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Kensington Gate Plated Dinner 
 

Appetizer 
(Please Choose One) 

 

Fruit Martini 
Balls of cantaloupe, honey dew, and watermelon 

topped with fresh berries & grapes 

 

Seafood Martini 
(Additional $6++) 

Shrimp, crab meat & calamari 
 
 

Salad 
(Please Choose One) 

 

Mixed Garden Salad 

Warm Spinach Salad 

Classic Caesar Salad 
 

or 

 

Shrimp Cocktail 
(Additional $6++) 

Served with marinara sauce 

 

 

Intermezzo 
 

Pasta: 
(Please Choose One) 

 

Penne a la Vodka    Spaghetti Bolognese 
Rigatoni Primavera    Fettuccine Alfredo 

 

& 

Lemon Sorbet 
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Entrees 
(Please Choose Four Prior to Function) 

(Guest will Select One on Day of Function) 

 

North Atlantic Salmon with Peppercorn Sauce 
(Optional: Sauce on the side) 

Served with wild rice and seasonal vegetables 

 

Pan Seared Ahi Tuna 
Sesame crusted with gingered julienne vegetables and fried wontons 

 

Chilean Sea Bass 
In a champagne dill sauce, served with rice pilaf and asparagus 

 

Pan Seared Snapper 
In a pineapple & tomato salsa, served with rice pilaf 

 

Crab Stuffed Filet of Sole 
In a lemon burre blanc sauce, served with rice pilaf and steamed broccoli 

 

Chicken Francaise 
Served with roasted rosemary potatoes and string beans 

 

Chicken Marsala 
Served with wild rice and seasonal vegetables 

 

Chicken Mona Lisa 
Served with rice pilaf 

 

Honey Dijon Chicken 
Served with rice pilaf and steamed broccoli 

 

Herb Encrusted Lamb Chops 
Served with roasted rosemary potatoes and creamed spinach 

 

Prime Rib Au Jus 
Served with roasted rosemary potatoes and creamed spinach 

 

Filet Mignon 
In a creamy horseradish sauce, served with potato wedges and string beans 

 

Duck l’Orange 
Served with wild rice and steamed broccoli 

 

Apricot Duck Breast 
Served with wild rice and steamed broccoli 
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Dessert 

(Please Choose One) 
 

New York Cheesecake with Raspberry Sauce 

Chocolate Lava Cake 

Crème Brule 

 

Crepes served with Whipped Cream 
(Choice of: apple, pear, or peach) 

 

 
Coffee, Decaf, Tea, and Assorted Soft Drinks 

 

 

 

$85++ per person 
(Minimum 20 People) 

 


