
HOLIDAY CATERING
M E N U



CONTINENTAL 
An assortment of bagels, croissants, muffins and Danish.  

Served with butter, jam, and cream cheese.   $4.99/person

PARISIAN 
The Continental plus fruit salad.   $8.99/person

MINI BAGELS, MUFFINS AND CROISSANTS
An assortment of mini bagels, muffins and croissants.   $5.99/person

NEW YORK BAGELS 
An assortment of bagels served with butter, jam & cream cheese.  

SM $24.99   MD $39.99   LG $59.99   XL $79.99

NEW YORK STYLE BREAKFAST 
A New York tradition–Nova salmon*, red onion, beefsteak tomatoes,  

cucumbers, capers, dill and lemon wedges. Served with freshly baked bagels and cream cheese. 
SM $69.99    MD $109.99   LG $159.99    XL $209.99

Add whitefish salad and kippered salmon to the New York Style Breakfast 
SM $99.99    MD $169.99   LG $249.99    XL $339.99

FRESH FRUIT SALAD
An assortment of melon, pineapple, grapes and berries.  

SM $24.99   MD $39.99   LG $59.99   XL $79.99

FESTIVE FRUIT PLATTER
Sliced fresh fruit served with your choice of chocolate sauce or raspberry coulis. 

SM $36.99    MD $59.99    LG $89.99    XL $119.99

QUICHE
Select from Classic Lorraine or Spinach and Mushroom. 
6-in (Serves 2 to 4)  $7.99   8-in (Serves 6 to 8) $14.99

FRUIT AND YOGURT PARFAIT
Vanilla yogurt, sweet almond granola, blueberries and strawberries.   $4.99/ea.Assorted Yogurts   $2.49/ea.

AVOCADO TOAST BAR 
Our Avocado Toast Bar offers up 7 grain toast, mashed avocado, hard boiled eggs,  

smoked salmon, bacon, arugula, thinly sliced red onion, sliced tomatoes and lemon wedges.  
Your guests can build their own and enjoy! 

Serves 8 to 10  $89.99

CALORIES PER SERVING: XXXX

OVERNIGHT OATS BAR 
Classic, house-made creamy overnight oats with fresh blueberries,  

fresh sliced strawberries, sliced almonds, pumpkin seeds, chocolate chips and shredded coconut.  
Mix your own Overnight Oat Bowl - just the way you like it. 

Serves 8 to 10  $59.99

CALORIES PER SERVING: XXXX

All of our menu items are served chilled. Reheating and cooking instructions included with every order. *See Back Page.

SEASONAL ENTERTAINING PLATTERS

ARTISANAL CHEESE, MEAT AND FRUIT HOLIDAY BOARD   
A curated selection of Italian charcuterie, seasonal fruits, and award-winning artisanal cheeses 

 with specialty accompaniments, arranged on an eco-friendly wooden board.   
(Serves 10-12) $109.99 

SEASONAL HARVEST HOLIDAY BOARD 
The best of the fall harvest. A cornucopia of seasonal fruits, vegetables, award-winning artisanal cheeses 

 and specialty accompaniments, arranged on an eco-friendly wooden board.  
(Serves 10-12) $99.99 

HOLIDAY HAM DISPLAY 
Duroc antibiotic-free spiral ham with honey mustard, whole grain mustard,  

dried apricots, caramelized pecans, red & green grapes, apples, pears, honeycomb and rolls.  
(Serves 15-18) $119.99

HOLIDAY ROASTED TURKEY DISPLAY 
Roasted turkey breast with cranberry mayo, whole grain mustard, dried apricots,  

red & green grapes, apples, pears, caramelized pecans and rolls.  
(Serves 15-18) $104.99

VEGETABLE CRUDITÉS 
Broccoli, cauliflower, cherry tomatoes, cucumbers, carrots, celery  

and red peppers. Served with ranch dipping sauce. 
Medium (Serves 8-10) $34.99  
Large (Serves 15-18) $59.99

KINGS SPECIALTY CHEESE PLATTER 
Aged Gouda, Brie, Tillamook cheddar, Manchego, Stilton, herb goat cheese, cocktail nuts,  

mixed olives and fig paste. Served with fresh fruit garnish and crackers.   
(Serves 8-10) $99.99

MEZZE PLATTER 
Tabbouleh, hummus, Kalamata olives, Peppadew peppers, Spanish eggplant, dolmas,  
marinated chickpeas, baba ghanoush and feta. Served with pita chips and breadsticks.  

