
THE UMSTEAD HOTEL & SPA 
 

BREAKFAST BUFFET MENU 
 

SUMMER 
 

 
 
    
    

Deluxe Continental Display Deluxe Continental Display Deluxe Continental Display Deluxe Continental Display     
    

Assortment of cereal 
 

Fresh Fruit & Berries, Yogurt, Homemade Granola  
 

 Selection of Freshly Baked La Farm Breads & Pastries  
 

Assortment of Bagels, Smoked Salmon, Cream Cheese 
 
 
    
 

    
    

Sweet BreadsSweet BreadsSweet BreadsSweet Breads    
    

Macadamia Crusted French Toast, Warm Peaches 
    

Buttermilk Pancakes, Maple Syrup, Fresh Blueberry Compote 
 

 
 

    
    
    

SpecialtiesSpecialtiesSpecialtiesSpecialties    
 

Braised Short Ribs, Caramelized Onion Compote, Fried Egg 
 

“Biscuits & Gravy”, From Scratch, House made Sausage Gravy 
 
    
    
    
    

SidesSidesSidesSides    
    

Home Fries / Breakfast Meats  
 Scrambled Eggs / Cheddar Grits  

 
 
 
 
 
 
 
 
 
 
 

Deluxe Continental   $12 
Full Buffet   $18 

 
 
 



LUNCH BUFFET MENU 
 

SUMMER 
 
 
 
 
 
 

Display StationDisplay StationDisplay StationDisplay Station    
 

 The Umstead Garden Vegetable Crudite, Pesto Ranch 
 

 Selection of Freshly Baked La Farm Breads   
 

    
    
    

SoupsSoupsSoupsSoups &  &  &  & SaladsSaladsSaladsSalads    
 

“Pho Broth,” Savory Spices, Scallions, Shrimp 
 

Summer Squash Vichyssoise, Bacon, Black Eye Peas 
 

Watermelon, Hickory Grove, Pine Nuts, Pomegranate  
 

The Umstead Antipasto, Local Cheeses, Vegetable Pickles 
    

Young Lettuces, Pickled Cherry, Pistachio, Aged Balsamic 
 
        
    

    
EntreesEntreesEntreesEntrees    

    
Roasted Strip Steak, Chimichurri, Cabernet Jus 

    
Braised Short Rib, Tomato Puree, Bacon, Smoked Mushrooms 

 
Roasted Grouper, Sweet Peppers, Crab, Bouillabaisse, Saffron 

    
Roasted Hen, Creamy Polenta, Summer Vegetables, Natural Juices 

    
 
 

    
SidesSidesSidesSides    

    
  Wild Rice Pilaf 

Curried Field Peas 
Broccolini, Lemon, Chili Pepper 

 
    
    
    

DessertsDessertsDessertsDesserts    
    

Mango Mousse, Coconut Cake, Passion Fruit Cream 
 

Dark Chocolate Custard, Crunchy Peanut Butter Wafer 
    

        Fresh Strawberry Tart, Shortbread, Vanilla Crème Fraiche 
 

Selection of Artisan Cheeses, House Made Jam 
 
 
 
 

Soup & Salad   $14 
 

Full Buffet   $22 

 

 



DINNER BUFFET MENU 
 

SUMMER 
 

    
    
    

Display StationsDisplay StationsDisplay StationsDisplay Stations    
 

Charcuterie Display, Variety of Mustards 
 

 Selection of Freshly Baked La Farm Breads 
 

    
Soups & SaladsSoups & SaladsSoups & SaladsSoups & Salads    

    
Cucumber Veloute, Pulled Pork, Crème Fraiche 

 
Melon Gazpacho, Blue Crab, Cilantro, Lemon Oil 

    
Seared Tuna, Avocado Mousse, Daikon, Yuzu Juice  

    
Caesar Salad, Brioche Croutons, House Made Dressing 

 
 Farm Lettuces, Figs, Pecans, Prosciutto, Banyuls Vinaigrette   

 
    

EntreesEntreesEntreesEntrees    
    

Grilled Pork, Banana, Basil, Cashew, Soy Sauce, Ginger 
 

Seared Salmon, Scallion, Red Beans & Rice, Chorizo Gravy 
 

Natural Beef Tenderloin, Caramelized Onions, Cabernet Sauce 
 

Roasted Hen, White Bean & Almond Puree, Squash, Fennel, Tomato 
 

    
SidesSidesSidesSides    

    
Potato Puree / Summer Beans    

Sweet Potatoes / Corn & Bacon  
 
 

DessertsDessertsDessertsDesserts    
                      
                   Vanilla Pot de Crème, Raspberry Gelee, Spiced Crumble 
 

Cappuccino Panna Cotta, Dulce de Leche Chantilly, Grue 
 

Chocolate Custard, Peanut Butter Wafer, Rum Chantilly 
 

             Blueberry Buttermilk Tart, Vanilla Crème Fraiche, Lemon Zest 
 

Selection of Artisan Cheeses with House Made Jam 
 
 
 
 
 

  
Soup & Salad   $18 

 
Entrée   $24 

 
Full Buffet   $39 


