FALL/WINTER
SEASON
EVENT MENUS 2022

lunch
SERVICE

LUNCH BUFFET

THE DOGWOOD BUFFET

ENTREE

Menu substitutions or additions may incur

34.00 per guest

(select two)

a per guest additional charge. Buffets are

third entrée may be added at an additional charge of

designed for 1½ hours of service.

3.00 per guest

Seared Pork Ribeye (GF,DF)
shallot whole grain mustard demi

50 guest minimum.
(3. per guest surcharge applies for groups
between 25 and 49 guests)
Our lunch buffets are accompanied by soft
rolls & butter and freshly brewed ice tea.

SALAD

Maple Glazed Chicken (GF,DF)

Garden Greens Center (V,GF)

warm spiced pan sauce

freshly tossed swiss chard, red leaf, frisee and spinach,
Hotel Roanoke signature vinaigrette

Garlic Citrus Marinated Cod (GF)
lemon tarragon cream

Maple Roasted Butternut Squash and Goat Cheese (V,GF)
dried cherries, parsley, red onion, extra virgin olive oil, sherry

Charred Flank Steak (GF)

vinegar, maple mustard dressing

herb butter sauce

Cranberry Pecan Wild Rice Salad (GF, VN)
scallions, mandarin oranges, cider dressing

ALTERNATIVE

Seared Salmon (GF)
spinach, tomato, roasted garlic cream, shaved parmesan

Substitution add 2.00 per guest

Roasted Chicken Breast (GF,DF)
mirepoix, thyme, pan jus reduction

Fall Harvest Pasta Salad (V, GF)
mandarin orange, toasted pecan, butternut squash, feta,
dried cranberry, kale, cauliflower, poppyseed dressing

Boneless Chicken Thigh Veracruz (GF,DF)
rich tomato sauce, olives, capers, onion, garlic, herbs

Autumn Chicken Salad (GF)

Grilled Beef Shoulder (GF)

diced chicken, dried cherries, walnuts, frisee, white balsamic

smoked gouda, spinach mornay sauce

and herb dressing
Sliced NY Strip (GF) [add 2.00]

Winter Beet Caprese Salad (V, GF)

peppercorn seared, bourbon demi

platter of shingled marinated beet and baby fresh mozzarella
pearls, arugula, pistachio, basil, tomato, honey-lemon
vinaigrette

Seafood Chicken Paella (GF) [add 3.00]
chorizo, shrimp, scallops, onion, garlic, smoked paprika, peas,
parsley, saffron rice

Menus Valid Through 03.31.23. Prices subject to service charges and applicable taxes. Subject to change

VEGETARIAN ALTERNATIVES

DESSERT SELECTION (select three)
Snickerdoodle Bar

(select as a third entrée - 3.00 added)

Service Charge

Cheesecake with Spiced Apples

A service charge of 15% of the total food
and beverage revenue will be added,

Portobello Farfalle (V)

Coconut Pecan Pie

spinach, roast tomato, ricotta, mozzarella, herbs

Pineapple Upside Down Cake

which will be provided to wait staff em-

Fennel and Cannellini Cassoulet (VN, GF)

Chocolate Mousse Brownie

ployees, service employees and/or ser-

parmesan, garlic, thyme, parsley, olive oil, white wine,

Yogurt Citrus Mousse (GF)

vice bartenders. If any temporary

gluten-free bread crumbs

staffing agency employees work a ban-

Dal and Basmati Rice (VN, GF)

quet function, the hotel will retain the

zesty lentil stew, ginger, garlic, cumin,

portion of their service charge to offset

coriander, turmeric, tomato, onion

the cost of providing the temporary
staffing for the function, and the service
charge is not the property of those third
party employees.

