
Sunday, March 10, 2024 | 3PM - 5PM | $37.95 + tax (per person)

Tax and Gratuity Not Included, 18% gratuity will be added for parties of 6 or more. 
Reservations are recommended. Please call 919-861-6100 to make a reservation.

Desserts (included)

Bourbon Pecan Pie

Flourless Chocolate Torte

Lemon Raspberry Cheesecake

Carve Station

Herb Roasted Prime Rib
served with horseradish cream sauce & au jus

Maple Glazed Pork Loin
served with maple jus

Soup

Buffalo Chicken Noodle Soup

Pasta Fagioli Soup

Dinner Rolls 

Kids Menu ($23.95)

Chicken Tenders

Mashed Potatoes

Peas & Carrots

Action Station

Pesto Cherry Tomato Orzo
served with bacon wrapped scallops

Cold

Mixed Greens Salad 
served with assorted toppings & dressings

Caesar Salad
served with focaccia croutons

Fruit Platter 

Cheese Platter

Deconstructed Smoked Salmon 
& Dill Crostini

Buffet
Brandy Beef Medallions
served with mushroom hunter sauce

Breaded Chicken Breast
served with sage apple gravy

Loaded Baked Scallop Potatoes

Roasted Winter Vegetable Medley
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