
King’s Wedding 
Soft “Herbed” Boursin Cheese 

Served with a Medley of Crackers 
“passed” 

Carving Station with Beef Inside Top Round 
or Spiral “honey glazed” Ham 

Served with Assorted individually “hearth baked” rolls 
-Condiments-

Fresh Horseradish, Mustard and Mayonnaise 

Vegetable Crudités and Display of Fresh cut Fruits 
and Domestic Cheeses. 

Accompanied with Dips and Assorted Medley of Crackers 

Fried Breast of Chicken Tenderloins 
accompanied with (choice) of Dipping Sauce 

(Honey Mustard, BBQ or Ranch) 

Pasta Station with Chef 
Miniature Bo Tie and Tri Colored Rotini 
prepared in Olive Oil and Fresh Garlic 

-Served with choice-
Red Marinara Sauce or White Alfredo Cheese Sauce 

Virginia Hot Lump Crab Dip 
Served with Assorted Medley of Crackers 

or Toast Points 

Kansas City Pork Wings 
Served with King’s Korner “Homemade” Western Sauce 

Iced Tea, Coffee or Citrus Punch 
(Choice of Two) 


