
Sunday, March 6th, 2022 |   5:00—7:00pm   |   $44.95 

CARVE 
 Cowboy Rubbed Prime Rib with BBQ Jus & creamy horseradish sauce 
 Coarse Mustard Rubbed Pork Tenderloin with Garlic Velouté  

BUFFET 
 Hunter Style Beef Tips  
 Parsley & Butter White Potatoes 
 Lemon & Herb Grilled Chicken Breast 
 Spinach & Artichoke Risotto 
 South Carolina Shrimp & Bay Scallops 
 Roasted Broccolini, Kale, & Red Bell Peppers  

COLD 
 Mixed greens & Caesar salads with assorted dressings & toppings 
 Fruit and Cheese Display 
 Fennel, Pear, & Arugula with Champagne Vinaigrette   

Tax and Gratuity Not Included, 18% gratuity will be added for parties of 6 or more. Children’s Options Available, ask Server for Details. 

A LA CARTE DESSERTS ($6.95)  

 Fudge Brownie A la mode 
 New York Cheesecake  
 HoHo Cake  

Reservations are recommended. Please call 919-861-6100 to make a reservation. 

SOUPS 
 Italian Sausage & Chicken Stew 
 Sweet Corn Bisque  


