
Adults $44; Children (5-11) $23; 4 and under Free

Cold Food Platters and Salads
Assorted Charcuterie and Cheeses, Assorted Olives, Pepperoncini, Pickled Vegetables,

Artichoke Hearts, Melon and Prosciutto, Stuffed Grape Leaves and Stuffed Cherry Peppers
Sliced Seasonal Fruit  e  Shrimp Cocktail, Smoked Salmon and Alaskan Crab Legs

Strawberry and Spinach Salad with Goat Cheese, Candied Pecans, Red Onion 
and White Balsamic Dressing  e  House Salad with Assorted Dressings

Pancetta, Pear and Arugula Salad with Ricotta Salata and Champagne Vinaigrette
Mango Radicchio Caprese Salad with Basil Vinaigrette

Lobster Rolls with Chilled Lobster and Fennel Salad Stuffed Into Freshly Baked Yeast Rolls
Beef Bruschetta with Carpaccio-Style Beef on Crostini with Herbed Goat Cheese,

Pickled Onions and Arugula
 

Carving Station
Prime Rib of Beef with Au Jus and Horseradish Sauce

Belgian Waffle Station
Maple Syrup, Fresh Strawberries, Whipped Cream and Butter

Hot  Food Selection
Pan-Seared Sockeye Salmon Filet with Lemon Tarragon Beurre Blanc

Roasted Airline Chicken Breast with Prosciutto, Sage, Fontina and a Light Veloute Sauce
Balsamic Roasted Pork Loin with Caramelized Onions and Herbed Pan Gravy

Cheese-Filled Pasta Purses with Grilled Seasonal Vegetables and Pesto Cream Sauce
Bacon, Leek and Five-Cheese Quiche  e  Grilled Asparagus  e  Basil Creamed Corn

Green Tomato Gratin with Roasted Red Peppers and Brie Cheese
Garlic and Chive Mashed Yukon Gold Potatoes

Assorted Housemade Desserts
Coffee & Tea Service Included
Tax and 20% gratuity will be added

For reservations, call 828-295-5505  e  www.chetola.com

Timberlake ’s Restaurant  at  Chetola Resort
Mother’s Day Buffet

Sunday, May 8, 2016
11:30am and 2pm


