
Prince’s Wedding 
Vegetable Crudité Display with Fresh cut Fruits 

and Domestic Cheeses 
accompanied with Dips and Assorted Medley of Crackers 

Southern Style Buttermilk Wedding Biscuits 
 “stuffed” with Virginia’s “finest” Smithfield Country Ham 

-condiments-
Yellow mustard and Dijon Mustard 

King’s Korner Swedish Meat Balls 
Drenched in a Sweet Fruit Chili Sauce 

The Chef’s “Special” – Chicken Party Piks 
Chunks of Chicken Breast Tenderloin wrapped with 

 “thinly sliced” Dried Beef and Cooked off in a Mushroom 
gravy Sauce 

Garden Fresh Button Mushrooms 
with Maryland Style Crab Cake Stuffing 

Iced Tea with Lemon Wedges or Citrus Punch 