(Serves 15-18) $84.99

ANTIPASTO PLATTER 
Coppa ham, prosciutto*, sopressata, bocconcini, roasted red peppers, Kalamata olives, cippollini onions,  

marinated artichoke hearts and roasted tomatoes. Served with crusty bread.  
Medium (Serves 8-10) $74.99 
Large (Serves 15-18) $129.99

ENTERTAINER’S CHOICE 
A presentation of our roasted turkey, smoked ham, roast beef*, Genoa salami, cheddar and Swiss cheeses. 

 Served with assorted breads, a condiment platter of lettuce, tomato, Peppadew peppers,  
coleslaw, mayonnaise and mustard.  

Medium (Serves 8-10) $89.99 
Large (Serves 15-18) $154.99



PARTY PLATTERS

ORDER ONLINE AT KINGSFOODMARKETS.COM/CATERING   |   CALL 866.446.3560

SMOKED SALMON PRESENTATION
Sliced Nova smoked salmon* plattered and served with plain cream cheese, scallion cream cheese,  

capers, sliced tomatoes, red onion, lemon and mini bagels.  
72 hours' notice required. 

(Serves 8-10) $119.99 

BRIE EN CROUTE 
Choose from cranberry relish or fig & marcona almonds. 

$29.99/ea

CLASSIC CHEESE PLATTER 
Brie, Jarlsberg, Havarti with dill, Gouda and Cheddar cheeses.  

Served with a fresh fruit garnish and crackers.  
Medium (Serves 8-10) $54.99  
Large (Serves 15-18) $89.99

FRUIT AND CHEESE
Havarti with dill, Cheddar, Jarlsberg and pepper jack cheeses with red and green grapes,  

crisp apples, strawberries and served with crackers.  
(Serves 8-10) $44.99

LARGE COCKTAIL SHRIMP PLATTER  
100 pieces of extra large 26/30 count cocktail shrimp, chilled  

and displayed with our own cocktail sauce and lemons.    
 Serves 18-20 $59.99 

MEDIUM COCKTAIL SHRIMP PLATTER  
50 pieces of extra large 26/30 count cocktail shrimp, chilled  

and displayed with our own cocktail sauce and lemons.    
Serves 10-12 $35.99

CRAB AND SHRIMP PLATTER 
Chilled selection including 12 pieces of colossal 8/12 count cocktail shrimp, 12 Jonah crab claws,  

1 pound of merus cut King Crab, and our own crab mustard, cocktail sauce and lemons.  
$89.99

SHRIMP COCKTAIL PARTY BOWLS
A variety of different sizes that are great for small gatherings, entertaining and events.  

Served with our own cocktail sauce and lemons.

 1½ lb Extra Large 26/30 count $26.99

 1½ lb Extra Jumbo 16/20 count $29.99

 1½  lb Colossal 8/12 count $39.99

 2 lb Extra Large 26/30 count $32.99

 2 lb Extra Jumbo 16/20 count $39.99

 2 lb Colossal 8/12 count $52.99

COLD POACHED SALMON DISPLAY   
Two sides of salmon poached, chilled and served on a catering tray complete with sliced cucumbers, 

 tomatoes, lemons, capers, pumpernickel bread slices and our signature lemon dill sauce. 
 72 hours' notice required. Serves 20-24 $135.99



CONTINENTAL 
An assortment of bagels, croissants, muffins and Danish.  

Served with butter, jam, and cream cheese.   $4.99/person

PARISIAN 
The Continental plus fruit salad.   $8.99/person

MINI BAGELS, MUFFINS AND CROISSANTS
An assortment of mini bagels, muffins and croissants.   $5.99/person

NEW YORK BAGELS 
An assortment of bagels served with butter, jam & cream cheese.  

SM $24.99   MD $39.99   LG $59.99   XL $79.99

NEW YORK STYLE BREAKFAST 
A New York tradition–Nova salmon*, red onion, beefsteak tomatoes,  

cucumbers, capers, dill and lemon wedges. Served with freshly baked bagels and cream cheese. 
SM $69.99    MD $109.99   LG $159.99    XL $209.99

Add whitefish salad and kippered salmon to the New York Style Breakfast 
SM $99.99    MD $169.99   LG $249.99    XL $339.99

FRESH FRUIT SALAD
An assortment of melon, pineapple, grapes and berries.  

