Hioro oo Dhong Neor Encd!
8529. 957 per person

Royal Xcellence
CATERING

1069 MAIDEN CHOICE LANE
BALTIMORE, MD 21229
443-575-6283
WEBSITE: WWW.RXCATERINGBALTIMORE.NET
EMAIL: BALTIMORE@RXCATERING.NET



CATERING

The Cocktail Reception

The cocktail reception includes a vegetable, fruit and cheese display and your choice of two items from

our hors d’oeuvres table

Vegetable Display/ Raw Seasonal Vegetables served with sundried tomato and cilantro ranch dip
Fruit Display/ Fresh Seasonal Fruits
Cheese Torte Sampler/” This eye-catching, rich and creamy cheese torte is available in a variety of

tantalizing flavors with an assortment of crackers.
(Select two)
Sundried Tomato and Pesto Curry Apricot & Cashew
Southwestern Mediterranean
Saga Bleu & Cranberry Pumpkin Walnut (Seasonal)

Hors D’oeuvres Table
Spinach Dip Buffalo Chicken Dip Warm Roasted Corn Dip
International Chips and Dip/Hummus served with Kalamata Olives and Pita Chips
Chicken Wingettes/ Old Bay, Jerk or Buffalo Jamaician Beef Pie

Deviled Eggs/ Traditional style or Crab Kale Pot Sticker
Mini Croissants Sandwiches/” Chicken or Shrimp Salad Tomato-Basil Brochette

Chicken Skewer  Southwest Egg Rolls Cocktail Meatballs

Mini Quiche Asian Chicken Pot Sticker Shrimp Cocktail

Choice of Bread
Assorted Dinner Rolls/” French, Wheat and Dinner Rolls
Cheddar Biscuits”* Homemade Cheddar Biscuits drizzled with Honey Butter
Country Corn Bread” Golden and Buttery Sweet Southern Style Cornbread
Garlic Bread/ Sliced French Baguette with Garlic Butter and Parmesan Cheese and Toasted to Perfection
Naan/* Traditional Indian bread, served warm

Choice of Salad

Garden Salad/ Romaine and Iceberg topped with Tomatoes, Carrots, Cabbage and Croutons
Caesar Salad/” Crisp Romaine tossed with Shredded Parmesan and Crouton
Greek Salad/ Fresh Romaine, Mixed Greens, Sliced Red Onions, Tomatoes, Kalamata Olives,
Cucumbers and Feta with Greek Dressing
Winter Salad#Mixed Greens with Dried Cranberries, Candied Walnuts, Feta Cheese with Balsamic
Vinaigrette
Summer Salad” Mixed Greens with Fresh Strawberries and Cinnamon Toasted Almonds and
Mozzarella with Raspberry Vinaigrette
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ENTREES

Please select one or split Entrée (dual Entrées available)

Chicken Selection

Classic Roasted Chicken/Bone in or Breast available in Italian, Honey, Barbeque or Rosemary & Garlic
Tandoori Chicken/Dark Meat Chicken grilled with Indian Spices and Tomatoes
Served with Basmati Rice

Bourbon Chicken/” A New Orleans Favorite, Sweet and Tender served with White Rice
Chicken Frangaise/ Tender Chicken breast sautéed in White Wine and Alfredo Sauce
Chicken Florentine/ Tender Chicken breast topped with Spinach and Creamy Alfredo Sauce

Jambalaya Chicken/ New Orleans Favorite with Rice, Sausage and Cajun sauce
Jerk Marinated Chicken Breast/ Grilled Chicken Breast marinated in Traditional Jerk Seasonings
Parmesan-Crusted Chicken Breast/” Topped with Fresh Mozzarella and Tomato Bruschetta
Stuffed Chicken Breast” Tender Chicken Breast Stuffed with Four cheeses or Spinach and Bacon

Other Selections
Honey Glazed Salmon Herb Crusted Sirloin Dijon Pork Loin
Parmesan Crusted Tilapia Shrimp and Chicken Stir Fry

Vegetarian Entrée Selection
Spinach Ravioli/’Ravioli stuffed with Fresh Spinach and Cheese sautéed in Creamy Alfredo Sauce

Wild Mushroom Risotto/ Arborio Rice sautéed with Wild Mushrooms in a creamy satce
Jumbo Stuffed Shells/”Shells Stuffed with Ricotta Cheese and baked in Marinara

Your Choice of two sides
Green Beans Buttered Corn  Collard Greens
Steamed Mixed Vegetables Au Gratin Potatoes

Mashed Potatoes Macaroni & Cheese
Rice Pilaf Wild rice

Beverage

A selection of Iced Teas and Lemonade and Iced Water

*Price does not include tax, service charge, staff, linen, china or flatware.



