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R A P I D   R I V E R   A R T S   &   C U L T U R E   M A G A Z I N E

shop biltmore village

2 Boston 
Way

Biltmore 
Village

(828) 274-8212
888-879-8886

legaciesgiftshop.com

Jack & Wendy 
Kirkland

Legacies
GIFT SHOP

Transitional and contemporary art and gifts. One-of-a-kind treasures. 
Designer jewelry. Glass and porcelain art. Wall sculptures for home and offi  ce. 

Unique
One-of-
a-Kind
Gifts

et aside Decem-
ber 2-3-4 for a 
magical week-
end of merri-
ment, music and 

memories — all on the 
streets and in the shops, 
restaurants, and galler-
ies of Historic Biltmore 
Village. It’s the annual 
Dickens Festival, now in its 23nd year.

There’s entertainment for every age 
and interest. The main stage will be filled 
continuously with musicians, choral groups, 
singers, dancers, and Montford Park Play-
ers. This year the Festival will feature more 
than 300 performers who, after their stage 
segments, will rove throughout the Vil-
lage entertaining on the streets and in the 
shops and restaurants. Friday and Saturday 
evenings will feature main stage concerts for 
the entire family.

And when dusk turns into evening, 
more than 250,000 white lights outlining 
the historic Village buildings will combine 

with the streetlights to 
enhance the ambiance. 
Shops will stay open 
both evenings until 7 
p.m. with many of the 
shopkeepers dressed 
in Victorian-era garb. 
In addition, there will 
be horse-drawn rides 
all day Saturday and 

Sunday. Chestnuts roasted on an open fire 
by chestnut roaster Sakshi Gentenbein will 
be available next to the main stage.

The Village will be decked out with 
Fraser fir holiday wreaths on each street-
light, on the doors to the shops and at other 
locations throughout the Village.

S
Biltmore Village Dickens Festival

Biltmore Village Dickens Festival 
December 2-4, 2011. Hours: 
Friday, 5-7 p.m.; Saturday, 11-7 

p.m.; Sunday, 1-5 p.m. For more 
information call (828) 274-8788 or visit 
www.biltmorevillage.com.

if 
YoU 
go

The Corner Kitchen
he day the Corner Kitchen opened, 
the house was one hundred and 
eight years old. Since early times 
the house has been associated 
with food. In the 1930’s, Charles 

Jennings occupied the house and started 
a restaurant, “The Biltmore Café,” which 
evolved into the now-famous “Hot Shot.” 

The owners of the Corner Kitchen, 
Kevin Westmoreland and Joe Scully, put 
their personal best into their efforts for ev-
ery guest. The entire service staff is commit-
ted to make each guest’s experience the very 
best in ambiance, service, food, and value. 

The kitchen is 
wide open, so that 
you can visit with 
the cooks and 
experience with 
all your senses the 
excitement and 
care that goes into 
every meal. 

the Corner Kitchen
3 Boston Way, Biltmore village 

(828) 274-2439, www.thecornerkitchen.com
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THE POWER & VERSATILITY of PASTELS

Through
December 31st

365 Merrimon Ave. 

blackbirdframe.com

PURE COLOR

Craving something 
more substantial? Check 
out Potsy’s Pigs, Hungar-
ian style cabbage rolls, or 
fillet tips over a bed of 
house made hummus.

The Village Wayside 
serves lunch and dinner all 
day long with something 

for everyone! 

ocated in historic 
Biltmore Village in 
the original 1896 
train depot is the Vil-
lage Wayside Bar & 

Grille. They offer new twists 
on the classics we all know 
and love. Owners, Mark 
and Polly dreamed of their 
menu, incorporating the Midwestern and 
southern influences they grew up eating.

Try the turkey Reuben, slow roasted 
and brined in house with a sweet peach hi-
biscus tea brine, or Mark’s favorite, the beef 
brisket, smoked in house and smothered in 
homemade Cheerwine BBQ sauce served 
with hand dipped local Kolsch beer battered 
onion rings. 

Village Wayside Bar & Grille

L
the village Wayside Bar & grille

30 Lodge Street, Biltmore village  
(828) 277-4121, www.villagewayside.com

Hours: Mon-thurs 11 a.m. to 10 p.m. 
fri-Sat 11 a.m. until late – Sun noon to 9 p.m.

ocated in the heart 
of Historic Biltmore 
Village, Neo Can-
tina uses only the 
freshest ingredients 

grown locally when avail-
able, including some from 
their own garden. Perfect 
for everything from an 
evening out with the family to a romantic 
lingering dinner.

Housed in an old bowling center built 
in the 1940’s, Neo Cantina continues a long 
tradition of great food, fun, and hospitality 
in a warm and welcoming environment.

Enjoy a world famous margarita along 
with our unique blue corn nachos and 
people watch from the large patio, enjoy-
ing live music every Thursday evening. 

L Private dining for 10 to 
100, plus off site catering 
allows Neo Cantina to be 
your fiesta headquarters in 
Asheville and in su casa.

Neo Cantina strives 
to be conscientious of our 
extended and immediate 
environments. It is our 

priority as a business, and as individuals 
to act in accordance with a long term plan 
towards worldwide sustainability, partici-
pating fully in the green revolution in cool 
Green Asheville. 

neo Cantina 
10 Biltmore plaza, Biltmore village 

www.neocantina.com

Neo Cantina 
HandMade SoUtHWeSteRn favoRiteS WitH a tWiSt

R A P I D   R I V E R   A R T S

explore biltmore village
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