SM $24.99   MD $39.99   LG $59.99   XL $79.99

FESTIVE FRUIT PLATTER
Sliced fresh fruit served with your choice of chocolate sauce or raspberry coulis. 

SM $36.99    MD $59.99    LG $89.99    XL $119.99

QUICHE
Select from Classic Lorraine or Spinach and Mushroom. 
6-in (Serves 2 to 4)  $7.99   8-in (Serves 6 to 8) $14.99

FRUIT AND YOGURT PARFAIT
Vanilla yogurt, sweet almond granola, blueberries and strawberries.   $4.99/ea.Assorted Yogurts   $2.49/ea.

AVOCADO TOAST BAR 
Our Avocado Toast Bar offers up 7 grain toast, mashed avocado, hard boiled eggs,  

smoked salmon, bacon, arugula, thinly sliced red onion, sliced tomatoes and lemon wedges.  
Your guests can build their own and enjoy! 

Serves 8 to 10  $89.99

CALORIES PER SERVING: XXXX

OVERNIGHT OATS BAR 
Classic, house-made creamy overnight oats with fresh blueberries,  

fresh sliced strawberries, sliced almonds, pumpkin seeds, chocolate chips and shredded coconut.  
Mix your own Overnight Oat Bowl - just the way you like it. 

Serves 8 to 10  $59.99

CALORIES PER SERVING: XXXX

Custom platters and full listing available in-store or by caling 866.446.3560. *See Back Page.  
All of our menu items are served chilled. Reheating and cooking instructions included with every order. 

SUSHI PLATTERS*

IMPERIAL PLATTER
8 pieces each of New York Roll, Rainbow Roll, Naruto Roll, Salmon Naruto Roll, Tuna Avocado Roll,  

Pink Lady Roll, Tuna Hoso Roll, Salmon Hoso Roll, Dragon Roll, Spicy Tuna Roll and Crab Roll. 10 pieces each of 
Shrimp Tempura Roll, 10 pieces of Nigiri Sushi: Salmon(2), Tuna(2), Eel(2), Shrimp(2), Kani Stick (2) 

105 pc. $99

CENTENNIAL PLATTER
8 pieces each of: Rainbow Roll, Dancing Dragon Roll, Tuna Hoso Roll, Salmon Hoso Roll,  

Cucumber Hoso Roll, Avocado Hoso Roll, California Hoso Roll, Tuna Avocado Roll and Salmon Avocado Roll,  
20 pieces of Nigiri Sushi: Salmon(5), Tuna(5), Eel(5), Shrimp(5)  

100 pc. $95 

VALENTINE PLATTER  
8 pieces each of Shrimp Rainbow Roll, Rainbow Roll, Dancing Dragon Roll,  

Brown Spicy Tuna Roll and California Roll, 16 pieces of Spicy Tuna Roll 
56pc. $65

OCEAN DELIGHT PLATTER  
12 pieces each of Salmon Avocado Roll, Tuna Avocado Roll, Shrimp Avocado and  

Spicy Shrimp Avocado Roll, 24 pieces of California Roll    
72 pc. $60 

KOBE PLATTER 
8 pieces each of: California Roll, Avocado Roll, Spicy Krab, Salmon Avocado Roll,  

Tuna Avocado, Rainbow Roll, Spicy Salmon, and Spicy Tuna Roll 
64 pc. $55

FUKUOKA PLATTER 
16 pieces each California Roll, 8 pieces each of: Avocado Roll, Spicy Krab,  

Spicy Salmon, Cucumber Roll and Rainbow Roll 
56 pc. $45

SAPPORO PLATTER  
16 pieces of Spicy Krab, 8 pieces each of: California Roll, Avocado Roll and Rainbow Roll 

40 pc. $35

TOKYO PLATTER  
1 California Roll, 1 Avocado Roll, 1 Cucumber Roll, 1 Veggie Roll 

32 pc. $19

Served with pickled ginger, wasabi and soy sauce.



CONTINENTAL 
An assortment of bagels, croissants, muffins and Danish.  

Served with butter, jam, and cream cheese.   $4.99/person

PARISIAN 
The Continental plus fruit salad.   $8.99/person

MINI BAGELS, MUFFINS AND CROISSANTS
An assortment of mini bagels, muffins and croissants.   $5.99/person

NEW YORK BAGELS 
An assortment of bagels served with butter, jam & cream cheese.  

