
Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.  
A 9% meals tax will be added. 

Korean BBQ Buffet
Friday Nights 5pm-9pm

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.  
A 9% meals tax will be added. * Tram ride ticket is valid for the same night as your dinner. 

 

Alice Lewis worked at Jay Peak during the Walter Foeger years (1956-1968). She was the front office manager and a tireless worker 
handling everything from accounting and marketing to budgeting, parking and payroll.  She embodied the Jay Peak character in 

everything she did and even ran a de facto boarding house for Jay Peak workers just across the road from the mountain. On many nights, 
she’d make dinner and invite those staying with her to join together. In that spirit, we’ve named this restaurant Alice’s Table, and keep 
one table open, each night, so that folks can gather around, have dinner and share stories. Alice was always a behind the scenes talent 

and didn’t ever want the light on her. We’re happy to have the opportunity to share her story and welcome you to her Table. 
 

Adults $24.95  I  Kids (Ages 6-12) $11.95  I  5 and under pay their age
* Prices include a FREE Tram ride to the summit.

Dessert Table

Pork Belly and Bahn Mi Sandwich Station
Pork Belly Carving Station, Pickled Vegetables, Cilantro, Fried Onions, Fresno Chilis,  

Scallions, Baguettes and Spicy Mayo.

Fried Ribettes with Korean BBQ Sauce
Slow braised Ribs that are deep fried and tossed in an out of this world Korean BBQ Sauce with Sesame Seeds and Cilantro.

Salmon Bulgogi
Salmon marinated in Soy Sauce, Rice Wine, Sesame Oil, Lemon Juice, Honey, Garlic and Ginger.

Spicy Grilled Korean Chicken
Boneless Chicken Thighs topped with Scallions and Sesame Seeds.

Spicy Daikon Radish & Cucumber Slaw
Daikon, Cucumber, Bean Sprouts, Toasted Sesame Seeds, Almonds and Nori.

Roasted Pixie Eggplant 
Crisp Tempeh and Baby Bok Choy in a Sweet and Spicy Chili Cilantro Sauce. 

 

 

 

Kimchi Fried Rice • Charred Green Beans in Garlic Sauce  
Asian Noodle Salad • Chinese Broccoli • Garden Salad with a Soy-Ginger Dressing

Burgers and Hot Dogs on the Grill 

S’mores by the fire • Ginger Apple Plum Cobbler


