FALL/WINTER
SEASON
EVENT MENUS 2022

DINNER
SERVICE

DINNER BUFFET
50 guest minimum
($3. per guest surcharge applies for groups
between 25 and 49 guests)
Menu substitutions or additions will incur a per
guest additional charge based on item selection. Buffets are designed for 1 ½ hours of con-

Garden Greens Center (GF, V)
scarlet frill, frisee, baby spinach, romaine hearts, signature smokey
vinaigrette
Garden Company
dried cherries, walnuts, herbed croutons (not GF)

Garden Greens Center (GF, V)
scarlet frill, frisee, baby spinach, romaine hearts, signature smokey
vinaigrette
Garden Company
dried cherries, walnuts, herbed croutons (not GF)

Roast Beet & Burrata Salad (V, GF)
mint, pistachio, sea salt, pepper, arugula,
white balsamic vinaigrette

Citrus Marinated Shrimp Pasta Salad
bowtie pasta, red onion, yellow pepper, asparagus,
lemon olive oil

tinuous service
and freshly brewed coffee & hot tea service

Primavera Pasta Salad (V, GF)
farfalle pasta, asparagus, grape tomato, red onion,
broccoli florets, roasted peppers, shaved parmesan,
herb vinaigrette
HOT ENTREE
Slow Roasted Pork Loin (GF, DF)
sweet apple chutney

A service charge of 15% of the total food
and beverage revenue will be added,
which will be provided to wait staff employees, service employees and/or service bartenders. If any temporary

portion of their service charge to offset

An administrative fee of 7% of the total
Food and Beverage revenue and applicable taxes will be added. This administrative fee is retained by the Hotel, is not a
tip, gratuity or service charge for any

Seared Salmon (GF)
slow roasted tomato beurre blanc

Steelhead Trout
roasted fennel, citrus relish

DIETARY SUBSTITUTION OPTION
Dal and Brown Basmati Rice (VN, GF)
zesty lentil stew, ginger, garlic, cumin, coriander,
turmeric, tomato, onion

COMPANY

staffing for the function, and the service

party employees.

Seared Breast of Chicken (GF,DF)
sage shallot pan jus

Tortellini Formaggio (V)
spinach, roast tomato, basil, shaved asiago

the cost of providing the temporary
charge is not the property of those third

Winter Panzanella Salad (VN)
maple roasted carrot, parsnip, purple onion, thyme, cannellini beans,
spinach, torn seeded grain bread,
apple cider vinaigrette
HOT ENTREE
Smoked Shoulder of Beef (GF)
mushroom bordelaise

Cranberry Chicken Coq au Vin (GF, DF)
sage, crimini mushroom, fennel

DIETARY SUBSTITUTE OPTION

staffing agency employees work a banquet function, the hotel will retain the

COLD SALAD

COLD SALAD

All dinners served with artisan bread & butter

Service Charge

MAGNOLIA BUFFET #2

MAGNOLIA BUFFET #1

Broccoli Casserole (V,GF)
onion, garlic, cheddar mornay
Garlic Chive Mashed Potato (V, GF)
whole butter, garlic confit

COMPANY

Chocolate Peanut Butter Pot de Crème (GF)
Cheesecake Panna Cotta (GF)
French Quince and Apple Tart

DESSERT

Olive Oil Roasted Cauliflower
garlic, sage (GF, VN)
Crispy Russet Wedges
garlic, parsley and parmesan (GF)

DESSERT

Freshly Baked Artisan Bread and Butter
Freshly Brewed Coffee Service
48.00 per guest

Chocolate Verrine (GF)
Bananas Foster Layer Cake
Pecan Pie Bar
Freshly Baked Artisan Bread and Butter
Freshly Brewed Coffee Service
52.00 per guest

employee and is not the property of the
employee(s) providing service to you.
Menus Valid through March 2023. Prices subject to service charges and applicable taxes. Subject to change

DINNER BUFFET Contd.

