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The Tack Room 
 

 
 

Opened in June 2006, The Stables at Brasstown Valley Resort establishes the property as the only full-service resort 

and conference hotel in the North Georgia Mountains to offer guests a horseback trail-riding experience and a truly 

unique meeting venue. 

 

 The Tack Room – A multi-purpose lounge area, featuring a 32-feet high x 10-feet wide, stacked-stone fireplace 

and comfortable western themed furnishings. This area is an inviting meeting space for smaller corporate 

retreats and other organized-group activities. Featuring High Speed Internet and WiFi connectivity and a full 

range of audio visual equipment available through our in house A/V Team.  

 A center foyer area – A two-story, entrance area designed to stay open at all times, which provides guests with 

an immediate, extended view of the stables as they walk into the Welcome Center facility; the foyer’s expansive 

ceiling is octagonal in shape, providing visitors with a striking and memorable first impression of the Stables 

experience. 

 Front and rear porch areas – Two spacious porches lined with rocking chairs, which will provide guests with 

welcomed simplicity and comfort in the rustic surroundings of the horse-riding experience. Sitting on the rear 

porch, non-riding guests can watch riders mount and dismount their horses as well as enjoy the views of the 

scenic Stables setting.  

 
 



September 2008 

 

 

 

Luncheon Buffets 
 

 

High Noon Buffet  

Garden Fresh Tossed Salad  

Baked Honey Glazed Ham 

Southern Fried Chicken  

Herb Roasted Mountain Trout 

Mashed Redskin Potatoes and Gravy 

Homestyle Cream Corn  

Biscuits and Honey 

Broccoli with Roasted Pecans 

Dutch Oven Apple Crisp 

$26 

 

 

Appalachian Buffet  

Southern Style Potato Salad 

Creamy Cole Slaw 

Mesquite Barbecued Pork Ribs 

Marinated Grilled Chicken 

Molasses Baked Beans 

Buttery Corn on the Cob 

Oven Roasted Sweet Potatoes with Cinnamon Compound Butter 

Southern Style Green Beans with Bacon and Onions 

Biscuits and Honey 

Dutch Oven Apple Crisp 

$27 

 
 

We will complete your meal with Brasstown Valley Beverage Service. 

($100 surcharge for groups under 25 persons) 
 

 

 

A customary 21% service charge and 7% Georgia state sales tax will apply to our prices listed on our menus. 

***All Prices and Menu Selections Are Subject to Change*** 
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Luncheon Buffets – Continued 

 

Ok Corral Deli Buffet  
 

Garden Fresh Tossed Salad  

Southern Style Potato Salad 

Dill Pickles, Lettuce, Onions, Tomatoes  

Assortment of Deli Meats including: 

Roast Beef, Shaved Ham,  

Italian Salami and Smoked Turkey 

Swiss and American Cheeses, Sandwich Breads and Kaiser Rolls 

Kettle Fried Potato Chips 

Homemade Fudge Brownies and Blondies 

$22 

 

 

 

The Rattler Buffet 

 

Three Bean Soup 

Build your own Salad Bar to include: Chilled Sliced Flat Iron Steak,  

Chilled Sliced Marinated Breast of Chicken, Portabella Mushrooms,  

Mixed Greens, Tomatoes, Avocado, Crispy Bacon Pieces,  

Blue Cheese Crumbles, Black Olives, Chopped Egg, and Assorted Dressings 

Biscuits and Honey 

Dutch Oven Apple Crisp 

$24 

 

 

We will complete your meal with Brasstown Valley Beverage Service. 

($100 surcharge for groups under 25 persons) 
  

 

 

 A customary 21% service charge and 7% Georgia state sales tax will apply to our prices listed on our menus. 

***All Prices and Menu Selections Are Subject to Change*** 
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Lunches for the Trail… 
 

Travelers Lunch Box  

Make one selection from the Choices of: 

Ham & Cheddar, Roast Beef & Provolone or Turkey & Swiss 

All prepared on Bakery Fresh Kaiser Rolls, with Lettuce,  

Tomato and Sliced Onion, Whole Fresh Seasonal Fruit, Savory Pasta Salad,  

Potato Chips, a Cookie for Dessert and Condiments. 

Soft Drink or Bottled Water 

$16 

 

 

Wrap Lunch Box 

Make one selection from the Choices of: 

Grilled Chicken Breast, Ham & Cheese, Roast Beef, Turkey & Swiss 

Then Wrapped in a Flour Tortilla Shell, served with Lettuce, Diced Tomato 

 and Rémoulade Sauce. Whole Fresh Seasonal Fruit, Savory Pasta Salad,  

Potato Chips, a Cookie for Dessert and Condiments. 

Soft Drink or Bottled Water 

$17 

 

 

Gourmet Lunch Box 

Sliced Pepper-crusted Beef Tenderloin with Cheddar Cheese 

 on soft Foccacia Bread with Horseradish Rémoulade Sauce, 

 Marinated Vegetable Slaw, Kettle Fried Potato Chips, 

 Caramel Flan for Dessert and Condiments. 

Soft Drink or Bottled Water 

$18 

 

Packaged to go for horseback rides or hikes on the trails. 

Ask your sales representative for more details. 
 

 

A customary 21% service charge and 7% Georgia state sales tax will apply to our prices listed on our menus. 

***All Prices and Menu Selections Are Subject to Change*** 

 


