
Lunch Buffets 

*Consuming raw or undercooked meat, fish, shellfish, or eggs may increase your risk of food borne illnesses 
 

Farmers Market Deli        $24.95     Enhancements 

Whole Wheat Pasta Salad 

Chickpea, oven dried tomato, basil 

 

Off the Slicer 

Black forest ham, oven roasted 

turkey, pesto chicken salad, genoa 

salami 

 

Cheese Board 

American, Swiss, provolone 

 

All Fillers 

Crisp lettuce, sliced tomato, shaved 

onion, house pickles 

 

All Killer 

Mayo, yellow mustard, dijon 

mustard 

 

Sliced Bread 

White, multigrain, kaiser roll 

 

Cookie Jar 

Chocolate chunk, oatmeal raisin 

 

         

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                          

Whole Wheat Pasta Salad 

Chickpea, oven dried tomato, basil 

 

Off the Slicer 

Black forest ham, oven roasted turkey, 

pesto chicken salad, genoa salami 

 

Cheese Board 

American, Swiss, provolone 

 

All Fillers 

Crisp lettuce, sliced tomato, shaved 

onion, house pickles 

 

All Killer 

Mayo, yellow mustard, dijon mustard 

 

Sliced Bread 

White, multigrain, kaiser roll 

 

Cookie Jar 

Chocolate chunk, oatmeal raisin 

 

The Tomato Soup $2.00 

Roasted tomato, farmstead 

cheese, chive 

 

Southern Potato Salad $2.00 

Bacon and Chive 

 

Garden Greens $3.00 

Fresh cut toppings, house made 

dressings  

 

House Cut Chips $1.00 

Garlic and herb spiced 

 

Grilled Vegetable Boards $3.00 

Asparagus, squash, red onion, bell 

peppers 

 

Pies, Pies, Pies $4.00 

Homestyle apple, cherry, 

blueberry 

 

Blue Bunny Ice Cream $5.00 

Assorted bars and cups 

 

Assorted Soda and “Rades” $3.00  
 



Lunch Buffets 

*Consuming raw or undercooked meat, fish, shellfish, or eggs may increase your risk of food borne illnesses 
 

The Charcoal Grill   $25.95            Enhancements  

Watermelon Salad 

Mandarin orange, lime, basil 

 

German Style Potato Salad 

Green onion, bacon, grain mustard 

 

¼lb All Beef Hot Dog 

 

WGV Prime Burger 

 

Toppers 

Lettuce, tomato, shaved onion, house 

pickles 

 

Cheese Board 

American, cheddar, Swiss 

 

Spreads  

Ketchup, mayo, mustard 

 

“Bam”  

 Bacon jam, bird tabasco 

 

Handheld Sweets 

 Apple fry pie 

 

 

 

Baked Potato Soup $2.00 
Bacon, cheddar, sour cream, chive 

 

Jumbo Chicken Wings $4.00 

Grilled lemon pepper 

 

Garden Greens $3.00 

Fresh cut toppings and house made 

dressings 

 

Crispy Slaw $2.00 

Pickle juice and poppy seed 

 

Whole Wheat Pasta Salad $3.00 

Chickpea, oven dried tomato, basil 

 

Grilled Corn on the Cob $2.00 

Salted butter 

 

Chocolate Bourbon Bread Pudding 

$3.00 

Vanilla crème anglaise 

 

Blue Bunny Ice Cream $5.00 

Assorted bars and cups   

 

Assorted Soda and “Rades” $3.00  

  



Lunch Buffets 

*Consuming raw or undercooked meat, fish, shellfish, or eggs may increase your risk of food borne illnesses 
 

“Juan and Onlys”     $26.95           Enhancements

Sea Salt Tortilla Chips 

House made guacamole 

 

Taco Proteins 

Ground beef, lime shrimp, and crispy 

carnitas 

 

Salsas 

Salsa verde and charred tomato 

 

Black Beans 

Stewed with peppers and onions 

 

Toppers 

Lettuce, tomato, diced onion, black 

olives 

 

“Bam” 

Queso fresco, cheddar, cilantro, sour 

cream, pickled jalapeno 

 

Red Rice 

Cilantro and lime 

 

Tortillas 

Soft corn and crispy corn 

 

Churros 

Cinnamon sugar, chocolate and 

caramel sauce 

 

Chicken Tortilla Soup $2.00 

Black bean and tomato broth 

 

Grilled Skirt Steak $3.00 

Lime garlic oil 

 

Garden Greens $3.00 

Fresh cut toppings and house made 

dressings 

 

Taco Bowls $2.00 

Shredded iceberg 

 

Mexican Street Corn $2.00 

Paprika and queso fresco 

 

Classic Flan  $3.00 

Sea salt caramel and berries 

 

