MENU

CONTINENTAL BREAKFAST
$8.00 per person

Orange Juice and Apple Juice
Assorted Muffins

Bagels with Cream Cheese and Jam
Yogurt assortment

Coffee and Tea

CROISSANT SANDWICH AND SALAD
$17.00 per person

Flaky croissant sandwich with ham, turkey, salami and assorted cheese

Pasta salad-bowtie pasta with artichoke hearts, ripe olives, red onions and Balsamic
Vinegar Dressing or Pesto Dressing

Fresh Fruit Basket

Individual Chips

Assorted Cookies

Soft Drinks

GRILLED HAMBURGERS PICNIC
$17.00 per person

Hamburger/Boca Burger with onions, tomatoes, lettuce, pickles and cheese
Baked Beans

Potato Salad

Tossed Green Salad with Parmesan and croutons

Individual Chips

Assorted Cookies

Soft Drinks

MEXICAN BUFFET
$18.00 per person

Soft chicken or beef tacos with cheese, cilantro, onion and salsa
Spanish Rice and Refried Beans

Chips, salsa and guacamole

Tossed green salad with parmesan and croutons

Fruit Salad or Watermelon Wedges

Cookie Tray and Brownies

Soft drinks and coffee



BRUNCH
$20.00 per person

Juices- Orange, Apple, Cranberry or other
Fresh Fruit Salad
Cold items:
o Yogurt assortment
o Pasta Salad
o Tossed green salad with parmesan and croutons
Hot items (Choice of Two):
o Breakfast burritos- scrambled eggs, cheese, salsa and Sausage links
o Peach French Toast with caramel sauce and Sausage links
o Cheese and egg Italian Stratta and Sausage Links
o Scrambled eggs with sun-dried tomatoes and Sausage Links
Assorted muffins, bagels with cream cheese and jam
Coffee and Tea

SUPER SALADS
$19.00 per person

Choice of Four:
o Caesar Salad with strips of Grilled Chicken breast
o Pasta and Tuna Salad-albacore tuna, scallions, celery, bell peppers and other
flavorful touches
o Greek Pasta- feta cheese, black olives, artichoke hearts, sun-dried tomatoes
o Fresh fruit salad
o Chef Salad- mixed greens, diced cheese, ham, hard cooked egg slices and
tomatoes
o Ambrosia- orange, coconut, pineapple and cherries in light cream dressing
o Black been salad- red onion, corn and cilantro
Hot garlic bread or rolls and butter
Ice Cream with chocolate and strawberry toppings or Cookie and Brownie Tray
Soft Drinks and Coffee

ITALIAN DINNER
$24.00 per person

Chicken Marinara- broiled skinless, boneless breasts topped with zesty red sauce and
mushrooms

Tomato Basil Pasta- sautéed Roma Tomatoes with fresh basil and garlic

Pesto fettuccine- basil, garlic and pine nuts in a smooth elegant sauce

Fruit Salad or Melon Wedges

Caesar Salad with seasoned croutons and fresh parmesan

Hot Garlic Bread

Cheesecake with toppings

Coffee and Tea



LASAGNA DINNER
$19.00 per person

Lasagna-beef or vegetarian

Antipasto Salad- mixed greens, cheese, salami strips, artichoke hearts, onions,
parmesan cheese and Italian Dressing

Hot Garlic Cheese Bread

Spumoni Ice Cream

Soft Drink and Coffee

SUNDAY CHICKEN
$19.00 per person

Orange marmalade-Dijon baked skinless/boneless chicken breast roasted and
sprinkled with Almonds

Pasta Salad

Red Skin Potato Salad

Tossed green salad with wine vinaigrette dressing

Dinner Rolls and butter

Brownies and Cookie tray

Soft Drinks and Coffee

GREEK DINNER
$19.50 per person

Herbed Chicken Kabobs (2 per person) with onion and bell peppers

Roasted Garlic and Red Pepper Pasta Salad

Red Skin Potato Salad

Pesto Pasta Salad

Mixed green salad with feta cheese, tomatoes, ripe olives, red onion, etc. in tangy
Balsamic/Olive oil dressing

Sherbert

Soft Drinks and Coffee

BARBECUE ABOARD
$19.50 per person

Chicken- skinless, boneless breasts with spicy barbecue sauce
Grilled Sausages

Red Skin Potato Salad

Baked Beans

Tossed Green Salad with parmesan and croutons

Hot fresh Corn Bread and butter

Ice Cream Sundae or Brownies

Soft Drinks and Coffee



MEXICAN FIESTA
$20.00 per person

Make your own beef and chicken tacos with cheese, cilantro, onion, lettuce, tomatoes
and salsa/hot sauce

Chili Relleno

Black bean, red onion, cilantro and corn salad

Tossed green salad- tomatoes, red onions, ripe olives, Parmesan and croutons

Tortilla chips with salsa and guacamole

Watermelon wedges (in season) or Fruit salad

Brownies

Soft Drinks and Coffee

CALIFORNIA GRILL
$28.00 per person

Grilled Tri-tip marinated in red wine and herbs

Chicken Breast in lemon, garlic and herb marinade
Pesto Pasta Salad

Red Skin Potato Salad

Fruit salad

Caesar salad with seasoned croutons and fresh parmesan
Hot Garlic Bread

Strawberry shortcake or Cookie Brownie Tray

Soft Drinks and Coffee

APPETIZERS
$3.50 per person
(When added to any Dinner)

Choice of Two:

Spicy Cheese Nachos

Garden Veggies with ranch or spinach dip

Tortilla roll-ups with cream cheese, black olives, cilantro and salami
Pita wedges with cream cheese and sun-dried tomato dip

Cream Cheese and mango or peach chutney and assorted crackers
7-Layer Bean Dip with tortilla chips

Pesto Spread with sliced baguettes

Salsa and Guacamole with tortilla chips

Nuts, pretzels and party mix
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HORS D’OEUVERS BUFFET
$17.00 per person

Choice of 2 hot items and 5 cold items

HOT:

Meatballs- sweet’n sour or barbeque flavor

Spicy hot chicken drummettes/wings

Sausage Bites- mini sausage with sweet mustard glaze

Beefy Chili dip with tortilla chips

Artichoke hearts, cream cheese and spices with sliced baguettes
Nachos with chilies and tortilla chips

Miniature Pigs-in-a-Blanket with spicy mustard dip

Baked Brie/raspberry in phyllo with crackers

Quesadillas- flour tortilla with spicy jack and cheddar cheese
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COLD:
o Garden Veggies with ranch or spinach dip
Tortilla roll-ups with cream cheese, black olives, cilantro and salami
Pita wedges with cream cheese and sun-dried tomato dip
Cream cheese with mango or peach chutney and assorted crackers
7-Layer Bean Dip with tortilla chips
Pesto spread with sliced baguettes
Salsa and Guacamole Dip with tortilla chips
Nuts, pretzels and party mix
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% Gratuity not included

% We Reserve the right to make substitutions if necessary
% Alcohol may be brought aboard and Ice will be provided
% Prices Effective as of August 2007