THE COMPANY

(select one starch and one vegetable)

Freshly Baked Rolls and Butter

SUPERB ENHANCEMENTS FOR YOUR BUFFET
The following per guest items are to be used as enhancements or alternatives to your lunch buffet only;

Fall Vegetable Medley (GF, V)

not as a la carte items.

butternut squash, red beets, carrots, parsnips, sage butter

An administrative fee of 7% of the total

Glazed Roasted Carrots & Parsnips

Food and Beverage revenue and applica-

honey, thyme (GF, DF, V)

ble taxes will be added. This administra-

Whipped Sweet Potato (VN, GF)

tive fee is retained by the Hotel, is not a

sage brown butter, toasted pecan

tip, gratuity or service charge for any
employee and is not the property of the
employee(s) providing service to you.

Soup Station
2.00 per guest

Creamy Potato Leek Soup (GF)
Truffle Cauliflower Soup (V, GF)

Rosemary Garlic Roasted Potato (V, GF)

Butternut Squash Bisque (V, GF)

olive oil, parmesan cheese
Mushroom White Cheddar Polenta (V, GF)

Salad
Dessert
(Substitution 2.00 per guest)
Hotel Roanoke Bread Pudding

bourbon sauce

Beverage Enhancement
Freshly Brewed Coffee and Hot Tea Service
2.00 per guest

Menus Valid Through 03.31.23. Prices subject to service charges and applicable taxes. Subject to change

THE EVERGREEN

FAMILY STYLE DINING
A unique alternative to a traditional
buffet, our family style meals offer a
variety of options, all offered at each
table on serving platters for guests to
pass around. Our family style meals are
accompanied by fresh baked rolls and
butter & freshly brewed ice tea.
100 guest maximum.

ENHANCEMENT
SALAD (select two)

A FARMHOUSE SOPHISTICATION

Garden Greens Center (VN, GF)
freshly tossed tender spinach, red oak, frisee, baby red romaine, signature Hotel Roanoke vinaigrette

Your room will be set with a southern style farmhouse

Falafel Salad (VN)
chickpea, tomato, bulgur, herb, tahini, lemon, garlic, spice
Farmer’s Market Pasta Salad (V)
farfalle pasta, basil, scallions, zucchini, smoked tomato, roasted corn, red and yellow peppers, parmesan vinaigrette

EXPERIENCE
setting, rustic wooden table tops and burlap drapery. Plenty
of space for family style dining and service kitchen staged in
the room offering a unique and sophisticated visual experience while maintaining the fine dining service excellence

befitting The Hotel Roanoke & Conference Center standards. Both indoor and outdoor options available. Please
consult with your event manager for visual examples Set

HOT ENTREE (select two)
Balsamic Herb Chicken (GF) marinated, seared, velouté
Pot Roasted Short Rib (GF) garlic thyme gravy
Seafood Paella
shrimp, scallop, sweet pepper, scallion, peas, coriander,
saffron rice

COMPANY
New Potatoes with Spring Herbs (VN, GF)
Roasted Asparagus (V, GF)
roasted tomato, almond, grated parmesan

DESSERT
(trivet service—select up to two)
Pear and Almond Puff Tart
Chocolate Mousse Brownie
Coconut Macaroon Pie (GF)
32.00 per guest

Menus Valid Through 03.31.23. Prices subject to service charges and applicable taxes. Subject to change

and space limitations apply.
6.00 per guest set fee

CASEY JONES EXPRESS
DELI BUFFET
The deli buffet meals are accompanied
by freshly brewed ice tea.

SALAD

SANDWICH contd.
Green Salad (V)

Greek Chicken Tzatziki Wrap

baby greens, shredded carrot, grape tomato, cucumber, bal-

tomato, cucumber, kalamata olives, shallot, feta cheese, dill,

samic, ranch

flour tortilla

COMPOSED SALAD (select one)
Ranch Slaw (V,GF)

Zesty Italian

shredded carrot and cabbage, red onion, ranch dressing

ham, salami, pepperoni, provolone cheese, shredded green
leaf lettuce, tomato, cherry pepper rings,