MAGNOLIA BUFFET #3
Cold Salad

ENHANCE YOUR FAMILY STYLE
DINING SERVICE

Garden Greens Center (GF, V)
scarlet frill, frisee, baby spinach, romaine hearts, signature smokey
vinaigrette
Garden Company
dried cherries, walnuts, herbed croutons (not GF)

A FARMHOUSE
SOPHISTICATION EXPERIENCE
Your room will be set with a southern style
farmhouse 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

Spinach & Orzo (V)
garlic, parmesan, tomato, scallion, lemon, extra virgin olive oil
Greek Broccoli Salad (V, GF)
feta, olives, almond, oregano, sun-dried tomato vinaigrette

Hot Entree

Roanoke & Conference Center standards.

Pan Seared Chicken (GF)
spinach, bacon pan jus
Sliced NY Strip (GF)
slow roasted, mushroom bordelaise
Seafood Penne with Saffron Cream
shrimp, scallop, peas, roasted peppers, garlic, herbs

Both indoor and outdoor options available.
Please consult with your event manager for
visual examples.
Set and space limitations apply.
4.00 per guest set fee

MAGNOLIA FAMILY STYLE BUFFET
120 guest maximum. A unique alternative to a traditional buffet, our
family style meals offer a variety of options, all offered at each table on
serving platters on our lazy susan and rustic fiesta ware.
Cold Salad (select two )
Garden Greens Center (GF, V)
scarlet frill, frisee, baby spinach, romaine hearts, signature smokey vinaigrette
Roast Beet & Burrata Salad (V, GF)
mint, pistachio, sea salt, pepper, arugula, white balsamic vinaigrette
Primavera Pasta Salad (V, GF)
farfalle pasta, asparagus, grape tomato, red onion, broccoli florets,
roasted peppers, shaved parmesan, herb vinaigrette
Entree (select two )
Roasted Salmon (GF)
saffron rustic tomato sauce
Smoked Shoulder Tender Steak (GF)
mushroom bordelaise

Dietary Substitution Option
Baked Potato Gnocchi & Butternut Squash (V)
swiss chard, goat cheese, brown butter

Pan Seared Chicken (GF)
spinach bacon pan jus

Vegetable & Starch
Maple Glazed Carrots (V, GF)
parmesan, parsley, chive
Smoked Gouda Mashed Potatoes (GF)

Dessert
Chocolate Opera Cake (GF)
Triple Citrus Cheesecake (GF)
Fresh Winter Fruit Tart

Vegetarian Entree
Baked Potato Gnocchi & Butternut Squash (V)
swiss chard, goat cheese, brown butter
Company
Broccoli Casserole (V,GF)
onion, garlic, cheddar mornay

Dessert (trivet service)
Freshly Baked Artisan Bread and Butter
Freshly Brewed Coffee Service

Dessert Charcuterie Board
including chocolate salami, cheesecake pâté, blueberry caviar,

candied nuts, crispy crepes, strawberries, and grapes
56.00 per guest

Menus Valid through March 2023. Prices subject to service charges and applicable taxes. Subject to change

Freshly Baked Artisan Bread and Butter
Freshly Brewed Coffee Service
56.00 per guest

DINNER BUFFET Contd.

GARDEN COURTYARD BUFFET
50 guest minimum (5. per guest surcharge applies for groups between
25 and 49 guests). Menu substitutions or additions may incur a per
guest additional charge. Buffets are designed for 1 ½ hours of service.

COLD SALAD (select three)
Tangle of Baby Greens (VN, GF)
mesclun greens, shredded carrot, grape tomato, cucumber, cranberry
vinaigrette, maple balsamic vinaigrette
Citrus Marinated Shrimp Pasta Salad
bowtie pasta, red onion, yellow pepper, asparagus, lemon olive oil
Roast Beet & Burrata Salad (V, GF)
mint, pistachio, sea salt, pepper, white balsamic vinaigrette

OFF-THE-GRILL SELECTION OPTIONS
OPTION 1

ALL AMERICAN GRILL
Select Two – 44.00 per guest
Select Three – 48.00 per guest
All Beef Hot Dogs / Artisan Blend Hamburgers
hot dog buns, corn dusted kaisers, ketchup, mustard relish, lettuce,
tomato, red onion, sliced cheddar, smoked gouda

