
 
 

Easter Buffet 2025 
 

Your server will bring you a selection of home baked bread  
– traditional yeast rolls and gluten free cornbread along with our own Apple Butter  

from our orchard, stirred in our preserve kettles by many of the same team working in the kitchen. 
 

Local Wines, Beers, Spirits, Moonshine 
 And Our Own Hard Cider – Graves Mountain ”Squeeze” – please ask for a taste. 

We won the Silver Cup Governor’s Cider Award, 2022. 
 

Easter Egg Decorating  
for our Lodging & Meal Guests on Saturday, April 19, 2025, time & location TBA. 

Easter Egg Hunt on the Main Lodge Front Lawn  
for our Lodging & Meal Guests 

 on Sunday, April 20, 2025 at 3:00 pm. 
 

Adventuring in the Blue Ridge 
 

9 AM – Sat & Sun – Egg collecting at the Chicken Coop  | 9:45 Farm-yard Animals, Goats, Calf, Pigs 
Nature Walk 11 AM Sat start at Main Lodge Porch |Horse Rides – all days, except Mon|  

 Fly Fishing & Fishing – two streams, two ponds. 
 

Guide Tim for fishing lessons and guided fishing and hiking. 
Hiking and Walking Trails – 29 miles of easy to killer trails.  

Massage – ask Guest Care 
Lessons and learning – most every weekend 

Easter Lunch Buffet 
Sunday, April 20th, 2025 

Served 11:30 AM - 2:00 PM 
 

Graves Mountain Fried Chicken 
Rosemary Crusted Leg of Lamb 

Honey Glazed Ham 
Country Mashed Potatoes and Gravy 

Stuffed Vegetable Shells 
Southern Corn Pudding 

Spring Peas 
Graves Mountain Baked Apples 

Country Style Green Beans 
Pasta Salad 

Garden Salad 
Spinach Salad 

Homemade Yeast Rolls and Cornbread 
Carrot Cake, Coconut Cake, Apple Pie 

Assorted Cookies 
 

Beer, Wine & Spirits are available for an additional fee. 
Email: info@gravesmountain.com 

*Reservations Requested* 
Call: (540) 923-4231 

$39  and Half Price for 14 to 6 Years, Free 5 and Under 

 


