
SIGNATURE HOTEL ROANOKE CHARCUTERIE BOARD
A FRESH GARDEN CENTERPIECE TOKEN

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

soup 
she crab soup (gf)
gingered carrot-apple soup (vn, gf)

seafood
petite shrimp cocktail (gf) (df) cocktail sauce
oysters half shell (gf) (df) lemon wedges
house smoked salmon plhouse smoked salmon platter (gf, df)
pastrami cured lox on rye dill cream cheese
mango shrimp salad (gf, df) avocado, tomato, onion, jalapeno, cilantro, lime

salad
mixed spring greens (gf, vn) 
chopped romaine (gf, vn) 
assorted seasonal toppings and dressings

the charcuteriethe charcuterie
pickled vegetable, artisan meat, bread and cheese
 
composed salad
plum. burrata and quinoa (gf, vn)
spiced almonds, arugula, shallot, basil-honey vinaigreĨe
lemon-dill chicken salad (gf)
rred potato, celery, shallot, creamy dressing 

the carvery
herb crusted leg of lamb (gf, df)
port wine demiglace, chardonnay-mint jelly

oven roasted prime rib (gf) (df)
mushroom bordelaise, horseradish sauce 

entrees
slow roasted chicken slow roasted chicken (gf) (df)  
herbs de provence, white wine pan sauce

broiled sal,mon (gf)
roasted tomato, garlic conėt, basil-tarragon cream 

specialty station
mother’s day pasta station (v) (am station)
farfalle, gnocchi, basil marinara sauce, truffled alfredo, sauteed cremini mushroom, 
ggarlic buĨer shrimp, fresh sauteed mussel, grilled chicken, spinach, all-day tomato, 
artichoke, caramelized onion, sauteed pepper, garlic conėt, parmesan

accompaniments
BAKED FINGERLING POTATOES ȿGF, VNɀ fresh herb, garlic
PORCINIȹASIAGO RISOĈO ȿGF, Vɀ fresh herb, white wine 
HONIED HEIRLOOM CARROT ȿGF, Vɀ  dill, lemon, parsley, toasted pine nut
ROASTED ASPAĆGUS ȿGF, VNɀ shaved parmesan, slow roasted tomato, roasted pepper 
HHOTEL ROANOKE SPOONBREAD ȿVɀ

mother’s day pastry display
HOTEL ROANOKE BREAD PUDDING (GF) bourbon sauce 
STĆWBERRY SHORTCAKE STATION pound cake, macerated strawberries, whipped cream
CHERRY ĆSPBERRY COBBLER, VANILLA CHEESECAKE, TRIPLE CHOCOLATE CAKE 
LEMON BERRY TARTLET, TIĆMISU ȿGFɀ, COCONUT PECAN PIE, CHOCOLATE 
MOUSSE ȿGFɀ, MANGOȹPASSION FRUIT MOUSSE ȿGFɀ, 
AALMOND PEACH PAVLOVA ȿVN, GFɀ

SUNDAY, MAY 10, 2026

RESERVATIONS: 
540.853.8280

PLATE CHARGE:
$60 adults

$32 children under 12
CComplimentary children under 3

11.8% Tax and 20% Service Charge Added

RESERVATION SEATINGS

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

5pm 

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

 

EXECUTIVE CHEF

BANQUET CHEF

Michael Whittaker

Spencer Bachman

mother’s day
grand celebration