OPTION 2

SOUTHERN COMFORT COOKOUT
Select Two – 48.00 per guest
Select Three – 51.00 per guest
Beef Shoulder Steak (GF)
herb and garlic
Smoked Pork Ribeye (GF)
grilled apple chutney
Roasted Salmon (GF)
succotash
Statler Chicken (GF)
bacon shallot pan sauce
Chorizo and Shrimp Kabobs (GF)
bell pepper, onion
Vegetable Kabobs (VN, GF)
zucchini, onion, mushroom, tomato, squash
Grilled Brats
grain mustard, sauerkraut, pepper and onion sauté, cut roll

THE COMPANY (select two)
Mac and Cheese (V)
Grilled Seasonal Vegetable Medley (VN, GF)
Dry Rubbed and Crispy Sweet Potato Wedges (VN, GF)

DESSERT (select two)

Signature Moonshine BBQ Pulled Pork (GF)
Corn dusted Kaisers
Boneless Chicken Thighs (GF)
lemon rosemary marinade

Huli Huli Chicken Pineapple Kebobs (GF)
sweet Polynesian
Flank Steak Kabobs (GF)
bell pepper, onion, mushroom
Shrimp Linguini
lemon, parsley, garlic butter sauce

Menus Valid through March 2023. Prices subject to service charges and applicable taxes. Subject to change

Warm Apple Pecan Crisp
Biscuit and Berry Bread Pudding
Sundae Blondies
Chocolate Peanut Butter Rice Crispy Treats
Tiramisu Trifle (GF)
Banana Pudding
Honey Butter Cornbread
Lemonade or iced tea
and Ice Water Service

DINNER BUFFET Contd.

STROLLING DINNER BUFFET

ACTION STATION (select one)

(5. per person surcharge applies for groups between 25 and 49 guests
Menu substitutions or additions may incur a per guest additional
charge. Buffets are designed for 1 ½ hours of service.
(please note: two complimentary action chef stations are part of the
strolling buffet, any additional action chef stations will carry normal
chef fees).

[attendant fees required]
Cowboy Carvery (GF)
spinach, provolone, mushroom stuffed tomahawk ribeye, creamy
polenta cake, huntsman demi
Salmon Wellington Carvery
lemon shallot spinach, dill beurre blanc

COLD STATION (all served)
Antipasto Display (GF)
genoa salami, prosciutto, dry cured chorizo, capicola, herbed artichoke
hearts, marinated chickpeas, mixed olives, apple butter, roasted tomato - fresh mozzarella pearls, crispy flatbread (contains gluten), gluten
free crackers

Seafood and Chicken Pan Paella (GF) (contain shellfish)
saffron rice, chicken thighs, shrimp, clams, mussels, peas, roasted red
peppers
Flambé of Beef Tenderloin Diane (GF)
asparagus spears, brandy mushroom demi

Italian Tortellini Salads (V)
cheese-filled pasta, sundried tomato pesto, parmesan, pine nut
Ahi Tuna Tataki Martini (GF)
sushi loin, chef seared & sliced rare, sweet sesame-wasabi slaw,
pickled ginger
Artisan Bread and House Infused Oils and Vinegars (V)
asiago, seeded grain, and fried flat breads presented with chili oil, garlic rosemary oil, classic extra virgin olive oil, dark balsamic vinegar,
fennel and citrus vinegar, tarragon vinegar, tapenade, and classic pesto
Gourmet Applewood Smoked Bacon Bar (GF)
attractive display of candied, maple bourbon and chocolate drizzle
add 3.00 each person

SELF SERVE STATIONS (select two)
Seafood Penne with Saffron Cream
shrimp, scallop, snap peas, peas, roasted peppers, garlic, herbs

Roasted Vegetable Power Bowl (GF, VN)
beets, sweet potato, carrots, cauliflower, brown rice, lemon tahini
sauce

