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F ily lc Thaniving

Appetizers

Choose One

CHARCUTERIE BOARD
Cured Meats, Various Cheeses, Olives, Artichokes, Roasted Peppers, Crackers
CRUDITE AND RELISH TRAY (V)
Pickled Veggies, Marinated Veggies, Hummus, Cheeses, Crackers

Main Dish Option

Choose One

Mustard Crusted Prime Rib, Carved

Turkey Breast, Roasted, Carved
Honey Glazed Ham, Carved

Accompaniments

Choose Four

Mashed Potatoes and Gravy
Cranberry Apple Sage Pumpernickel Bread Stuffing
Roasted Green Beans with Pearl Onions
Smokey Baked Macaroni and Cheese
Pinto Beans with Bacon (or without)

Collard Greens With Wild Mushrooms and Garlic
Jalapeno Virginia Spoonbread

Dessert
Choose One Per Guest

Egonog Cheesecake
Pumpkin Pie with Whipped Cream

Warm Apple Crisp
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Reservations required, for more information, call 434-325-8090
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3pm-8pm, dine-in only: $60 adult / $15 under 12 yrs W|nter9feen Resort