Maple Roasted Butternut Squash and Goat Cheese Salad

rosemary and oregano vinaigrette, soft philly roll

dried cherries, parsley, red onion, extra virgin olive oil, sherry
Vegan Grilled Vegetable Hummus Wrap

vinegar, maple mustard dressing (V,GF)

roasted zucchini, squash, eggplant, mushrooms, asparagus,
spinach, hummus, whole wheat wrap

Deviled Egg Potato Salad (V)
deviled egg mix, red bliss potatoes, parsley

Pimento Cheese & Ham

SANDWICH (select up to three)

scratch pimento cheese, hickory ham, leaf lettuce, shaved red

available on gluten free bread or wrap upon request

onion, country loaf

Chicken Club

Assorted Bag Chips, Assorted Whole Fruit,

grilled chicken breast, lettuce, tomato, bacon, provolone,

Fresh Baked Cookies or Dessert Bars

herb aioli, brioche bun

(GF option available)

Autumn Chicken Salad Sandwich

29.00 per guest

diced chicken, dried cherries, bibb lettuce, herb mayo,
wheat berry topped bread
Turkey Havarti Sandwich
beefsteak tomato, leaf lettuce, sweet honey mustard,
croissant
Roast Beef Corn Dusted Kaiser
sliced top round, smoked gouda, roasted onion, tomato,
arugula, caramelized onion aioli

Menus Valid Through 03.31.23. Prices subject to service charges and applicable taxes. Subject to change

ALTERNATIVE DINING LIFESTYLE OFFERING

THE CASEY JONES BOXCAR

Add 2.00

We are more than happy to box your attendee’s lunch to-go or

Butternut Squash & Quinoa Power Bowl Salad (VN,GF)

to work through lunch.

sunflower seeds, chard, dried cherries, apple cider vinaigrette
Select up to Three Sandwiches From
Mediterranean Power Bowl Salad (V)

Casey Jones Deli

pearl cous cous, kalamata olives, hummus, tomato, spinach,
yellow peppers, heirloom tomato, feta, herb vinaigrette

COMPOSED SALAD (select one)
Ranch Slaw (V,GF)

SUPERB ENHANCEMENTS

shredded carrot and cabbage, red onion, ranch dressing

The following per guest items are to be used as enhancements

Maple Roasted Butternut Squash and Goat Cheese Salad

to your deli buffet only; not as a la carte items.

(V,GF)

(Includes One Complimentary Chef Attendant – 50 guest maxi-

dried cherries, parsley, red onion, extra virgin olive oil, sherry

mum per attendant)

vinegar, maple mustard dressing

CUP OF SOUP

Deviled Egg Potato Salad (V)

(select one)

deviled egg mix, red bliss potatoes, parsley

Creamy Potato Leek Soup (GF)
Truffle Cauliflower Soup (V, GF)

Packaged Cookie
Bag of Chips

Butternut Squash Bisque (VN, GF)

Whole Fruit

2.00 per guest

Soda or Water

HOT PANINI SANDWICH STATION (select one)
Goat Cheese, Pear and Prosciutto, Fig Jam

Brie, Apple, Honey Mustard (V)
Tomato, Fresh Mozzarella, Basil, Spinach, Balsamic Syrup
3.00 per guest

Menus Valid Through 03.31.23. Prices subject to service charges and applicable taxes. Subject to change

26.00 per guest

BOUNTIFUL HIGH TEA

FRESHLY BREWED ENGLISH BLACK TEA

a long time service tradition

Assorted self-serve Earl Grey, Chamomile and Herbal

with pomp and circumstance here at

Freshly Brewed Coffee [on request]

The Hotel Roanoke & Conference Center

Condiments to Include:

An enhanced and wholesome version of

milk, lemon wheels, honey, cinnamon stick,

our classic afternoon high tea service

granulated sugar, fresh mint leaves, citrus peel

Minimum 25 guests
[Set-up fee of $40.00 required]
Maximum 80 guests

SIDE OF SALMON FRESH FROM THE SMOKER
mini plain bagels, cream cheese,
capers, chopped onion, chopped egg,
TEA SANDWICHES
THE ANTIPASTO BOARD (GF)
genoa salami, prosciutto, dry cured chorizo, capicola,

