
 
 

 

 
Thank you for inquiring about private events at  

Kings’ carriage house 

We host many special celebrations for our clients offering our elegant townhouse atmosphere,  
attentive service and exceptional food to create memorable dinner events! 

 

Your guests will dine in one of our beautiful candlelit private rooms set just for you with our fine linens, 
custom personalized menues and house flowers… 

 

 The Willow Room is on the ground floor and seats 18-22 guests .    
 Guests are seated at two round tables and one oblong table featuring an antique railroad bench. 
 

 The Mandalay Room is our largest room and accommodates 24-32 guests.   
Guests are seated at round tables. This room is upstairs.   
 

 The Hunt Room is our most intimate room and seats 12-16 guests.   
 This room features a large table that can seat up to 12 guests.   With more than 12 guests,  
 two round tables are used.   This room is also upstairs 
 

 LARGER groupS may use both rooms upstairs which will seat 40+ guests or 
  utilize the entire building to seat 60+ guests.  The capacities are larger for standing receptions. 

 

Our dinner events include… 
 Hors D’oeuvres Reception (30-45 minutes)with  

hors d’oeuvre menu, as detailed, butlered to your guests on silver trays  

 Luxurious three course Dinner Menu, as per your selections 

 Wine selections may be made from our wine list featuring fine wines from all over 
the world.  Wine and beverages are billed by consumption 

 An optional all-inclusive three hour beverage service is available 

 A cheese course with fruits biscuits and a nightcap of port may be added at an 
additional charge 

 Sales Tax & 18% Service Charge is additional 

 A deposit of one-half is due to confirm booking.  Refund of this deposit  
  will be honored only if cancellation is made 60 days prior to event.  

 Flowers & table decorations are provided by KCH for your special event 
  and remain the property of KCH, any losses will be charged accordingly. 

 
 

starting at $79.95 per person 
sample menues  follow… 
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KINGS’ CARRIAGE HOUSE 

 

Hors D’oeuvres Selections  

As your guests arrive at KCH  

our warm and festive atmosphere will greet them.  

 A standing reception will begin your gathering with 

hors d’oeuvres butlered by our staff on silver trays. 

 

 

 

 

 

 

Pinwheels of Oak Irish Smoked Salmon 

Spinach, Capers & Cream 

Toasted Brioche 

 

 

Duck Liver Mousse Pate 

Brown Bread Croutes 

Cornichon Beet Relish 

 

 

Homemade Potato Gaufrettes 

Crème Fraiche & Trout Caviar 

 

 

Goat Cheese Tartelettes 

Mango & Tomato 

 

 

Phyllo Purses 

Truffled Wild Mushroom Risotto 

 

 

Leafy Basket of Endive, Asparagus & French Beans 

Passion Fruit Dip 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

KINGS’ CARRIAGE HOUSE 

Dinner Selections 
A luxurious three course seated dinner is served at candlelit tables. 

Please consider the menu below in making your selections for starter, main course and dessert. 

 

 

 

STARTER/CHOOSE ONE 

Special Soup of your Choice 

 

Portobello & Goat Cheese Terrine 

Roasted Asparagus & Truffle Oil 

 

Frisee Salad & Roquefort Salad with Poached Pear & Candied Pecans 

 

Grilled Proscuitto wrapped Quail with Cassis Sauce 

Bacon Spinach Potato Hash * 

 

Tartare of Oak Smoked Irish Salmon 

Crispy Potato Cake 

Crème Fraiche, Trout Caviar & Chive Oil * * 

 

 

MAIN COURSE/CHOOSE TWO 

Grilled Loin of Lamb with Madeira Jus 

Crushed Fingerling Potatoes 

Caramelized Batons of Carrots & Parsnips * 

 

Pan Roasted Breast of Duck with Cranberry Peppercorn Sauce 

Sweet Potato Puree 

 

Roasted Filet of Prime Aged Beef with Roasted Shallot Demi-Glace 

Wilted Watercress & Horseradish Potato Parcel * * 

 

Pan Seared Wild Salmon Fillet with Pumpkin Seed Crust 

Cider Buerre Blanc & Saffron Apple Compote 

 

Roasted Breast of Free Range Organic Chicken 

Bacon Red Wine Reduction & Creamed Brussels Sprouts 

 

 

DESSERT COURSE/CHOOSE ONE 

Dark Belgian Chocolate Ganache Cake  

Espresso Sauce & Pistachio White Chocolate Bark 

 

Milles Crepes Torte with Duo of Raspberry & Orange Sauces 

 

Crème Brulee with Caramelized Poached Pear  

 

Roasted Plum & Hazelnut Tart with Cinnamon Ice Cream 

 

Blackberry Pear Crumble with Irish Oatmeal Crust 

Ginger Crème Anglaise 

 

 

FOURTH COURSE/OPTIONAL 

Stilton Cheese with Fruits & Biscuits 

Nightcap of Port Wine 

($ 10. additional per person) 

 


