
EnTrEeS

Ph: 800-213-9890
Fax: 732-676-7937

30% Deposit required on all orders
72-hour notice for cancellations or deposit is forfeited.
Service charge to be included for travel over 25 miles

Contact@Kingofallculinary.com

I wAs bOrN aNd rAiSeD iN LoNg IsLaNd Ny bUt hAvE lIvEd iN
tHe CaLiFoRnIa BaY ArEa fOr tHe lAsT 25yRs. I wOrKeD

pRiMaRiLy iN wElL-eStAbLiShEd rEsTaUrAnTs tHaT oFfErEd
Me tHe gReAtEsT oPpOrTuNiTy tO lEaRn aNd aDvAnCe. I

wOrKeD fOr WoRlD rEnOwNeD ChEf WoLfGaNg PuCk aT hIs
FlAgShIp rEsTaUrAnT SpAgO aNd I hAvE aLsO bEeN tHe

ExEcUtIvE sOuS fOr a MiChElIn sTaR aNd a BiBb GoUrMaNd.
I aTtEnDeD SuNy CoBlEsKiLl iN tHe cUlInArY aRtS pRoGrAm
As wElL aS N.Y.I.T wHeRe I dId a sUmMeR sTuDiEs pRoGrAm
In LaUsAnNe, SwItZeRlAnD eXpErIeNcInG fOoD, wInE, aNd

HoSpItAlItY aLl oVeR EuRoPe.
My sTyLe oF cOoKiNg sTeMs fRoM FrEnCh, AmErIcAn, AsIaN,

aNd aLl tHe aMaZiNg mEaLs mY mOtHeR mAdE. I aM
hOwEvEr, iN nO wAy lImItEd tO jUsT tHoSe aReAs. I eNjOy

EaTiNg mAnY dIfFeReNt cUlTuReS cUiSiNe sO iT’s iMpOrTaNt
To mE tO rE-cReAtE tHeM oR oFfEr tHeM wItH lItTlE tWiStS

tHaT eMbRaCe tHoSe rOoTs. So iF yOu dOn’t sEe iT oN tHe
MeNu iT dOeSn’t mEaN I cAn’t mAkE iT. Be cReAtIvE aNd
HaVe fUn. It’s bEeN mY sInCeRe pLeAsUrE tO cOoK fOr a

LiViNg, aS tHeRe iS sOmEtHiNg eXtReMeLy sAtIsFyInG aBoUt
CrEaTiNg a mEaL bEcAuSe iT aLsO cReAtEs a mOmEnT, a

MeMoRy, oR cElEbRaTiOn.
I lOoK fOrWaRd tO bEiNg a pArT oF yOuR nExT eVeNt bIg oR

sMaLl, wE’lL cOoK tHeM aLl. ChEeRs!

ChEf KeNnEtH HuGhEs
GREEK STYLE LEMON CHICKEN THIGHS

BRAISED SLOWLY/OLIVE OIL LEMON AND
HERBS/ORZO 14/per person

GRILLED LONDON
BROIL/CHIMICHURRI/VEAL REDUCTION 

15/per person

PAN SEARED SALMON HERBED
BUTTERMILK HORSERADISH 

 SAUCE 19/per person

CHEESE TORTELLINI/WILTED
ARUGULA/BROWN BUTTER/ 
RICOTTA SALATA 16/per person

ORECCHIETTE/ITALIAN
SAUSAGE/BROCCOLI RABE/GARLIC/CHILI

FLAKES/PARMESAN 18/per person

ROASTED VEGETABLE
LASAGNA/BÉCHAMEL/SPINACH/ 

PORTABELLA MUSHROOM/EGGPLANT 
half 35 |  full 65

PAD THAI/TOFU/PEANUTS/EGG/GREEN
ONION/PEANUT SAUCE/ 

CILANTRO 13/per person

CHICKEN ENCHILADAS/RED  
SAUCE AND CHEESE 

half 25 |  full 45

Our philosophy is simple, we want to work with you to ensure
that your special event is exactly as you want it to be.

Our menu is designed to accommodate any occasion and if 
there is something that you do not see on our menu, just ask,
because the King can do almost anything in the culinary arena

including desserts

www.KingofAllCulinary.com



SaNdWiChEs
ROAST BEEF/SMOKED PAPRIKA
MAYO/REDONION/ARUGULA/ 

TOMATO/MUNSTER 
10 ea.

BLT/S.A.L.T SANDWICH. A BLT OR
ADD AVOCADO/SALMON GRAVLAX 

8 ea. add Avocado/Salmon 10 ea.

CHICKEN SALAD ROASTED PICKED
CHICKEN/CELERY/GREEN

ONION/TOASTED ALMONDS 
Sandwich 12 Wrap 12 Lettuce cup 10

CRAB SALAD MELT GRILLED
CIABATTA/CRAB SALAD/MELTED

MUNSTER CHEESE 16 ea. 

SaLaDs
PISTACHIO CRUSTED GOAT

CHEESE/SUNDRIED
CHERRIES/SPRING MIX/LEMON

VINAIGRETTE 
small 20 |  large 35

MY MOTHERS CAESAR SALAD WITH
HOMEMADE CROUTONS 

small 20 |  large 35

JOHN’S FRISSE SALAD GRANNY SMITH
APPLES/FENNEL/BACON

LARDONS/CIDER
VINAIGRETTE/MANCHEGO 

small 25 |  large 45

SMOKED TROUT SALAD
ARUGULA/PICKLED RED

ONIONS/FRIED
CAPERS/HORSERADISH CRÈME 

small 25 |  large 45

CHINESE CHICKEN SALAD NAPA
CABBAGE/CARROTS/GREEN ONION/

PEANUT DRESSING 
small 20 |  large 45

ApPeTiZeRs
HOUSE CURED SALMON (GRAVLAX)
LATKES CRÈME FRAICHE/ CHIVES. 

10/per person 15/w/caviar

LOCAL SEASONAL FISH CRUDO OR
TARTAR HERB CRUSTED FLATBREAD 

10/per person

CLASSIC JUMBO SHRIMP COCKTAIL.
COCKTAIL SAUCE LEMON AND

HORSERADISH 
15/by the pound

CRAB CAKES OLD BAY REMOULADE/  
LEMON CURRY AIOLI 

12 ea.

VIETNAMESE SPRING ROLLS WITH
CHILI LIME PONZU 
8 ea. 10 w/shrimp/crab

CHICKEN SATAY WITH  
THAI PEANUT SAUCE 

75 full tray

ANTIPASTO PLATTER ASSORTED
CURED MEATS AND CHEESES

PICKLED VEG/ OLIVES  
small 25 |  large 45

In AdDiTiOn AnY MeNu CaN Be CuStOmIzEd To
SuItE YoUr NeEdS, DiEt AnD AlLeRgY CoNcErNs
ThIs Is A SaMpLe SiZe MeNu If It’S NoT On HeRe
PlEaSe AsK AnD We WiLl Be HaPpY To CrEaTe

AnY StYlE Of CuIsInE YoU WaNt.