Seared Lollipops of Lamb (GF)
saffron polenta, mint pesto
Whole Roasted Grouper
Asian Theme (GF)
hoisin lemongrass glaze, lettuce cups, cucumber, cabbage, carrot,
sweet Thai chili and plum sauce
or
Spanish Theme
small flour tortillas, sauce Veracruz, pico de gallo, shredded lettuce,
chimichurri

GOURMET DESSERT BUFFET (select three, one each per guest)
Seasonal Mini Pies ۰Chocolate Dipped Strawberries (VN GF) ۰
Sundae Blondie Bites ۰Double Chocolate Mousse Cups (GF) ۰
Cream Puffs ۰Confetti Spritz Cookies ۰Cream Cheese Puff Tart
OR
Dessert Charcuterie Board
including chocolate salami, cheesecake pâté, blueberry caviar, candied nuts, crispy crepes, strawberries, and grapes

HRCC Signature Potato Cake Bar (V, GF)
bacon provolone, truffle asiago, caramelized onion bechamel, horseradish cream

Freshly Brewed Coffee and Hot Tea
(table service or self serve station)

Forest Mushroom Risotto Bar (V, GF)
creamy risotto, parmesan, herbs

62.00 per guest
(4. per guest for each additional station selection)

Menus Valid through March 2023. Prices subject to service charges and applicable taxes. Subject to change

PLATED DINNER

Plated Soup, Salad

All plated dinners are served with a selection of artisan bread and butter, and regular
and decaffeinated coffee. Entrees are
specially paired with chef’s starch selection.
Should you wish to offer your guests the
option to pre-select their entrée,
we recommend a maximum of three selections and the highest menu price prevails.
The number of each entrée selected must

be given to your event manager with the
final guarantee.
We kindly request that the client provide
their seat to ensure seamless service.
All dinners served with artisan bread & butservice

Soup (select one) French Tableside Service
Celeriac and Potato Soup (GF)
vegetable stock, green onion, cream
Butternut Squash Bisque (VN, GF)
toasted pepita
Peanut Soup (V,GF)
Hotel Roanoke heirloom recipe
Seafood Bisque (GF)
sherry wine, cream, buttered shrimp

Smoked Beef Shoulder (GF)

48.00 per guest

shrimp parmesan cream
Seared Statler Chicken (GF, DF)

42.00 per guest

portabella marsala, blistered tomato
Grilled Filet Mignon (GF)

52.00 per guest

shallot bordelaise
Garlic Butter Steelhead Trout (GF)

46.00 per guest

tarragon cream

Salad (select one)

colored cards for each guest to place at

ter and freshly brewed coffee & hot tea

(For 3 Course, select one soup or salad)
(For 4 Course, select one salad and one soup - 5. added per guest)

Plated Entree (select one)

Tangled Winter Greens Salad (VN,GF)
chard, red leaf, frisee, spinach, pear, grapes, red onion, maple balsamic
dressing
Arugula, Orange & Pine Nut Salad (V, GF)
shaved parmesan, red onion, lemon herb vinaigrette
Burgundy Poached Pear Salad (V, GF)
signature garden greens, pecan, blue cheese, spiced balsamic vinaigrette

Grilled Mahi (GF)

42.00 per guest

cilantro honey sauce
Florentine Statler Chicken (GF)

44.00 per guest

spinach, italian cheeses, roasted tomato sauce

Seared Salmon (GF)

45.00 per guest

citrus fennel relish

Winter Wedge (V, GF)
iceberg, apple, dried cranberry, butternut, goat cheese, cider dressing

The Duet
Filet Mignon (GF)
demi-glace
Paired with one selection of the following:
Seared Salmon (GF)
saffron rustic tomato sauce
Shrimp and Scallop Skewer (GF)
diver scallop, two jumbo shrimp, garlic butter,
lemon, parsley sauce
58.00 per guest

Menus Valid through March 2023. Prices subject to service charges and applicable taxes. Subject to change

PLATED DINNER Contd.

