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Add $12 to the Initial Per Person Rate of $49
to upgrade to this menu selection
Menu includes Standard Beverage Service

Fruit and Cheese Mélange
Imported and Domestic Cheese Collection

Exotic Fruit Array and Vibrant Crudités

Le Marcheé

Fire-Roasted Vegetables, grilled to perfection, and tossed

in a Basil Pesto Vinaigrette served on French Baguettes with
an Herbed Boursin Cheese or Mediterranean Aioli

Pan-Asian Station

Pea Pods, Napa Cabbage, Mushrooms, Water Chestnuts, and Baby
Carrots wok-fried in a Szechuan Chile Sauce and served over Asian
Noodles with either Rock Shrimp or Singapore Style Beef

Carve Station
Roasted Tenderloin of Beef with Creamy Horseradish
and Whole Grain Mustard

Herb Roasted Breast of Turkey with Mango Chutney and Honey Mustard

Pasta and Formaggio
A Brie, Goat Cheese, and Spinach Cream Sauce
served with Four Cheese Baci Pasta

A Tontina, Gorgonzola, and Crisp Pancetta Cream Sauce
served with a Tricolore Capricci Pasta

Chocolatier
White Chocolate Coeur A La Creme with Raspberry Coulis

Chocolate Napoleons with Rich Chocolate Custard, Grand Marnier
Cream, and Chocolate Ganache

Milk Chocolate Lava Cake served warm with Fresh Strawberry Purée
and Irangelico Whipped Cream

Dark Roasted Kona Coffee

Recommended Enhancement
The Executive Package
Includes Premium Beverage Service and Captain’s Wine List
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By selecting this menu, you will receive a 20 percent discount
on upgraded Beverage Services and Sweet Ending Stations.