SM $24.99   MD $39.99   LG $59.99   XL $79.99

NEW YORK STYLE BREAKFAST 
A New York tradition–Nova salmon*, red onion, beefsteak tomatoes,  

cucumbers, capers, dill and lemon wedges. Served with freshly baked bagels and cream cheese. 
SM $69.99    MD $109.99   LG $159.99    XL $209.99

Add whitefish salad and kippered salmon to the New York Style Breakfast 
SM $99.99    MD $169.99   LG $249.99    XL $339.99

FRESH FRUIT SALAD
An assortment of melon, pineapple, grapes and berries.  

SM $24.99   MD $39.99   LG $59.99   XL $79.99

FESTIVE FRUIT PLATTER
Sliced fresh fruit served with your choice of chocolate sauce or raspberry coulis. 

SM $36.99    MD $59.99    LG $89.99    XL $119.99

QUICHE
Select from Classic Lorraine or Spinach and Mushroom. 
6-in (Serves 2 to 4)  $7.99   8-in (Serves 6 to 8) $14.99

FRUIT AND YOGURT PARFAIT
Vanilla yogurt, sweet almond granola, blueberries and strawberries.   $4.99/ea.Assorted Yogurts   $2.49/ea.

AVOCADO TOAST BAR 
Our Avocado Toast Bar offers up 7 grain toast, mashed avocado, hard boiled eggs,  

smoked salmon, bacon, arugula, thinly sliced red onion, sliced tomatoes and lemon wedges.  
Your guests can build their own and enjoy! 

Serves 8 to 10  $89.99

CALORIES PER SERVING: XXXX

OVERNIGHT OATS BAR 
Classic, house-made creamy overnight oats with fresh blueberries,  

fresh sliced strawberries, sliced almonds, pumpkin seeds, chocolate chips and shredded coconut.  
Mix your own Overnight Oat Bowl - just the way you like it. 

Serves 8 to 10  $59.99

CALORIES PER SERVING: XXXX

BRUNCH AND BREAKFAST

SMOKED SALMON PRESENTATION   
Sliced Nova smoked salmon* plattered and served with plain cream cheese,  

scallion cream cheese, capers, sliced tomato, red onion, lemon, and mini bagels.   
(Serves 8–10) $119.99

SMOKED SALMON PRESENTATION WITH EXTRAS  
Smoked and kippered salmon with whitefish salad. 

72 hours’ notice required. 
(Serves 8–10) $169.99 

8″ QUICHE  
Choose from: Broccoli and Cheddar, Spinach and Mushroom, Quiche Lorraine, or Butternut Squash and Kale. 

(Serves 6–8) $14.99/ea

AVOCADO TOAST BAR  
Our Avocado Toast Bar includes 7-grain toast, mashed avocado, hard-boiled eggs,  

smoked salmon, bacon, arugula, thinly sliced red onions, sliced tomatoes, and lemon wedges.  
Your guests can build their own and enjoy! 

(Serves 8–10) $89.99

OVERNIGHT OATS BAR 
Classic house-made creamy overnight oats with fresh blueberries,  

sliced fresh strawberries, sliced almonds, pumpkin seeds, chocolate chips, and shredded coconut.  
Mix your own overnight oats bowl—just the way you like it. 

(Serves 8–10) $59.99

CONTINENTAL BREAKFAST  
Assorted bagels, muffins, butter croissants, and Danish  

served with butter, cream cheese, and jam. 
Small (Serves 8–10) $44.99  
Large (Serves 15–18) $84.99

BAGEL PLATTER    
Assorted bagels served with a variety of cream cheese and butter.   

Small (Serves 8–10) $39.99 
Large (Serves 15–18) $76.99

FRUIT PLATTER     
Honeydew, cantaloupe, pineapple, and fresh berries.   

