
SIGNATURE HOTEL ROANOKE CHARCUTERIE BOARD
A FRESH GARDEN CENTERPIECE TOKEN

COMPLIMENTARY BOĈLE OF SPARKLING WINE AND OĆNGE JUICE
FRESH CHOCOLATE DIPPED STĆWBERRIES 

soup 
traditional hotel roanoke peanut soup (gf) (vn)
she crab soup (gf)

seafood
petite shrimp cocktail (gf) (df)
oysters half shell (gf) (df) lemon, cocktail sauce, shallot-tarragon mignoneĨe
house smoked salmon house smoked salmon red onion, caper, egg
cured lox toast shaved pickled fennel relish, herbed cream cheese, chopped eggs
 diced red onion, capers
seared tuna salad (gf) (df) heirloom tomato, chili toasted almonds, roasted
 corn, avocado, micro cilantro, peppers, chipotle lime dressing 

salad
mixed spring greens (vn) (gf)
romaine lettuce romaine lettuce (vn) (gf)
arugula, frisee, spinach mix (vn) (gf)

the charcuterie
pickled vegetable, artisan meat, bread and cheese
 
composed salad
quinoa apple salad (gf) (vn)
ccucumber, celery, cranberry, pecan, green onion, frisee, cider dressing 
roasted vegetable pasta salad (v) 
farfalle, zucchini, squash, eggplant, tomato, garlic conėt, asparagus, feta, greek dressing 
lemon-tarragon chicken salad (gf) (df) 
red onion, celery, grain mustard, garlic aioli

the carvery
herb roasted prime rib (gf)
aau jus, horseradish cream 

roasted leg of ham (gf) (df)
pineapple rum sauce, spiced raisin-tamarind chutney

entrees
pan roasted chicken (gf) (df)  
olives, roasted tomato, fresh herbs

broiled salmon 
ggrain mustard pan sauce

mint crusted leg of lamb (gf) (df)
red-current demi-glace

specialty station
shrimp and scallop chesapeake pasta  
penne, country ham, fresh herbs, garlic, sherry cream sauce

accompaniments
GGARLIC WHIPPED MASHED POTATO ȿGFɀ ȿVɀ garlic conėt, fresh herbs
SAFFRON RISOĈO ȿGFɀ ȿVɀ  white wine, fresh herbs, parmesan 
VEGETABLE SAUTÉ ȿGFɀ ȿVNɀ  broccoli, squash, heirloom carrot, haricot vert, peppers, basil,
 lemon, olive oil
BAKED ASPAĆGUS  ȿVɀ ȿGFɀ shaved parmesan, blistered pearl onions, roasted pepperst
HOTEL ROANOKE SPOONBREAD ȿVɀ

easter sunday pastry display
HHOTEL ROANOKE BREAD PUDDING bourbon sauce 
ĆSBERRY PEACH COBBLER  whipped cream 
KEY LIME PIE, CARROT CAKE ȿCONTAINS NUTSɀ,  VANILLA CHEESECAKE, 
CHOCOLATE PEANUT BUĈER LAYER CAKE, LEMON BLUEBERRY LAYER CAKE ȿGFɀ
CHERRY CHOCOLATE CHEESECAKE ȿGFɀ, CHOCOLATE MOUSSE ȿGFɀ, 
STĆWBERRY RICOĈA MOUSSE ȿGFɀ

Lauren Beres

SUNDAY, APRIL 5, 2026

Special Easter characters, a 
unique and enticing children’s
menu, and a special welcome 
are all featured in this family
ěiendly Easter celebration. 
Children station featuresChildren station features
Mac and Cheese, Chicken
Tenders and Broccoli Saute.

RESERVATIONS: 
540.853.8280

PLATE CHARGE:
$60 adults

$32 ch$32 children under 12
Complimentary children under 3

11.8% Tax and 20% Service Charge Added

RESERVATION SEATINGS

ĉe Regency Room
11am, 12pm, 1pm, 
2pm, 3pm, 4pm, 

5pm5pm 

ĉe Roanoke Ballroom 
11:30 am - 2 p.m.

 

EXECUTIVE CHEF

EXECUTIVE SOUS CHEF

BANQUET CHEF

Michael Whittaker

Spencer Bachman

easter sunday
grand celebration


