
Kings Feast

Crab Cakes, With Lime Aioli ••
Mushroom Caps, 

Bacon wrapped Water Chesnuts; with red wine vinegar glaze
Cremini mushrooms stu�ed with Goat cheese & Leeks ••

•

Kale, Napa & Radicchio salad with grape tomatoes, cucumbers, 
pickled onion, niçoise olives with champagne vinaigrette ••

Salt Roasted Beets with chevre, arugula, grape tomatoes, 
candied pecan & champagne vinaigrette •• •

Lemon Glazed Salmon • 
Veal Parmesan with fresh mozzarella & Roma tomato sauce

Asiago Chicken Breast stu�ed with asiago, spinach & caramelized onions

 •
•

Assorted Fresh Baked Rolls •

•

Assorted Mini Bundt Cakes with whipped topping, chocolate & caramel sauces •
Chocolate Torte •

Assorted fresh fruits & Berries •

DESSERT

SALADS

• VEGETARIAN

• GLUTEN-FREE

• VEGAN

• NUTS

• DAIRY

• SEAFOOD

• EGG

Boursin Scalloped Potatoes •
Maple Roasted Carrots, With Tarragon •••

A Variety of Tea & Fresh Brewed Co�ee

$78.75

ENTREE

HORS D’OEUVRES

Prices do not include taxes or service charge


