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Set up in our Wine Bar

(choose two)

(choose one)

(choose one)

Assortment of scones and muffins

Whipped honey butter

Harvest Salad; Mixed Greens Topped with Grape Tomatoes,  Cucumbers,  Marinated

Carrots Slivered Red Onion & Cornbread Croutons.

Choice of Lemon- Thyme or Basil  Buttermilk Dressings

Bowl of Tomato Basil  Bisque,  Fried Tortellini

Sliced Virginia Pit  Ham, Maple and Grain Mustard Sauce

Chicken Florentine,  Natural Breast with Spinach and Fontina Cream

Carved Herb-rubbed Roast Beef,  Cabernet Au Jus

Grilled Mahi-Mahi,  Apricot Mango Salsa

Vegan Moussaka Layered Eggplant,  Lentils,  and Potato in Savory Tomato Sauce,  Vegan “Béchamel”

Scalloped Potatoes

Smoked Gouda Mac and Cheese

Sweet Basil  Corn Soufflé

Green beans Polonaise with chopped egg and breadcrumbs

Steamed Broccoli  with Vermont Cheddar

Balsamic Glazed Roasted Brussels

Scratch Banana Pudding with Meringue

-Sweet Cheese-Filled Crepe Blintzes,  Citrus Sauce and Whipped cream

- Mixed Berry and Almond Wine Glass Trifles

-  Warm Brownie Turtle Sundae, Ice Cream, Caramel,  and Wet Nuts

-  Crème Brule Cheesecake