(Serves 3–4 per lb) $8.99/lb

ORDER ONLINE AT KINGSFOODMARKETS.COM/CATERING   |   CALL 866.446.3560



ENTRÉE Choose 1

TRADITIONAL  
BEEF BRISKET DINNER   

 (SERVES 6) $119.99   

POMEGRANATE-GLAZED 
TURKEY BREAST DINNER    

(SERVES 6) $119.99   

PISTACHIO-CRUSTED  
SALMON DINNER 

(SERVES 6) $124.99  

POTATO LATKES

GREEN BEANS WITH  
ALMONDS & LEMON 

KINGS CLASSIC CARROT  
SOUFFLE

CRANBERRY-ORANGE RELISH 

TRADITIONAL TURKEY GRAVY  
OR BRISKET GRAVY

PACKAGE INCLUDES

•  CHANUKAH •

A FESTIVE 
DINNER

• SIDE DISHES & EXTRAS ONLY •

$64.99



TRADITIONAL BEEF BRISKET DINNER



ENTRÉE Choose 1

ENTRÉE Choose 1

PACKAGE INCLUDES

CREAMED SPINACH

HOMESTYLE MASHED POTATOES

GREEN BEANS WITH  
ALMONDS & LEMON

CRANBERRY-ORANGE RELISH

PACKAGE INCLUDES

TRADITITIONAL HERB STUFFING

GREEN BEANS WITH  
ALMONDS & LEMON

HOMESTYLE MASHED POTATOES

TRADITIONAL TURKEY GRAVY

CRANBERRY-BOURBON GLAZED 
SPIRAL HAM DINNER   
 (SERVES 6) $154.99  

BEEF TENDERLOIN DINNER    
(SERVES 6) $239.99  

PISTACHIO-CRUSTED  
SALMON DINNER 

(SERVES 6) $124.99 

HERB-ROASTED  
TURKEY BREAST DINNER  

 (SERVES 6) $119.99   

POMEGRANATE-GLAZED BONELESS 
TURKEY BREAST DINNER    

(SERVES 6) $119.99   

FRESHLY COOKED  
ANTIBIOTIC-FREE TURKEY DINNER 

(SERVES 6) $129.99  

• CHRISTMAS & NEW YEARS •

SOPHISTICATED HOLIDAY MEAL

CLASSIC TURKEY FEAST

ENTERTAIN WITH EASE

VEGAN DINNER FOR 1
Spice roasted cauliflower, green beans with 

almonds and lemon, tricolor carrots. 

$12.99



PISTACHIO-CRUSTED SALMON



HORS D’OEUVRES & STARTERS

RASPBERRY AND BRIE PHYLLO   
Flaky phyllo pastry filled with Brie cheese,  
raspberry preserves and sliced almonds.   

$26.99/dz

MINIATURE PREMIUM  
LUMP CRAB CAKES   

Traditional Maryland-style choice lump crab meat,  
blended with mayonnaise, mustard and  

fresh breadcrumbs.  
$34.99/dz 

LOBSTER BISQUE   
A traditional lobster bisque prepared  

with lobster, premium cream, and  
drizzled with sherry.  

$10.99/qt

FIG AND FONTINA PHYLLO   
Figs poached in lavender syrup and  

blended with Fontina cheese. 
$19.99/dz

KALAMATA AND GOAT CHEESE TART  
Kalamata olives with goat cheese  
and artichokes in a mini tart shell.  

$22.99/dz

WILD MUSHROOM TART  
A mix of imported and domestic mushrooms  
blended with seasonings, a touch of cheese  

and a hint of brandy presented in  
a savory pastry cup.   

$22.99/dz

ASPARAGUS ROLL UPS  
Asparagus tips combined with a blend of  

Asiago and blue cheeses  
delicately wrapped in flaky phyllo pastry.   

$19.99/dz

ANTIPASTO SKEWERS  
Skewered mozzarella, grape tomatoes and salami.  

Choose from classic or spicy.    
$17.99/dz

BEEF SHORT RIB AND  
ROQUEFORT HAND PIE  

Slow cooked short ribs with carrots, celery, 
 onions, garlic, and rosemary combined  

with aged Roquefort and wrapped in  
delicate puff pastry.    

$24.99/dz

MINI KOBE BEEF CHEESEBURGER  
Kobe beef patty with sautéed onions on a  

traditional bun with American cheese.   
$34.99/dz

MINI FRANKS IN A BLANKET
Traditional cocktail-sized beef franks wrapped 

in a flaky pastry shell.  
$14.99/dz

FRESH SHRIMP COCKTAIL
Served with cocktail sauce and lemon.    

$17.99/dz

Hors d'oeuvres come frozen with instructions and ready to bake.

All of our menu items are served chilled. Reheating and cooking instructions included with every order. *See Back Page.



