c/a

KING HENRY’S

FEAST

SUNDAY, JANUARY 27

from
4:00 70 8:00 PM

=
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RAW BAR BUFFET
P 1 Snow Crab Legs
steamed with butter
Pick and Peel
. Jonah Crab Claws
Shr mp steamed to perfection with butter
P Seafood Jambalaya
cajun rice, bay scallops, shrimp,
Y y P p
Oysters andouille sausage, chicken
on the Half Shell
4 Blackened Chicken
P black bean & corn salad
Clams Marinated, Oven-Roasted Potatoes
on the Half Shell Baked Beans
v Winter Roasted Vegetables
Mussels acorn squash, butternut squash, zucchini,
d onion, apple cider gl
sweet basil marinara sauce or red oniom, apple cider glaze
garlic & white wine sauce “ y Chicken Fingers & French Fries
[ ]
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MAIN ATTRACTION
Served Steamed Lobster Tail
~ up to three per adult
FROM the GARDEN CHEF STATION
Mixed Greens Prime Rib of Beef
tomato, cucumber, red onion, carrot, Jus lie
chef’s assorted toppings &3 dressings BBQRb
) ibs
Gerilled Vegetable Salad house made St. Louis-style
Tomato & Mozzarella
Coleslaw DESSERT STATION
Seafood Henry Salad —
scallops, shrimp & mussels in a Assortment of‘PleS 7 Cakes
rich cognac & remoulade sauce ® Mini Pastries <» Cookies
P/e fo\q
bge $54.95++ per adulr For reservations, P
KR $19.95++ 8 & under Please call 215-794-4051 Teddler. SVE‘%Z&

A 20% gratuity will be added to parties of § or more. Reservations required and secured by credit card. Menu is subject to change. Cancellation Policy: Reservations for
special dining events, including King Henry’s Feast, must be cancelled at least 72 hours prior to the dining event to avoid a per-person charge of $25.00.