Blue Bunny Ice Cream $5.00 

Assorted bars and cups   

 

Assorted Soda and “Rades” $3.00  

 

  



Lunch Buffets 

*Consuming raw or undercooked meat, fish, shellfish, or eggs may increase your risk of food borne illnesses 
 

WGV Little Italy        $27.95          Enhancements 

Caesar 

Lemon dressing, focaccia, 

parmesan cheese, black pepper 

 

Antipasti 

Pepperoni, genoa, capicola, local 

cheese, olive buckets 

 

Grilled Sausage and Peppers 

Sausage links, caramelized bell 

Peppers and Onions 

 

Creamy Orecchiette 

Radicchio, broccoli rabe, marsala 

cream 

 

Ratatouille 

Summer squash, red onion, 

eggplant, tomato 

 

Dolce 

Vanilla espresso tiramisu 

 

 

 

 

 

 

Italian Wedding Soup $2.00 

Italian meatball, escarole, chili 

flake 

 

Classic Caprese $3.00 

Sliced tomato, mozzarella, basil, 

balsamic  

 

Grilled Market Vegetable $3.00 

Asparagus, squash, red onion, 

fennel marmalade 

 

Panzanella $2.00 

Field greens, artichoke, olive, 

focaccia crouton 

 

Garlic Breadsticks $2.00 

Roasted garlic, marinara, 

parmesan 

 

Additional Dolce $3.00 

Pistachio cannoli 

 

Assorted Soda and “Rades” $3.00 

  



Lunch Buffets 

*Consuming raw or undercooked meat, fish, shellfish, or eggs may increase your risk of food borne illnesses 
 

The Slow Smokehouse    $28.95       Enhancements 

Crispy Slaw 

Pickle juice and poppy seed 

 

Garden Greens 

Fresh cut toppings, house made 

dressings 

 

16 Hour Smoked Brisket 

Salt and pepper--That’s it! 

 

Pulled Pork 

Brined and braised 

 

Cast Iron Mac and Cheese 

Three cheese sauce, toasted Crumb 

 

Baked Bread Baskets 

Cornbread and slider rolls 

 

Sauce Bottles 

Carolina Vinegar, Nashville Sweet 

 

Cookie Jars 

Chocolate chunk and peanut butter 

 

WGV Chili $2.00 

Calico beans, roasted tomato 

 

Grilled Corn on the Cob $2.00 

Salted butter 

 

Southern Potato Salad $2.00 

Bacon and chive 

 

Panzanella $2.00 

Field greens, artichoke, olive, 

focaccia crouton 

 

Chocolate Bourbon Bread Pudding 

$3.00 

Vanilla crème anglaise 

 

Blue Bunny Ice Cream $5.00 

Assorted bars and cups  

 

Assorted Soda and “Rades” $3.00  
 

 



Lunch Buffets 

*Consuming raw or undercooked meat, fish, shellfish, or eggs may increase your risk of food borne illnesses 
 

The Wine Country    $33.95            Enhancements 

Garden Greens  

Fresh cut toppings and house-

made Dressings  

 

Carved Fruit 

Honeydew, cantaloupe, pineapple 

 

Herb Crusted Chicken 

Boneless breast, sunflower Pesto 

 

Roasted Fingerlings 

Fine herbs, garlic, sea salt 

 

Pepper Seared Beef Tenderloin 

Thinly sliced, red wine reduction 

 

Grilled Mushroom and Tomato 

Balsamic glaze, basil, oregano 

 

Baked Bread Basket 

Warm yeast rolls  

 

White Chocolate Cranberry 

Pudding 

Vanilla crème anglaise 

 

 

 

Florida Shrimp Bisque $2.00 

Sherry cream 

 

Caesar $2.00 

Lemon dressing, focaccia, 

parmesan cheese, black Pepper 

 

Garden Greens $3.00 

Fresh cut toppings and house-

made dressings  

 

Panzanella $2.00 

Field greens, artichoke, olive, and 

focaccia croutons 

 

Broccolini $2.00 

Roasted garlic butter 

 

Brownies and Blondies $2.00 

 

Assorted Soda and “Rades” $3.00 

 

 

 

 



Boxed Lunch   $20.95                 Enhancements

Italian Hoagie  

Smoked ham, pepperoni, genoa 

salami, artisan lettuce, boursin 

pepper spread 

 

Turkey Pimento  

Smoked cheddar, roasted red 

pepper, arugula 

 

Field Pea Hummus Wrap 

Sweet potato, mozzarella, 

cauliflower

Upgrade to Soda or “Rades” $1.50 

 

Candy Bar $1.00 

 

Pasta or Potato Salad $1.50 

  

Boxed Lunches come with 

Sandwich, Kettle Chips, Cookie, 

and Bottled Water 