CONTINENTAL 
An assortment of bagels, croissants, muffins and Danish.  

Served with butter, jam, and cream cheese.   $4.99/person

PARISIAN 
The Continental plus fruit salad.   $8.99/person

MINI BAGELS, MUFFINS AND CROISSANTS
An assortment of mini bagels, muffins and croissants.   $5.99/person

NEW YORK BAGELS 
An assortment of bagels served with butter, jam & cream cheese.  

SM $24.99   MD $39.99   LG $59.99   XL $79.99

NEW YORK STYLE BREAKFAST 
A New York tradition–Nova salmon*, red onion, beefsteak tomatoes,  

cucumbers, capers, dill and lemon wedges. Served with freshly baked bagels and cream cheese. 
SM $69.99    MD $109.99   LG $159.99    XL $209.99

Add whitefish salad and kippered salmon to the New York Style Breakfast 
SM $99.99    MD $169.99   LG $249.99    XL $339.99

FRESH FRUIT SALAD
An assortment of melon, pineapple, grapes and berries.  

SM $24.99   MD $39.99   LG $59.99   XL $79.99

FESTIVE FRUIT PLATTER
Sliced fresh fruit served with your choice of chocolate sauce or raspberry coulis. 

SM $36.99    MD $59.99    LG $89.99    XL $119.99

QUICHE
Select from Classic Lorraine or Spinach and Mushroom. 
6-in (Serves 2 to 4)  $7.99   8-in (Serves 6 to 8) $14.99

FRUIT AND YOGURT PARFAIT
Vanilla yogurt, sweet almond granola, blueberries and strawberries.   $4.99/ea.Assorted Yogurts   $2.49/ea.

AVOCADO TOAST BAR 
Our Avocado Toast Bar offers up 7 grain toast, mashed avocado, hard boiled eggs,  

smoked salmon, bacon, arugula, thinly sliced red onion, sliced tomatoes and lemon wedges.  
Your guests can build their own and enjoy! 

Serves 8 to 10  $89.99

CALORIES PER SERVING: XXXX

OVERNIGHT OATS BAR 
Classic, house-made creamy overnight oats with fresh blueberries,  

fresh sliced strawberries, sliced almonds, pumpkin seeds, chocolate chips and shredded coconut.  
Mix your own Overnight Oat Bowl - just the way you like it. 

Serves 8 to 10  $59.99

CALORIES PER SERVING: XXXX

ENTRÉES

OVEN ROASTED ANTIBIOTIC-FREE  
TURKEY ON THE BONE

(Serves 6-8) $69.99  
(Serves 10-12) $89.99

BEEF TENDERLOIN* WITH  
HORSERADISH CREAM   

Beef tenderloin, roasted until rare, topped with toasted garlic chips 
 and served with horseradish cream. 

(Serves 6) $179.99 

POMEGRANATE-GLAZED  
BONELESS TURKEY BREAST   

Roasted boneless turkey breast with a pomegranate glaze. 
(Serves 6) $59.99

HERB-ROASTED BONELESS  
TURKEY BREAST    

Roasted, boneless turkey breast with rosemary, sage, and thyme. 
(Serves 6) $59.99

CRANBERRY-BOURBON-GLAZED 
DUROC SPIRAL HAM 

All-natural, bone-in ham. Hormone, antibiotic, and nitrate/nitrite free. 
(Serves 10-12) $99.99

PISTACHIO-CRUSTED SALMON   
Aurora salmon topped with a pistachio crust and baked. 

(Serves 6) $64.99

VEGAN SPICE-ROASTED CAULIFLOWER    
Cauliflower heads are coated in a spice mixture, roasted until tender  

and golden brown, and served with a vegan horseradish cashew cream.   
(Serves 1) $9.99/ea

ORDER ONLINE AT KINGSFOODMARKETS.COM/CATERING   |   CALL 866.446.3560

WE CREATE MASTERPIECES. YOU CAN, TOO. 

WE CREATE MEMORABLE MEALS, starting with the best, freshest, and most delicious 
— from our locally raised beef and pork to the finest Wagyu beef, American lamb, and 
prized organic and heritage turkeys. And we’re here to help you recreate the Catering 
experience at home, if you desire. Looking for cooking guidance, advice on the best cuts, 
or a cut of meat specially prepared for your recipe? Our butchers have you covered.



