
 
 

DB 1 
The Smoky Mountain 

 
Salads 

 

Organic Baby Field Greens 
Garden Herb Vinaigrette 

 
Marinated Tomato and Cucumber Salad 

 
Tri Color Cole Slaw 

 
Macaroni Salad 

 
Entrees 

 

Blackened Georgia Catfish Bites  
with Roasted Corn and Pepper Salsa 

Zesty Caper Tartar Sauce 
 

Original Recipe Meatloaf 
 with Smothered Onions and Crispy Shallots 

Wild Mushroom Gravy 
 

Buttermilk Battered Southern Fried Chicken 
Homestyle Gravy 

 
Red Bliss Smashed Potatoes 

 
Carolina Red Rice  

with Toasted Almonds 
 

Creamed Spinach 
 

Chef’s Selection of Seasonal Vegetables 
 

Assorted Fresh Baked Dinner Rolls 
Sweet Creamery Butter 
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Desserts 
 

Banana Chocolate Chip Bread Pudding 
Warm Fudge Sauce 

 
Cinnamon Raisin Carrot Cake 

Orange Scented Cream Cheese Icing 
 

Deep Dish Caramel Apple Pie 
 

Original Recipe Homemade Cookies  
 

Chocolate Fudge Brownies 
 

Freshly Brewed Columbian Coffee 
Regular and Decaffeinated 

 
Selected Teas  

 
32.95++ 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

DB 2 
North Carolina Experience 

 
 

Salads 
 

Seasonal Field Greens 
Plum Tomatoes, Shredded Carrots, Cucumbers, Chick Peas and Red Onion 

Fresh Herb Vinaigrette 
 

Sweet Carrot and Curried Raisin Salad 
 

Down Home Fried Vegetable Basket 
with Buttermilk Ranch and Bleu Cheese Dips 

 
Sliced Watermelon 

(seasonal) 
 

Entrees 
 

Broiled Mountain Trout  
with Toasted Pine Nuts 
Lemon Parsley Butter 

 
Hand Carved Bourbon Marinated Beef Brisket 

Blackstrap Molasses Barbeque Sauce 
 

Hickory Smoked Chicken 
Roasted Local Tomato Relish 

 
Sweet Corn Pudding 

 
Green Beans with Bacon 

 
Sweet Potato hash with Candied Walnuts 

 
Fresh Baked Cornbread 

Whipped Butter 
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Desserts 

 
Warm Peach Cobbler 
Vanilla Bean Cream 

  
Raspberry Swirl Cheesecake 

Devil’s Food Cake 
 

Original Recipe Homemade Cookies 
 

Chocolate Marbled Brownies 
 

Freshly Brewed Columbian Coffee 
Regular and Decaffeinated 

 
Selected Teas 

 
36.95++ 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

DB 3 
Smoky Mountains BBQ Buffet 

 
Salads 

 
BLT Salad 

Romaine Lettuce, Crisp Bacon and Local Tomatoes 
Gorgonzola Dressing 

 
Country Style Pasta Salad 

Diced Ham, Red Onion, Roasted Corn, Tomatoes and Cheddar Cheese 
 

Fresh Sliced Melons 
with Seasonal Berries 

 
Deviled Eggs  

with Paprika and Green Onions 
 

Grilled Items 
 

St Louis Style Pork Spare Ribs 
Bourbon and Brown Sugar Barbeque Sauce 

 
Grilled Spice Rubbed Fresh Catch 

Tomato Pineapple Relish and Citrus Butter 
 

Honey Roasted young Chicken 
Sweet Cider and Chipotle Glaze 

 
Charcoaled Rosemary and Garlic Strip Steaks 

Carmelized Sweet Vidalia Onions and Mushrooms 
 

Grilled Squash and Leek Casserole 
 

Buttered Corn on the Cob 
 

Herb Roasted Potato Wedges  
with Garlic and Olive Oil 
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Desserts 
 

Banana Chocolate Chip Bread Pudding 
Warm Fudge Sauce 

 
German Chocolate Cake 

Carmel Coconut Custard and Chocolate Ganache 
 

 Georgia Pecan Pie 
Fresh Cracked Pecans and Caramel Custard 

 
Deep Dish Apple Pie 

 
Freshly Brewed Columbian Coffee 

Regular and Decaffeinated 
 

Selected Teas 
 

38.95++ 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

DB 4 
Bryson City Seafood Buffet 

 
Appetizers and Salads 

 
Ice Chilled Jumbo Shrimp 

Horseradish Cocktail Sauce and Fresh Lemon 
 

Hearty New England Style Clam Chowder 
 

North Carolina Smoked Trout Dip 
Crostini, Capers, Red Onion and Cooked Eggs 

 
Caesar Salad 

with Reggiano Cheese, Sourdough Croutons and Cracked Pepper 
 

Entrees 
 

Alaskan Snow Crab Legs 
Drawn Butter and Fresh Lemon 

 
Flame Grilled Fresh Catch 

Tropical Fruit Salsa and Chipotle Mango Beurre Blanc 
 

Tail of the Dragon Paella 
Saffron Rice with Sausage, Shrimp, Clams and Mussels 

 
Garlic Herb Rubbed Prime Rib of Beef 

Red Wine and Wild Mushroom Jus 
Chef Required 

 
Jumbo Lump Crab Cakes 

Roasted Corn and Tomato Relish, Old Bay Butter Sauce 
 

Rosemary Roasted New Potatoes in Carmelized Onion Broth 
 

Chef’s Selection of Fresh Steamed Vegetables 
 

Fresh Baked Assorted Breads and Rolls 
Sweet Creamery Butter 
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Desserts 
 

Chocolate Rum Caramel Cake 
Dark Chocolate Mousse 

 
Key Lime Pie 

 
Homemade Fruit Pies 

 
Original Recipe Homemade Cookies 

 
White Chocolate Blondies 

 
Fresh Brewed Columbian Coffee 

Regular and Decaffeinated 
 

Selection Teas 
 
 

44.95++ 
 
 
 
 
 
 
 