Seasonal Vegetable (select one)

Dessert Plated (select one)
Cheesecake Panna Cotta (GF)
chamomile apricot, honey crumb

Broccolini Almondine (VN,GF)
Olive Oil Roasted Cauliflower (GF, VN)
garlic, sage

Pecan Pie Bar
vanilla crème anglaise, whipped cream

Oven Roasted Asparagus (GF, V)
melted shaved asiago, lemon juice

Bananas Foster Layer Cake
cinnamon toffee sauce, banana chip
Salted Caramel Chocolate Tart
white chocolate bark, vanilla crème anglaise

Fall Vegetable Medley (V, GF)
butternut squash, red beets, carrots, parsnips, sage butter

Chocolate Opera Cake (GF)
almond sponge cake, coffee buttercream, chocolate ganache

Pan-Roasted Carrot & Parsnip (VN, GF)
parsley, allspice
SEASONAL STARCH (select one)

Fresh Winter Fruit Tart
mandarin oranges, pear, cranberry, sage, blackberry coulis

Mashed Sweet Potato (V, GF)
sage brown butter, candied pecan

Chocolate Peanut Butter Pot de Crème (GF)
whipped cream, crushed peanuts

Garlic Chive Mashed Potato (V, GF)
whole butter, garlic confit

Triple Citrus Cheesecake (GF)
blood orange gel, toasted meringue

Rosemary Garlic Roasted Potato (V, GF)
olive oil, parmesan cheese

French Quince and Apple Tart
caramel sauce, vanilla crème anglaise
Orange Spice Cake
maple ermine frosting, crunchy feuilletine

Truffle Mushroom Risotto (GF, V)
portabella and shitake mushrooms, parmesan, white
wine, fresh herbs
Wild Rice with Butternut Squash (GF, V)
cranberries, pine nuts

Chocolate Verrine (GF)
raspberry mousse, pomegranate gelee

Dessert Enhancement Upgrade to Dessert Buffet
(individually plate—self serve—select three)
3.00 per guest additional

Beverage Service
Iced Water, Freshly Brewed Coffee, Decaffeinated Coffee,
Hot Tea Assortment
Bottled Mineral Water or Iced Tea Service 2.00 per guest

Menus Valid through March 2023. Prices subject to service charges and applicable taxes. Subject to change

INSPIRED CUISINE

Dudh Diyea Begun
smoked eggplant in spiced creamy sauce

Our culinary team is committed to offering unique options to accommodate ethnic cuisine requests. The following menu options can be
substituted or selected as an enhancement to our seasonal menus.
Advance notice is required in the menu planning process. Appropriate
upcharges apply.

Kumror Ghanto
butternut stew, mustard sauce
Palong Saak Bhaja
puree of spinach, peanut , ginger, chili, spice

Appetizer
Alu Bora
piquant potato croquette

RICE
Saak Bhate
Puree of greens, chili, coconut over basmati

Curried Chicken Salad
naan bread bites

Khichuri- Monsoon night rice
basmati with lentil and toasted spice

Samosa
Ginger Raisin Chutney

Lebur Bhat
lemon basmati rice, cardamom, green pea

Chingrir Achar
sweet and tart shrimp chutney on naan bread

Meats
Soup / Salad

Murgir Dom
chicken, coriander, yogurt sauce

Vegetable Tagine
almond, chickpea
Chine Badam O Sosha
peanut cucumber salad with lime dressing

Murgi Malai Kari
chicken coconut curry [fish or shellfish substitute available]
Gaaree Kavav
lamb in chili mustard sauce

Dal (Legumes)
Chholar Dal
chickpea, coconut, raisin, freshly toasted spices, chili

Seafood

Chingri Maach Diye Chholar Dal
gulf shrimp, chickpea, potato, green chili, toasted spices

Vegetarian
Gobi Korma cauliflower
almond, capsicum pepper, fenugreek
Alu Matarshuti
potato, piquant pea puree

Menus Valid through March 2023. Prices subject to service charges and applicable taxes. Subject to change

Maacher Dom
Mahi-Mahi, spiced pistachio sauce
Chingrir Korma
curried shrimp in spicy tomato garlic sauce