Country Ham Biscuit

herbed artichoke hearts, marinated chickpeas, mixed olives,

Cucumber (V)

(trivet service )

apple butter, roasted tomato - fresh mozzarella pearls,

Mini Chicken Salad

crispy flatbread (contains gluten), gluten free crackers

SWEETS

SEASONAL SALAD TOSS

(trivet service )

freshly tossed swiss chard, red leaf, frisee and spinach,
grilled squash, winter beet & goat cheese

Seasonal Mini Pies

Hotel Roanoke signature vinaigrette

Double Chocolate Mousse Cups (GF)
Crème Puffs

BAKED FLAKY CRUST QUICHE (V)
spinach, tomato, mushroom

BAKED CREAM AND RAISIN SCONES
assorted house-made jams,
preserves, sweet cream butter

Holiday Menus Valid through December 2022. Prices subject to service charges and applicable taxes. Subject to change

$32.00 per

guest

SALAD (select one - soup option available)

LUNCH PLATED
For the freshest ingredients, we have
created our menu selections based on
the current season.

Two Course 27.00 per guest

mesclun greens, shredded carrot, grape tomato, cucumber,

Three courses include

Beet Caprese Salad (V, GF)

freshly brewed ice tea and bread service

marinated beet and baby fresh mozzarella pearls, arugula,
pistachio, tomato, honey-basil vinaigrette

Split menu requests require guest
highest menu price prevailing.

Served with Soup and/or Dessert

Tangle of Baby Greens Salad (V, GF)
balsamic, ranch dressing

choice of entrees 3 days in advance with

PROTIEN SALAD PLATED

Three Course 29.00 per guest

SOUP
Butternut Squash Bisque

SALAD BOWL (select one - pre-set)

Winter Wedge (V, GF)

Sesame Salad (DF,GF) (contains nuts)

iceberg, apple, dried cranberry, butternut, goat cheese, cider

red & green cabbage, mandarin oranges, carrots, hearts of

dressing

palm, chopped cashews, sesame ginger vinaigrette

ENTREE (select one)

Mediterranean Salad (DF,GF)

Grilled Chicken (GF) bacon shallot jus

Greens, fingerling potatoes, green beans, kalamata olives,
artichokes, capers, balsamic vinaigrette

Slow Roasted Pork Ribeye (GF) shallot, whole grain mustard
Seared Garlic Dill Salmon (GF) lemon dill pan sauce

Sweet Potato Black Bean Power Bowl (VN,GF)

Petite Beef Tender (GF) red wine demi

cilantro lime rice, cumin black beans. charred corn, roasted

Pan Roasted Trout (GF) tarragon cream

poblano peppers, sweet onions

COMPANY
Skillet Green Beans (GF)

PROTEIN (select One - served family style)
Seared Chicken Breast

Virginia bacon, shallot wedge, red wine vinegar

Pork Rib Eye

Rosemary Garlic Roasted Potato (V, GF)

Grilled Salmon

olive oil, parmesan cheese

Petite Beef Tender

Freshly Baked Rolls and Butter

Freshly Baked Rolls and Butter

DESSERT (select one)

DESSERT

Snickerdoodle Bar, cinnamon mousse

Pineapple Upside Down Cake

Cheesecake with Spiced Apples

caramel sauce

Coconut Pecan Pie, crème anglaise

ENHANCEMENT

Pineapple Upside Down Cake, caramel sauce
Chocolate Mousse Brownie, chocolate sauce
Yogurt Citrus Mousse, blackberry, balsamic drizzle (GF)

Coffee Service
Table Service

3.00 per guest

Self Serve Station

70.00 per 1.5 gallon

29.00 per guest

Menus Valid Through 03.31.23. Prices subject to service charges and applicable taxes. Subject to change

