
FATHER’S DAY
Carolina Dining Room • 12pm - 2pm • $28++ per person

Sunday, June 21, 2015

SOUP 
Railhouse Ale, Steak and Cheddar Soup

SALADS

Organic Baby Greens
with Assorted Toppings & Dressings

Cucumbers, Tomatoes, Carrots, Olives, 
Mushrooms, Roasted Soy Beans, Crunchy Sprouts, 

Aged Balsamic Vinaigrette,
Peppercorn Ranch Dressing, Peach Pecan Vinaigrette

Kale Caesar Salad

Fresh Fruit Display with Ripe Berries & Fruit Yogurt

Domestic & Imported Charcuterie
Sliced Meats & Cheeses with Dried Fruits & Nuts

Assorted Breads & Crackers
Housemade Jams

OMELETS AND EGGS
COOKED TO ORDER

Smoked Bacon and Maple Sausage Links

Raspberry Stuffed French Toast

Pancakes made to order
Maple Syrup, Fresh Fruits & Compote

Fresh Buttermilk Biscuits 
with Country Style Sausage Gravy

Assorted Freshly Baked Breads

GRILLED SAUSAGES AND KEBABS 
Pork, Fennel Seed, Hoop Cheddar Cheese

& Rosemary Sausage

Lamb, Mint, Craisin & Pistachio Sausage  

Blackened Ashley Farms Chicken Kebab

Shrimp Kebab

Stone Ale Mustard & Chimichurri 

Artisan Bread Rolls & Butter  

ENTRÉES 
Carved Prime Rib of Beef

Creamy Horseradish, Au Jus

Salmon Fillets with Sweet Yellow Corn Grits
& Irish Cheddar, Heirloom Tomato Relish  

Herb & Fontina Mashed Potato,
Truffle & Mascarpone Cheese

Grilled Asparagus, Cracked Black Pepper,
Shaved Parmesan Cheese, Spanish EVOO

Farmer’s Market Vegetables

FESTIVE DESSERT BUFFET FOR DAD
Chef Shelly’s Selection of Pastries & Confections

Fresh Danish Pastries and Muffins
Assorted Freshly Baked Breads


