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KINGS CARRIAGE HOUSE

We offer you a choice of a private table seated in our outdoor tented garden
or in one of our elegant private rooms set just for you.

Our elegant townhouse atmosphere, attentive service and exceptional food
will create a memorable dinner event!

Whether inside or out, your guests will dine at beautiful candlelit tables
set just for you with our fine linens, custom personalized menus & house flowers...

PRIVATE DINNER EVENT wnder cor OUTDOOR TENT

e  Features one private table of 10 set under our tent.
e Tent & table styling is included which features abundant candlelight using
iron lanterns. Table scape includes iron lanterns and house florals.
e Custom personalized menus are set at each place.
e Hors D’oeuyres service features an individual hors d’oeuvres plate served to each guest.
e Three course Dinner Menu is served, as per your selections.

PRIVATE DINNER EVENT éecwer PRIVATE ROOMS

e  Seating for 8-16 guests depending upon the room.

e Tables are set with skirted linen, abundant candlelight, using taper candles and votive
candles, and house florals.

¢ Custom personalized menus are set at each place.

e Hors D’oeuvres service features an individual hors d’oeuvres plate served to each guest.

e Three course Dinner Menu is served, as per your selections.

ROOM GUIDE

OUTDOOR TENT 8-10 GUESTS AT ONE TABLE /$100.00 ROOM FEE
WILLOW ROOM 10-12 GUESTS AT TWO TABLES /$100.00 ROOM FEE

MANDALAY ROOM 16 GUESTS AT TWO TABLES /$150.00 ROOM FEE
HUNT ROOM 8-10 GUESTS AT ONE TABLE /$100.00 ROOM FEE

FINAL ROOM SELECTION MAY BE AFFECTED BY CAPACITY LIMITS

TERMS

e  Masks are to be worn at all times when not dining.

e Hand sanitizer is supplied upon request.

e  Wine and beverages are billed by consumption or you may select our
optional all-inclusive three hour beverage service.

e Sales Tax & 20% Service Charge is additional.

e A deposit of one-half is due to confirm booking. Refund of this deposit
will be honored only if cancellation is made 15 days prior to event date.

e Flowers & table decorations are provided by KCH for your special event
and remain the property of KCH, any losses will be charged accordingly.
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SERVED AS AN INDIVIDUAL PLATE SET AT EACH PLACE.

SELECT ONE:

HORS D’OEUVRES PLATE

PINWHEELS OF OAK IRISH SMOKED SALMON
BABY TRUFFLED GRILLED CHEESE SANDWICHES
BABY BLT’S WITH TOMATO JAM

DUO PLATE

DEMI-CUP OF SEASONAL SOUP
SERVED WITH

BABY TRUFFLED GRILLED CHEESE SANDWICHES

CRUDITE JAR

CRUDITE OF CARROTS, ENDIVE & ASPARAGUS

HONEY PASSION FRUIT DIP
SERVED IN A MASON JAR
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A LUXURIOUS THREE COURSE SEATED DINNER IS SERVED AT CANDLELIT TABLES.
CONSIDER THE MENU BELOW IN MAKING YOUR SELECTIONS FOR STARTER, MAIN COURSE AND DESSERT.

STARTER/CHOOSE ONE

CHOPPED SALAD OF ENDIVE & WATERCRESS
ROQUEFORT, POACHED PEAR & CANDIED PECANS
MUSTARD SEED VINAIGRETTE

GRILLED PROSCUITTO WRAPPED QUAIL WITH BALSAMIC FIG SYRU

ROASTED HEIRLOOM BEET & KALE SALAD
GOAT CHEESE MOUSSE
GRANNY SMITH APPLE, GOLDEN RAISINS, DATES & TOASTED PISTACHIOS
SHERRY VINAIGRETTE

TARTARE OF OAK SMOKED IRISH SALMON **
EDAMAME SUCCOTASH, AVOCADO & CHIVE OIL
BRIOCHE CRISP

MAIN COURSE/CHOOSE ONE

GRILLED MOROCCAN SPICED LOIN OF LAMB WITH PAN Jus *
TOASTED PEARL CoOUSsSCOUS
ROASTED MEDITERRANEAN VEGETABLE STACK

PAN ROASTED BREAST OF DUCK WITH CASSIS SAUCE
BACON SPINACH SWEET POTATO HASH

GRILLED FILET MIGNON WITH BAROLO WINE DEMI-GLACE **
CRISPY HORSERADISH POTATO CAKE
WILTED WATERCRESS

PAN SEARED FILET OF WILD SALMON WITH PUMPKIN SEED CRUST
SAFFRON APPLE COMPOTE
CREAMY CORN PUDDING
GLAZED CARROTS & PARSNIPS

[VEGETARIAN OPTION IS ALWAYS AVAILABLE UPON REQUEST]

DESSERT COURSE/CHOOSE ONE

DARK BELGIAN CHOCOLATE GANACHE CAKE
ESPRESSO SAUCE

SIGNATURE KCH DOUGHNUT
TAHITIAN VANILLA PASTRY CREAM & FRESH BERRY HALO

WARM BLACKBERRY PEAR CRUMBLE WITH IRISH OATMEAL CRUST
GINGER CREME ANGLAISE

FOURTH COURSE/OPT/ONAL

($ 16.95 ADDITIONAL PER PERSON)
ARTISANAL CHEESES WITH FRUITS & BIscUITs
NIGHTCAP OF PORT WINE

* $4.00 SUPPLEMENTAL CHARGE PER ASTERISK
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