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Thank you for taking the time to stop by!  

Do you have a trip to Kings Dominion coming up? As 

you likely know, the 2015 Spring Bloom event takes 

place April 3 to May 3, 2015. Executive Chef Paul 

Maloney has put together a spectacular lineup of 

food options, all based on his take of visiting the 

selected countries of origin.  

This guide will give you tell you everything you need 

to know, from where to go, to complete menus, 

prices, and photos of all the food options.  

When you are done with this guide, find us over at 

CPFoodBlog.com, where we are talking about the 

latest food news from Cedar Fair parks across the 

nation. You will find reviews, menus, prices, photos, 

and more to help make the most of your visit to the 

parks. 

 

 

 

Thanks, and we cannot wait to see you in the park. 

Justin & CPFB Family 

 

 

 

Welcome, Kings Dominion Food Fans!  

http://cpfoodblog.com/
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Spring Bloom features five distinctive food stands 

around the International Street fountain.    

 

- The Jamaica/Hawaiian food stand is the first 

stand located to the left of the fountains and 

across from the Fountain Shop. 

- The Vietnam stand is left of the fountain and 

located in front of Berserker   

- The Italy stand is further down the left side of 

International Street. 

- Switzerland is located halfway down the right 

of the fountains. 

- The German food stand is right of the 

fountains and across from World’s Greatest 

Funnel Cakes 

 

 

 

 

 

Getting Around 
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Throughout Kings Dominion, the park also has 

beautiful landscaping, including gorgeous 

topiaries, and playful displays. 
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Jamaica Menu: 

Jerk Chicken (Tender white meat chicken covered 

with jerk seasoning, served over coconut rice and 

peas with Island papaya chutney and micro cilantro)- 

$4.00 

 

 

 

 

Beer/Wine: 

Land Shark Lager- $3.00 (5 oz); $8.00 (16 oz) 

Jamaican Ginger (Non-Alcoholic Ginger Beer)-     

$3.00 (5 oz); $8.00 (16 oz) 

 

Jamaica/Hawaiian Food Stand 
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Hawaiian Menu:  

Seared Hawaiian Ahi Tuna (Seared Hawaiian ahi tuna 

with Lilikol shrimp butter and sesame watercress 

radish salad served over Furikake rice with garlic 

ginger mayonnaise and micro wasabi greens)- $4.00 

Coconut Custard (coconut custard with macerated 

mango, micro mint, with golden pineapple malasada 

(holeless Portuguese donut))- $3.00 

 

 

 

Beer/Wine: 

Big Wave Golden Ale- $3.00 (5 oz); $8.00 (16 oz) 

Chambourcin- - $3.00 (2 oz); $6.00 (5 oz) 
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Vietnam Menu: 

Pork Banh Mi Sandwich (Tender pork with pickled 

vegetables and fresh cilantro served with Kim Chi)- 

$4.00 

 

 

Beer/Wine: 

Tiger Beer- $3.00 (5 oz); $8.00 (16 oz) 

Chardonel- $3.00 (2 oz); $6.00 (5 oz) 

 

Vietnam Food Stand 
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Italy Menu:   

Bruschetta (Grilled Tuscan bruschetta with red and 

yellow heirloom tomato salad, buffalo mozzarella, 

crumbled goat cheese, baby arugula, micro basil, and 

blood orange balsamic, served with spring pea pesto 

orzo salad)- $4.00 

Lemoncello Mousse (Amalfi coast lemoncello mouse 

with candied lemon peel, mascarpone cream, and 

micro mint)- $3.00 
 

Italy Food Stand 
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Italy Beer/Wine: 

 Azrael- $3.00 (5 oz); $8.00 (16 oz) 

Hanover Red- $3.00 (2 oz); $6.00 (5 oz) 
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Switzerland Menu: 

Alplermagronen (Swiss Macaroni and Cheese with 

bacon, onions, and potatoes, with gruyere and fresh 

spring olive oil)- $4.00 

Chocolate Fondue (Toblerone chocolate fondue with 

fresh spring fruits and biscotti)- $3.00 

 

 

 

 

 

 

  

Switzerland Food Stand 
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Swiss Beer/Wine: 

Orange is the New Stout- $3.00 (5 oz); $8.00 (16 oz) 

Rad Red- $3.00 (2 oz); $6.00 (5 oz) 
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Germany Menu: 

Bratwurst Slider (Mini German bratwurst on a pretzel 

roll with pickled onion, farm fresh purple cabbage, 

and ground mustard)- $4.00 

Schnecken Bread Pudding (German sticky bun bread 

pudding with Stout beer caramel topping)- $3.00 

 

 

Germany Food Stand 
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German Bier/Wine: 

Main St. Virginia Ale- $3.00 (5 oz); $8.00 (16 oz) 

Ütebier- $3.00 (5 oz); $8.00 (16 oz) 
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Thanks to Executive Chef Paul Maloney, he is 

changing the way we all think about amusement park 

food. His long resume of food accomplishments is on 

display during Kings Dominion’s Spring Bloom Festival 

for the world to try.  

1) All of the Spring Bloom food stands are cash 

only. Be prepared ahead of time, or get money 

out at the various ATMs throughout the park. 

2) Consider spacing out your tastings throughout 

the day. The food is a “tasting” portion, but 

eating all of them at once gets filling very fast. 

3) If drinking the beer and/or wine from the 

various countries, drink responsibly, and again 

consider spacing them out. 

4) On select days throughout Spring Bloom, live 

entertainment performs on stages surrounding 

International Street.  

 

 

 

 

 

 

 

  

Tips for Spring Bloom 
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Thanks again for joining us at the CPFoodBlog. We 

work hard to provide you with the latest news and 

information about dining at all the Cedar Fair 

amusement parks. We are here to help you make 

your vacation the best it can be by providing reviews 

and ideas across the parks. 

Should you have feedback, questions, your own food 

reviews, or suggestions, let us know. Contact us here, 

or find us on Facebook, Twitter, Instagram, or 

Pinterest. 

If you received this guide from a friend, please join us 

on the CPFoodBlog Newsletter, for more Cedar Fair 

dining details. 

 

 

 

 

 

 

 

 

 

 

 

Thanks for Joining Us! 

http://cpfoodblog.com/contact/
https://www.facebook.com/CPFoodBlog
https://twitter.com/CPFoodBlog
https://instagram.com/CPFoodBlog
http://www.pinterest.com/CPFoodBlog/
http://cpfoodblog.com/newsletter/
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The information contained in this guide is for informational 

purposes only. The CP Food Blog (CPFB) is not affiliated with Cedar 

Fair, Cedar Point, Carowinds, Canada’s Wonderland, Dorney Park, 

Gilroy Gardens, Kings Dominion, Kings Island, Knott’s Berry Farm, 

Michigan’s Adventure, Valleyfair, Wildwater Kingdom, World’s of 

Fun, or their subsidiaries. 

Please understand that there may be links contained in this guide 

that we may benefit from financially. The material in this guide may 

include information, products, or services by third parties. Third 

Party Materials comprise of the products and opinions expressed by 

their owners. As such, we do not assume responsibility or liability 

for any Third Party material of opinions. 

No part of this publication shall be reported, transmitted, or sold in 

whole or in part in any form, without prior written consent of the 

author. All trademarks and registered trademarks appearing in this 

guide are the property of their respective owners. 

Users of this guide are advised to do their own due diligence. All 

information, products, services, and prices that have been provided 

should be independently verified. By reading this guide, you agree 

that neither I nor our company is responsible for unanticipated or 

negative outcomes related to your Cedar Fair dining or travel. 


