
All-inclusive Buffet, Water Glass, Silverware, glass dinner 
plate, Staffing of 2 , set up, service, food clean up, buffet linens. 

Royal Majestic Package.        
This is an all-inclusive package including a full Charcuterie Table and passed  

           Hors d’oeuvres,  this gives your guest  time to relax and mingle with friends 
and family before dinner.  

Imported Meats & Cheese Station  (cocktail hour) 
A display of English, Italian & Spanish cheese wedges such as Port wine, Sage Derby, Huntsman, Manchego, Fontinella, 

Fontina, Sun-dried tomato and pesto, Kalamata olive Caramelized onion, Brie or Roasted tomato and garlic layered with fresh    
grapes, strawberries, dried figs, apricots, plums and dates with Mediterranean olives, sliced genoa salami, Capicola and 

Calabrese salami served with fresh sliced baguette and assorted crackers 

Chilled Appetizer Options (select one) 
Pimento cheese tea sandwiches, stuffed cherry tomatoes with bacon & chive, Roast Turkey and Havarti pinwheels with a peach 

jalapeño spread, roast beef & kiwi toasts with sweet cream horseradish, Tuscan chicken and genoa salami Pinwheels with a 
sun-dried tomato & basil pest spread 

Hot Appetizer Options.  (select one) 
Chicken skewers in coca cola reduction sauce, grilled mushroom quesadillas w/guacamole salsa, mini ham biscuits with cran-
rosemary spread Baked brie and pear puffs with fig confit topping, pot stickers with a jalapeno peach dipping sauce, grilled 
asparagus frittata bites 

Royal Salad 
Our signature salad of wild greens, crumbed gorgonzola cheese, sun-dried cranberries, currants, thinly sliced red onions, apples 

and our 16-spice caramelized walnuts served with a balsamic vinaigrette on the side 

Gouda and Spinach Stuffed Chicken 
Fresh Spinach and Gouda Cheese Stuffed Chicken Breast dressed with your choice of Baby Bella Mushroom, 

Lemon capper, or Marsala sauce.

Pork Medallions 
Slightly sweet and extremely tender pork tenderloin medallions served with Blackberry Gastrique 

Four Cheese Mashed Potatoes 
Our creamy mashed potatoes blended with mozzarella, Fontina, Parmesan & Romano cheeses 

French Green Beans Provencal 
French green beans tossed in a Rosemary butter and finished with toasted garlic 

Artisan Rolls, Butter @ Beverage Station (Choice of two and Fruit water) 
Home Made sweet or unsweet tea, Lemonade, or Strawberry Lemonade,  

 

$34.50 Catered cost per Guest 
  (Based on 65or more) 
Additional 7% sales tax will apply
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