
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Omelet Station (Cage Free Eggs, Additions),  

Freshly Baked Muffins, Danishes, Breads,  

Seasoned Butter Spreads, Jams, Jellies,  

Preserves, Juices, Coffee, Teas, Water 

8:00 – 10:00 AM 

Home to Prince Michel and Rapidan River Wines, Prince Michel Vineyard and 

Winery is one of the east coast’s premier wine estates. As a pioneer in the 

Virginia wine industry, Prince Michel is one of the oldest and largest wineries in 

the Commonwealth. 

When Prince Michel Vineyard and Winery was founded in 1982 by Parisians Jean 

and Sylvian LeDucq, a vision was formed out of the love of Virginia and its 

relationship to the vine. Prince Michel has grown to become one of the largest, 

most widely distributed and recognized wineries in the state as well as along the 

east coast. Our wines have won competitions around the world and flourished 

with the efforts of our founders, the LeDucqs, owner Kristin Easter, employees, 

and loyal customers. 

Although Prince Michel has “Old World” beginnings with original French 

ownership, there is nothing conventional about the winery or its wines. The 

Prince Michel story is one of perseverance and innovation in a sometimes too 

stodgy environment. Prince Michel’s basic approach is that “wines should be 

enjoyed and the best wine is what you like.” Much of this fresh approach to wine 

comes from the present owner of Prince Michel, Kristin Easter. Only one of a 

hand-full of female winery owners, Kristin’s business model is centered around 

hospitality and the pleasure of a great wine experience. Her creative business 

style has challenged the traditional philosophy of how to experience wine. 
 

Chef William Taylor started his career at Skyland in 1987 and with his dedication 

and strong work ethic worked his way up through the culinary ranks from line 

cook to Chef at Skyland. He attended the Culinary Institute Academy for 

additional training - which led to his current position as Chef at Big Meadows 

Lodge. He has assisted other Delaware North culinary teams including Kalaloch 

Lodge in Olympic National Park, Peaks of Otter Lodge on the Blue Ridge 

Parkway, and the New Orleans Convention Center – gaining valuable knowledge 

from top Chefs in the organization. His knowledge of regional cuisine continues 

to expand, and he remains very passionate about the culinary field. He and his 

family are residents of Page County, where he creates all of the lodge’s menus 

each season. 

Brad Hansen 

Caitlin Powers 

Thank you for joining us for our exclusive Vintner Holiday! We hope that you 

enjoyed your time at the lodge, and that you’ll visit again soon. Safe travels! 

 



 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

2:30 – 3:30 PM 

9:30 – 11:00 AM 

4:30 – 6:00 PM 

Assorted Fruit, Cheeses, Local  

Charcuteries, Breads 

 

Fresh Fruit, Honey Yogurt, Steel Oatmeal (Brown Sugar, Dried Fruits),  

Bagels & Cream Cheese, Muffins, Buttermilk Biscuits, Jams, Jellies, 

Preserves, French Toast (Grilled, Spiced Apple Topping), Egg Strata (Kale, Sausage, 

Fontina Cheese, Multigrain Bread), Breakfast Pizza (English Muffin, Smoked Ham, Cheddar 

Cheese), Chicken Fried Steak (Peppered Gravy), Hickory Smoked Bacon, Maple 

Sausage, Sautéed Potatoes (Onions & Peppers), Roasted Seasonal Vegetables, 

Maple Pork Loin, Juices, Coffee, Teas, Water 

Big Meadows Crab Cakes 
(Lump Crab, Sautéed Peppers, Scallions,  

Fresh Bread Crumbs, Black Bean Salsa,  

Cajun Remoulade Compliment,  

Grilled Lemon Garnish) 

Prince Michel Viognier 

Welcome to Big Meadows Lodge! We hope that you enjoy our  

Vintner Holiday Events. Should you need any clarification on events  

or locations, our front desk staff will be happy to assist you. 
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9:30 – 11:00 AM 

4:30 – 6:00 PM 

Assorted Fruit, Cheeses, Local  

Charcuteries, Breads 

 

Fresh Fruit, Honey Yogurt, Steel Oatmeal (Brown Sugar, Dried Fruits),  

Bagels & Cream Cheese, Muffins, Buttermilk Biscuits, Jams, Jellies, 

Preserves, French Toast (Grilled, Spiced Apple Topping), Egg Strata (Kale, Sausage, 

Fontina Cheese, Multigrain Bread), Breakfast Pizza (English Muffin, Smoked Ham, Cheddar 

Cheese), Chicken Fried Steak (Peppered Gravy), Hickory Smoked Bacon, Maple 

Sausage, Sautéed Potatoes (Onions & Peppers), Roasted Seasonal Vegetables, 

Maple Pork Loin, Juices, Coffee, Teas, Water 

Big Meadows Crab Cakes 
(Lump Crab, Sautéed Peppers, Scallions,  

Fresh Bread Crumbs, Black Bean Salsa,  

Cajun Remoulade Compliment,  

Grilled Lemon Garnish) 

Prince Michel Viognier 

Welcome to Big Meadows Lodge! We hope that you enjoy our  

Vintner Holiday Events. Should you need any clarification on events  

or locations, our front desk staff will be happy to assist you. 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Omelet Station (Cage Free Eggs, Additions),  

Freshly Baked Muffins, Danishes, Breads,  

Seasoned Butter Spreads, Jams, Jellies,  

Preserves, Juices, Coffee, Teas, Water 

8:00 – 10:00 AM 

Home to Prince Michel and Rapidan River Wines, Prince Michel Vineyard and 

Winery is one of the east coast’s premier wine estates. As a pioneer in the 

Virginia wine industry, Prince Michel is one of the oldest and largest wineries in 

the Commonwealth. 

When Prince Michel Vineyard and Winery was founded in 1982 by Parisians Jean 

and Sylvian LeDucq, a vision was formed out of the love of Virginia and its 

relationship to the vine. Prince Michel has grown to become one of the largest, 

most widely distributed and recognized wineries in the state as well as along the 

east coast. Our wines have won competitions around the world and flourished 

with the efforts of our founders, the LeDucqs, owner Kristin Easter, employees, 

and loyal customers. 

Although Prince Michel has “Old World” beginnings with original French 

ownership, there is nothing conventional about the winery or its wines. The 

Prince Michel story is one of perseverance and innovation in a sometimes too 

stodgy environment. Prince Michel’s basic approach is that “wines should be 

enjoyed and the best wine is what you like.” Much of this fresh approach to wine 

comes from the present owner of Prince Michel, Kristin Easter. Only one of a 

hand-full of female winery owners, Kristin’s business model is centered around 

hospitality and the pleasure of a great wine experience. Her creative business 

style has challenged the traditional philosophy of how to experience wine. 
 

Chef William Taylor started his career at Skyland in 1987 and with his dedication 

and strong work ethic worked his way up through the culinary ranks from line 

cook to Chef at Skyland. He attended the Culinary Institute Academy for 

additional training - which led to his current position as Chef at Big Meadows 

Lodge. He has assisted other Delaware North culinary teams including Kalaloch 

Lodge in Olympic National Park, Peaks of Otter Lodge on the Blue Ridge 

Parkway, and the New Orleans Convention Center – gaining valuable knowledge 

from top Chefs in the organization. His knowledge of regional cuisine continues 

to expand, and he remains very passionate about the culinary field. He and his 

family are residents of Page County, where he creates all of the lodge’s menus 

each season. 

Brad Hansen 

Caitlin Powers 

Thank you for joining us for our exclusive Vintner Holiday! We hope that you 

enjoyed your time at the lodge, and that you’ll visit again soon. Safe travels! 

 


