
 
 

Friday and Saturday Buffets 
 

On many Friday and Saturday mornings and evenings, we serve as a buffet. 
Sunday through Thursday we serve “A La Carte Family Style” with many entrée choices. 

 

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 the orchard, stirred in our preserve kettles by many of the 

same team working in the kitchen. 
 

Local Wines, Beers, Spirits, Moonshine 
 

                 Adventuring in the Blue Ridge 
 

9:00 am – Saturday & Sunday – Egg collecting at the Chicken Coop  

                 9:30 am Farmyard Animals, Goats, Calf, Pigs 

Nature Walk 11 AM Saturday, meet on the Main Lodge Porch  

                        Horseback Rides – Tuesday-Sunday || Fishing in the two nearby rivers & our ponds. 

                                          Guide Tim for fishing and hiking ||  Hiking and Walking Trails –29 miles of easy to challenging trails.  

                                                 Massage – Reserve with the Reservation Office. Lessons and learning – most every weekend 

 

 
Friday Night – Sample Menu 

Live Music - Open Mic Night with our Local Musicians  
on The Front Porch 7:30 PM on 

The Front Porch Bar will be open offering local wines,  
beers, spirits & hard cider  

or, if not open, please order from restaurant. 
 
 

Garden Salad GF 
with a Vinaigrette GF 

 Traditional Ranch Dressing  
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Stewed Tomatoes  
Grilled Herb Vegetables with Seasonal Glaze   GF 

Cheesy Potato Gratin   
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Entrées 

Vegetarian Lasagna VEG 
Chicken Pot Pie with Puff Pastry 

Trout  - Skillet Fried    GF 
Smoked Pork BBQ  GF 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
 

Desserts Including 
 

Traditional Layer Cakes  

Ghirardelli Chocolate Brownie  
Apple Pie – Flaked Crust 

Apple Crisp with Oats, Walnuts and Spices  GF 
Vanilla Ice Cream on own, with Chocolate Sauce 

or use with any other dessert 
 

$30 per person | Children ages 6-14 are half price, 
 ages 5 & under are free. 

__________________________________________ 

Single Main Course – Option Samples 

Items that can be ordered separately and will come  
with assorted Family Style Sides,  
Soft Beverages and even Dessert.  

Meatloaf BLT Sandwich $19 
Vegetable Lasagna - $22 

Herb Roasted Chicken - $24 
 

 
 
 
 

 
Saturday Night - Sample Menu 

Live Music – Smokin’ ’Trout Trio Bluegrass & Old Time 
on The Front Porch 7 PM on 

The Front Porch Bar will be open offering local wines,  
beers, spirits & hard cider  

or, if not open, please order from restaurant. 
 

Spinach Salad with Berries  GF 
Garden Salad with Vinaigrette GF 

 Traditional Ranch Dressing  
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Corn Pudding 
Twice Baked Potatoes  GF 

Herb Roasted Vegetables GF 
Baled Spiced Apples GF 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
Entrées  

Rib Eye Steak GF 
Roasted Chicken GF 
Steamed Shrimp GF 

Vegetable Lasagna VEG 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Desserts Including 
 

Traditional Layer Cake 
Ghirardelli Chocolate Brownie  

Apple Pie – Flaked Crust 
Apple Crisp with Oats and Walnuts and Spices    GF 

Vanilla Ice Cream on own, with Chocolate Sauce 
or use with any other dessert 

 
$34 per person | Children ages 6-14 are half price, 

 ages 5 & under are free. 
__________________________________________ 

Single Main Course – Option Samples 

Items that can be ordered separately and will come  
with assorted Family Style Sides,  
Soft Beverages and even Dessert.  

Meatloaf BLT Sandwich $19 
Vegetable Lasagna - $22 

Herb Roasted Chicken - $24 
 