SIDES

TRADITIONAL HERBED STUFFING
With carrots, onions, celery and herbs. 

$16.99/2 lbs

WHIPPED SWEET POTATOES   
Finished with maple syrup. 

$17.99/2.5 lbs 

GREEN BEANS WITH ALMOND & LEMON   
$17.99/2 lbs

ROASTED BRUSSELS SPROUTS  
WITH CREMINI MUSHROOMS    

With toasted garlic and herbs. 
$17.99/2 lbs

HOMESTYLE MASHED POTATOES 
Traditionally made with butter and cream. 

$17.99/2.5 lbs

KINGS CLASSIC CARROT SOUFFLÉ   
A Kings classic recipe. 

$19.99 /2.5 lbs

CREAMED SPINACH    
Rich and creamy, topped with parmesan and baked.   

$16.99/2 lbs

TRICOLOR CARROTS    
Tricolor carrots are roasted with red onion and tossed  

with orange, sherry vinegar & fresh herbs.   
$17.99/2 lbs

ROASTED BUTTERNUT SQUASH  
WITH PANCETTA    

Butternut squash is roasted and tossed  
with fresh sage and pancetta.   

$17.99/2 lbs

TRUFFLE ROASTED POTATOES    
Roasted potatoes, sautéed mushroom and onion,  

finished with truffle oil.   
$15.99/2 lbs

GABILLA'S KOSHER APPLE BLINTZ
Traditional, thin pancakes stuffed  

with stewed apples.  
$7.99/3 pcs

GABILLA'S KOSHER CHEESE BLINTZ
Traditional, thin pancakes stuffed  

with sweet cheese.  
$7.99/3 pcs

TRADITIONAL POTATO LATKES
Golden brown, traditional potato pancakes.  

$23.99/dz

SWEET POTATO LATKES
Shredded sweet potatoes, parsley,  

scallions and matzoh meal.  
$23.99/dz

ZA'ATAR ROASTED POTATOES
Potatoes are tossed with za'atar spice  

and roasted until golden brown.  
$15.99/2 lbs

Serves 6 unless otherwise noted.

ORDER ONLINE AT KINGSFOODMARKETS.COM/CATERING   |   CALL 866.446.3560

All of our menu items are served chilled. Reheating and cooking instructions included with every order. *See Back Page.



FLORAL ARRANGEMENTS

HOLIDAY DOUBLE CANDLE ARRANGEMENT    
Shiny and elegant, composed of red, white and green flowers; an oblong 

centerpiece glowing from the light of two red tapered candles.   
$49.99

HOLIDAY DOZEN ROSES
$16.99 

EXTRAS

BRISKET GRAVY 
The crucial complement to your holiday meal. Order extra!  

$5.99/pt

TRADITIONAL TURKEY GRAVY
The crucial complement to your holiday meal.  

$10.99/qt

CRANBERRY-ORANGE RELISH  
Sweet, tangy whole berry relish. 

$8.99/pt 

HOLIDAY ROSES



CONTINENTAL 
An assortment of bagels, croissants, muffins and Danish.  

Served with butter, jam, and cream cheese.   $4.99/person

PARISIAN 
The Continental plus fruit salad.   $8.99/person

MINI BAGELS, MUFFINS AND CROISSANTS
An assortment of mini bagels, muffins and croissants.   $5.99/person

NEW YORK BAGELS 
An assortment of bagels served with butter, jam & cream cheese.  

SM $24.99   MD $39.99   LG $59.99   XL $79.99

NEW YORK STYLE BREAKFAST 
A New York tradition–Nova salmon*, red onion, beefsteak tomatoes,  

cucumbers, capers, dill and lemon wedges. Served with freshly baked bagels and cream cheese. 
SM $69.99    MD $109.99   LG $159.99    XL $209.99

Add whitefish salad and kippered salmon to the New York Style Breakfast 
SM $99.99    MD $169.99   LG $249.99    XL $339.99

FRESH FRUIT SALAD
An assortment of melon, pineapple, grapes and berries.  

SM $24.99   MD $39.99   LG $59.99   XL $79.99

FESTIVE FRUIT PLATTER
Sliced fresh fruit served with your choice of chocolate sauce or raspberry coulis. 

