Anniversary Package
$35.00 Per Head

Minimum 10 people

3 Course Ala Carte Menu
See the following page for menu

Entrée
Main
Dessert

Mixed Breads for each table
Garlic, Herb, Cheese & Chive, Chili and Cheese

Chocolates for all guests
Boquet of 5 helium balloons for each table. Your choice of colours
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Box of Kiss Chocolates for the Happy Couple
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Stylish Photo Aloum holding 144 photos
Chocolates for all your guests

Kelly Signature Frame for all your guests to sign

Enjoy a memorable evening!



Mixed Breads on Arrival

Entree

Calamari Rings
Calamari rings lightly fried and served with tartare sauce.

Roasted Mushrooms
Mushroom cups filled with pine-nuts, fetta cheese and parsley served with a thyme scented garlic cream.

Thai Chicken
Tenders marinated in sweet chilli, ginger and lemon served Thai salad and drizzled with a
tangy lemongrass vinaigrette.

Soup of the Day
Please check today’s specials for soup of the day served with crusty bread.

Main

King Henry’s Chicken
A plump grilled Chicken Breast served with seasonal Vegetables and Potato with your choice of:
Boscaiola, Napolitana, Mushroom or Béarnaise Sauce.

King Henry’s Roast Beef
Marinated and slowly roasted until tender. Sliced and served in our traditional gravy with
creamy mash potato and seasonal vegetables.

Ocean Perch Fillets
Delicate ocean perch filets grilled with lemon, served with potato and fresh steamed seasonal vegetables
and your choice of sauce: Lemon butter, Mornay or béarnaise sauce.

Pasta Royal
Pasta tubes tossed through a creamy sauce of leek, mushroom, spinach and pine nuts,
topped with shaved parmesan.

Dessert

Blueberry Cheesecake
Our double baked cheese cake generously covered with blueberries..

Apple Pie
Stewed apples incrusted in a sweet pastry.

Profiterole
A big profiterole filled with custard and served with fresh cream.

Chocolate Mud
Our famous Jamaican Mud Cake, finished with thick chocolate ganache icing. Delicious!



