
King’s Dinner 
Mandarin Orange – Pecan Mesculin Salad 

Served with a Raspberry Vinaigrette dressing 

A Chef Carving Beef Inside Top Round 
Served with Au Jus 

And a “hearty” fresh Horseradish on the side 

Oven Roasted Breast of Chicken 
Basted and “seasoned” with Parsley butter 

Herb Roasted Whole Baby Idaho Potatoes 
or 

Red Skinned Garlic Mashed Potatoes 

Fresh Garden Green Beans 
Steamed to perfection with a hint of Rosemary 

Hearty Dinner Rolls 
Regular or Honey Butter 

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


