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KINGS CARRIAGE HOUSE

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

Your guests will dine at beautiful tables set with
our fine linens, custom personalized menus & house flowers...

PRIVATE EVENT wnder cuor OUTDOOR TENT

e Features ONE PRIVATE TABLE OF 10-20 set under our tent.
e Includes all TENT & TABLE STYLING and house florals.

e Custom PERSONALIZED MENUS are set at each place.

® Choose AFTERNOON TEA Menu or HIGH TEA Menu.

PRIVATE EVENT éwcer PRIVATE ROOMS

e SEATING FOR 12-32 GUESTS depending upon the room and overall capacity.
e Tables are set with HOUSE FLORALS.

¢ Custom PERSONALIZED MENUS are set at each place.

e Choose AFTERNOON TEA Menu or HIGH TEA Menu.

PRIVATE ROOM GUIDE
OUTDOOR TENT SEATS 10-20 GUESTS /$100.00 ROOM FEE

WILLOW ROOM SEATS 18-22 GUESTS /$300.00 ROOM FEE
MANDALAY ROOM seATs 24-32 GUESTS /$400.00 ROOM FEE
HUNT ROOM SEATS 12-16 GUESTS /$200.00 ROOM FEE

FINAL ROOM SELECTION MAY BE AFFECTED BY CAPACITY LIMITS
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TERMS
e Sales Tax & 209% 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 30 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.

EAST 82N°P STREET, NEW YORK, NEW YORK 10028 212.734.5490




CKINGS CARRIAGE HOUSE

AFTERNOON TEA MENU

Pinwheels of Oak Smoked Scottish Salmon
Cucumber Triangles with Chive Butter
Chopped Egg & Watercress
Sesame Chicken Salad
Goat Cheese Mousse with Mango & Tomato

Warm Scones with Cream & Jam

Baby Poppy Seed Tea Cakes
Baby Apricot Coconut Tea Cakes
Baby Dark Belgian Chocolate Pistachio Tea Cakes

Lemon Curd Squares
Tea Selection
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HIGH TEA MENU

AFTERNOON TEA MENU As ABOVE with CHOICE OF ENTREE COURSE

CHOOSE ONE:
Scrambled Eggs with Smoked Salmon
Crispy Potato Cake

Demi-Cup of Soup with
Baby Truffled Grilled Cheese Sandwiches

Chopped Salad of Endive & Watercress
Roquefort Cheese, Candied Pecans & Mustard Seed Vinaigrette

Seared Salmon Filet with Pistachio Crust*

Baby Lettuces & Mango Papaya Salsa
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*$4 SUPPLEMENTAL CHARGE




VEGETARIAN AFTERNOON TEA MENU

Pinwheels of Spinach with Lemon Artichoke Pesto
Cucumber Triangles with Chive Butter
Spiced Carrot Puree with Toasted Chick Peas
Watercress & Poached Pear with Roquefort Butter
Goat Cheese Mousse with Mango & Tomato

Warm Scones with Cream & Jam

Baby Poppy Seed Tea Cakes
Baby Apricot Coconut Tea Cakes
Baby Dark Belgian Chocolate Pistachio Tea Cakes

Lemon Curd Squares

Tea Selection

gS)/(/))ﬁ//: %5} per perion

Cur Debection of TMPORTED TEAS

BLACK TEA
Darjeeling
Earl Gray
English Breakfast
Hot Cinnamon Spice

Paris
A fruity black tea with vanilla and caramel flavors, and a hint of lemony Bergamot

Decaf Vanilla Comoro

GREEN TEA

Organic Citrus Ginko
White Peach Matcha

JASMINE TEA
Jasmine

OOLONG TEA
Pomegranate Oolong

HERBAL TISANES
Chamomile

Peppermint

FRUIT TISANES

Raspberry




