
*DEPOSITS 
To guarantee a confirmed Camp Side Gourmet reservation, we ask that the indicated deposit for the campsite(s) be made and received 
within 2 days of making the reservation. Confirmation will be sent to you via email with an invoice requesting Deposit payment.  Payment 
of this deposit will be accepted via instructions given on the invoice – PayPal and credit cards will be accepted.  The balance is due at 
check-in either in cash or credit card. 
 
Cancellations / No Shows 
Cancellations must be made within 7 days of the reservation date for a refund of your deposit (minus a $5 service fee).  No Refunds will be 
given for cancellations received after 7 days of the reservation date; or for no shows or holiday reservations. No exceptions will be made to 
this policy. 
 
Campers / Guest and Visitors assume responsibility for themselves, their family, guests and property.  Neither the 100 Acre Woods nor its 
hosts are responsible or liable for any damage or injury by or to any camper, their family, guest, or property. 
 
Rates for Camping and Amenities through our Concierge Service and rates are subject to change without notice and are subject to 
availability. Please call to confirm.  Rates do not include sales tax. 

 

 
 
 
 
 
Camp Side Gourmet  
 
 

RELAX…Eat and be pampered 
 
 
End a perfect day of fishing, hiking, playing or relaxing with a culinary delight right at camp side.  A Personal Chef will 
prepare your choice of the following: (if there dietary concerns, please call us at 828.398.0968) (Subject to scheduling 
availability.) 
 

Spicy Jerk Chicken (for 2) 
Corn on the Cob with herbed butter 
Green Salad with Citrus-Vinaigrette 
Bottled water or juice beverage (based on availability) 

 
Grilled Pork Satay with a Spicy Peanut Sauce (for 2) 
 Rice Pilaf 
 Asian Coleslaw with Ginger 

Bottled water or juice beverage (based on availability) 
 
Southern Style Grilled Shrimp and Grits (for 2) 
 With Roasted Red Pepper Salsa 
 Fresh Herb Salad 

Bottled water or juice beverage (based on availability) 
  
  
Cilantro-Lime Chicken Fajitas with Grilled Onions and Veggies (for 2) (can be vegetarian) 
 Homemade salsa 

Bottled water or juice beverage (based on availability) 
  
 
Grilled Rib-Eye Steaks (for 2) with  

Herbed Garlic Butter 
Rustic Smashed Potatoes 

 Sweet Corn and Tomato Salad with Fresh Cilantro 
  
 Dessert du Jour (for 2) 
  Chef’s Surprise (based on seasonal availability of ingredients) 
 
 

9855 East Fork Road  
Brevard, NC 28712 
 
828.398.0968 
info@our100AcreWoods.com 
 
our100AcreWoods.com 

Chef Elizabeth Preston
Graduate of the  
Ballymaloe Cookery School, Ireland 


