THE OLD MILL ROOM

LUNCH MENU

Lunch Buffet Selections

Traditional Buffet
Selection of Soups, Assorted Gourmet Salads, Hot Entrees, Seasonal 1 egetables and Accompaniments,
Freshly Prepared Desserts, Choice of Beverage

Soup and Salad Buffet
Selection of Soups, Assorted Gourmet Salads, Freshly Prepared Desserts, Choice of Beverage

Soup of the Day or Peanut Soup

Appetizers, Salads & Entrée Selections

Citrus Mojo Shrimp Cocktail
Cucumber, Grapefruit, Orange Salad

Shrimp and Wades Mill Grits
Andouille Tomato Sauce

Select Cheese and Fruit Plate
Served with New York Style Flatbread, Water Crackers

Grilled Chicken Caesar Salad
Chopped Romaine Leaves, Herb Croutons, Asiago Cheese, Caesar Dressing

Citrus Herb Marinated Chicken Salad
Grilled Marinated Chicken, Radishes, Smoked Cheddar Cheese, Pecans, Bacon, Honey Mustard Dressing

Seared Crab Cake Sandwich
Sweet and Sour Cucumber Slaw, Spicy Remonlade, on Split Top Roll

The Boars Head Sirloin Beef Burger
Aged Cheddar, Applewood Smoked Bacon, Lettuce, Tomato, Red Onion, Pickle

Turkey Club
Roasted Turkey Breast, Black Forest Ham, Sliced Tomato, Arugula, Dijon Aioli

Jumbo Lump Crab Cakes
Wades Mill Cheddar Grits with Spicy Remonlade

Parpedelle Pasta
Black Olives, Spinach, Artichokes Diced Tomatoes, Crushed Garlic, Fresh Herbs, Lemon Infused Olive Oil

Dessert Selections
The Board Head Chocolate Mousse
Calvados Creme Brulee

Sorbet and Ice Creams

Consuming raw and nndercooked meats, poultry, shellfish or eggs increases your risk of food born illness especially if you have certain medical conditions.

9% Sales & Virginia Meal Tax | For Parties of Six or More, an 18% Service Charge will be Added
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