
Luncheon

Kings Mills is able to accommodate most allergies and
dietary restrictions (G, V, VG, DF, etc.) Any specialty

meals and accommodations must be provided at the
final checklist for your event. 

Oven Roasted Potatoes & Green Beans Garlique 

Private Room for 3 hours

Chiavari Chairs & Round Tables

Set-up and Clean-up 

Ample Parking 

Meatballs 

Virginia Baked Ham 

 
WHAT’S INCLUDED?
ACCOMPANIMENTS & DESSERT

 

Fresh Tossed Salad

Dinner Roll 

Chocolate & Vanilla Cake 

PLACE SETTING
Weighted Oneida Silverware

Soiree Dinner Plate 

Vinyl Topper and Linen Napkin

Lantern Centerpieces 

BEVERAGES
Regular and Decaf Coffee & Tea

Water Goblets at Place Setting 

FACILITY

Roast Pork

Roast Turkey

Eggplant Parmesan 

$20.95
PP 

Chicken Piccata or Chicken Parmesan  

Penne Vodka or Baked Ziti 

*Vegetarian options available* 

SIDES

VEGETABLES

MAIN ENTRÉE
(choice of two)

 

MENU SELECTIONS

BUFFET MENU

SIT DOWN MENU $20.95
PP 

SIDES
Oven Roasted Potatoes & Green Beans Garlique 

This fee is in addition to the menu pricing per head and any
bar or add-on fees. 

THE ROOM RENTAL FEE IS
$495 

Menu pricing does not include alcohol and bar fees. 

MAIN ENTRÉE

**All prices listed are subject to 6% sale tax and 20% service** 



 

MEAL UPGRADES

Substitute Chicken or Flounder with Crab for
one of the original entrées on the Buffet $2.95 pp 

Substitute Roast Beef for one of the
original entrées on the Buffet $0.95 pp 

Kings Mills is a full concierge service banquet hall, offering on-site complimentary planning and
coordinating services. As a family owned and operated facility, Kings Mills values an emphasis on

service and a dedication to excellence. We pride ourselves on our reputation and we have not run a
single advertisement in over 30 years.

.................................................

 

APPETIZERS

TABLE SETTING

DESSERT OPTIONS 

SODA AND BAR SET-UP

Cheese and Pepperoni Cracker Tray $95 

Standard Hot Hors D’oeuvres (butlered
for one hour) $5.95 pp 

Assorted Fruit Tray $95 

Assorted cheesecakes $2.95pp
Ice Cream $1.95 pp 

Upgrade to a double linen in your choice
of color $1 pp 

Bar Set-Up / Soda (includes set-up, ice, glasses,
napkins, sodas, mixers, garnishes and clean-up)
$2.95 pp 

*Mandatory bartender fee*: 

$100 with tip cup or $125 without tip cup 

— Kings Mills is a BYOB facility — 

**All prices listed are subject to 6% sale tax and 20% service** 

ADD-ONS & OPTIONS

Deluxe Hot Hors D’oeuvres (butlered
for one hour) $8.95 pp 

Vegetable Tray with Dip $75

Iced Tea and Lemonade Station $0.95 pp

................................................. ..........................................................

..........................................................

..........................................................
Substitute Sausage and Peppers for one of
the original entrées on the Buffet $0.95 pp 