SM $36.99    MD $59.99    LG $89.99    XL $119.99

QUICHE
Select from Classic Lorraine or Spinach and Mushroom. 
6-in (Serves 2 to 4)  $7.99   8-in (Serves 6 to 8) $14.99

FRUIT AND YOGURT PARFAIT
Vanilla yogurt, sweet almond granola, blueberries and strawberries.   $4.99/ea.Assorted Yogurts   $2.49/ea.

AVOCADO TOAST BAR 
Our Avocado Toast Bar offers up 7 grain toast, mashed avocado, hard boiled eggs,  

smoked salmon, bacon, arugula, thinly sliced red onion, sliced tomatoes and lemon wedges.  
Your guests can build their own and enjoy! 

Serves 8 to 10  $89.99

CALORIES PER SERVING: XXXX

OVERNIGHT OATS BAR 
Classic, house-made creamy overnight oats with fresh blueberries,  

fresh sliced strawberries, sliced almonds, pumpkin seeds, chocolate chips and shredded coconut.  
Mix your own Overnight Oat Bowl - just the way you like it. 

Serves 8 to 10  $59.99

CALORIES PER SERVING: XXXX

BAKERY

All of our menu items are served chilled. Reheating and cooking instructions included with every order. *See Back Page.

KINGS FRESH FRUIT TART, 9.5-INCH 
Shortbread crust filled with an almond-flavored pastry cream,  

topped with fresh fruits and finished with apricot glaze.  
(Serves 6-8) $27.99

KINGS DEEP DISH PUMPKIN PIE, 9-INCH 
A rich custard-style pumpkin pie with just a hint of fall spices. 

(Serves 8) $13.99 

KINGS APPLE PIE, 9-INCH 
What’s more American than apple pie?  We use only fresh Ida Red apples,  
with real sugar and a hint of cinnamon. There’s never any added sulfates  

in our apples – for the freshest fruit taste in every bite. 
(Serves 8) $12.99

KINGS PECAN PIE, 9-INCH 
A rich blend of brown sugar, syrup, eggs and pecans gives this sweet custard pie  
its traditional Southern flavor. An old-fashioned favorite, our pecan pie is always  

a popular choice for holidays and other special occasions. 
(Serves 8) $13.99

KINGS CHERRY PIE, 9-INCH 
(Serves 8) $12.99

KINGS COCONUT CUSTARD PIE, 10-INCH 
Lightly toasted coconut flakes enrobed in a rich, creamy custard filling. 

(Serves 8) $13.99/ea

JUNIOR’S MOST FABULOUS CHEESECAKE 
(Serves 6) $17.99

KINGS APPLE PIE



ORDER ONLINE AT KINGSFOODMARKETS.COM/CATERING   |   CALL 866.446.3560

FRENCH CHOCOLATE MOUSSE CAKE, 7-INCH  
A rich chocolate devil's food cake, filled with chocolate mousse made  

with the finest dark imported chocolate and fresh heavy cream.  
The entire cake is enrobed with a rich chocolate ganache. 

(Serves 6) $18.99

KINGS APPLE GALETTE 
Our store-made galettes feature seasonal fruits and real butter, flour and sugar. 

(Serves 4) $12.99

KINGS COOKIE PLATTER, 1 ¼ LB    
Choose from Sweet & Savory Shortbread,  

Bella Italia, or The Montage. 
(Serves 6–8) $25

KINGS COOKIE PLATTER, 3 LB  
Choose from Sweet & Savory Shortbread,  

Bella Italia, or The Montage. 
(Serves 14–18) $50

ELI ZABAR’S FRENCH POINT DINNER ROLLS 
Delicious with a wonderfully golden, crisp crust and chewy texture. 

$5.99/8 pack

KINGS DINNER ROLLS 
Soft, tender rolls. 

$6.99/dz

KINGS CORNBREAD 
Rich, moist cornbread. 
(Serves 4-6) $5.99/lb

KINGS COOKIE COLLECTION
THE MONTAGE



All of our menu items are served chilled. Reheating and cooking instructions included with every order.  
*Consumer Advisory: These foods are raw, undercooked, or lightly cooked. Consuming these foods may cause  

food borne illness in children, pregnant women, the elderly, and persons with weakened immune systems.  
NOTE: Many items on this menu are prepared in facilities that may process peanuts, nuts, shellfish, or other potential allergens.

ORDER ONLINE AT KINGSFOODMARKETS.COM/CATERING   |   CALL 1.866.446.3560


