
SIGNATURE HOTEL ROANOKE CHARCUTERIE BOARD
A FRESH GARDEN CENTERPIECE TOKEN

COMPLIMENTARY BO LE OF SPARKLING WINE AND O NGE JUICE
FRESH CHOCOLATE DIPPED ST WBERRIES 

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
smoked salmon plsmoked salmon platter (gf) (df) red onion, caper, egg
gravlax mini bagels sliced cured salmon, whipped dill cream cheese, mini bagel
southern shrimp salad (gf) (df) shrimp, corn, peppers, cilantro, red onion,
lime, avocado, garlic aioli

salad
mixed spring greens (vn) (gf)
baby arugula, spinach and frisee blend (vn) (gf)
romaine lettuce romaine lettuce (vn) (gf)

the charcuterie
pickled vegetable,fresh fruit, artisan meat & cheese, 
bakery, oils & vinegars 
 
composed salad
roasted eggplant & buckwheat fattoush salad (gf) (v)
ttomato, cucumber, bell pepper, red onion, dill dressing
chicken-tarragon salad (gf) (df)
roasted chicken breast, tarragon, apple, shallot, toasted pecan, lemon aioli
asparagus & crispy prosciutto pasta salad (df) 
shell pasta, caper, toasted pine nut, basil, roasted garlic red peper aioli

the carvery
roast leg of lamb   
bbrandied cherry demi-glace

slow roasted prime rib
red wine bordelaise

entrees
braised chicken (gf) (df)  
pearl onion, sage pan jus

seared mahi (gf)
llemon caper buerre blanc

roasted pork loin (gf) (df) 
shallot cider mustard sauce

spinch & artichoke quiche (v)  (11am -2pm Regency / Downstairs all day)     
goat cheese, akey pastry crust   

spring pea & mint risotto (gf) (v)  ( e Regency Room Only |  2pm to close)    
parmesan, fresh herbs, lemon, white wine 

accomaccompaniments
BOURSIN WHIPPED MASHED POTATO GF V roasted garlic, cream cheese, fresh herbs
TRUFFLED MACARONI & CHEESE V  four cheese blend, herbed breadcrumb
VEGETABLE MEDLEY GF, VN zucchini, squash, pepper, red onion, broccoli, white wine. herbs 
ROASTED ASPA GUS & MUSHROOM V GF parmesan cheese, roasted tomato, balsamic
HOTEL ROANOKE SPOONBREAD V

mother’s day pastry display
HHOTEL ROANOKE BREAD PUDDING (GF) bourbon sauce 
LEMON BLUEBERRY COBBLER (GF) whipped cream 
VANILLA CHEESECAKE, DOUBLE CHOCOLATE CAKE, FRESH FRUIT TARTLET, 
TI MISU GF, ST WBERRY SHORTCAKE STATION. COCONUT PECAN PIE, 
CHOCOLATE MOUSSE GF, MANGO MOUSSE GF

SUNDAY, MAY 12, 2024

Complimentary Champagne
Mimosa for All Moms!

RESERVATIONS: 
540.853.8280

PLATE CHARGE:
$53 $53 adults

$26 children under 12
Complimentary children under 3

10.8% Tax and 20% Service Charge Added

RESERVATION SEATINGS

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

5pm 

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

 

EXECUTIVE CHEF

BANQUET CHEF

PPASTRY CHEF

Lauren Beres

Michael Whittaker

Spencer Bachman

mother’s day
grand celebration


