QUEEN’S WEDDING

Jumbo Cocktail Shrimp served with the Kings “homemade’
Seafood Cocktail Sauce with “Fresh” Hor seradish
“passed”

Fresh baked mushrooms stuffed with the King’s finest
Maryland Crab Cake Stuffing or filled with Three Cheeses
(“Choice of One")

113 pm"

Vegetable Crudité Display with Fresh cut Fruitsand Domestic Cheeses
Accompanied with Dipsand Assorted Medley of Crackers

Carving Station with Marinated Beef Tenderloin
or Smoked Pork Tenderloin with assorted hearth baked rolls.
-Condiments-
Fresh horseradish, mustard and mayonnaise

Martini Mashed Potato Bar — ( Fresh |daho mashed potatoes piped into a Martini Glass)
-Condiments-
Sour Cream, Butter, Shredded Cheddar Cheese,
Bacon Bits, Chives, Sautéed Onions and M ushrooms

Marinated and Skewered Chicken Satay
served with our “homemade” Peanut Dipping Sauce

Kansas City Pork Wings
Served with Kings Korner “Homemade” Western Sauce

Italian Miniature Bo Tie Pasta Salad
and Tri colored Rotini, Black Olive dlices, Broccoli Florets,
and dliced Cherry tomatoes. All Fluffed in a“Zesty” Italian dressing
and asideof fresh Parmesan Cheesefor topping

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