AT I O N
MONDAY,  DECEMBER 31  IN THE REGENCY BALLROOM

CHEERS!
POP, FIZZ 

PLEASE CALL CONCIERGE FOR RESERVATIONS,  540-839-7741


