CLASSIC SELECTIONS
STARTERS

Mexican Mushroom and Pork and Vegetable Spring Roll

Cheese Tortilla Crisp Papaya Salad, Sweet Chili Dipping Saisce
Avocado Dip, Sour Cream, Salsa

¥ Smoked Salmon Tartare +" Garden Fresh Salad

Cocumber, Avocada, Dijon Dressing Cucumber, Cher toes, Choice of Dressing

Norwegian's Signature Caesar Salad Classic Onion Soup

Housemade Dressing, Shaved Parmesan Caramelized Onsons, Gruyere Chotse Cre

Cream of Broccoli Soup
Aged Cheddar Cheese

ENTREES

*Grilled New York Strip Steak v Rosemary Roasted Chicken
Baked Potato, French G Beans, M. 2
Sautéed White Mushrooms, Garlic Burrer nd Peas, Pan Gravy

hive Sauce

Braised Lamb Shank ¥ "Broiled Norwegian Salmon Fillet

Mashed Butternut Squash, Three Bean Stew with Tomaraes

Penne Pasta
Chaice of Creamy Chy

Basil Pesto or Vegerable Primavera Sauce

SWEET INDULGENCES

Norwegian's Signature Cheesecake

Chocolate Raspberry Truffle Cake

Cinnamon Apple Warm Bread and Butter Pudding

Whipped Cream

lee Cream Selections Sorbet

illa, Chocola

Zesty Lemon

Seasonal Fresh Fruir Plate A Sampling of Cheese
Brie, Sh. tvexlidas, B




TONIGHT’S SIGNATURE SPECIALTIES

STARTERS

+ Roasted Garlic Polenta Cake
Tomato Basil Sauce

Cream of Mushroom Soup

Fresh Fingerling Potatoes and Lime Marinated Shrimp
Tarragon Dressing

ENTREES

Chef’s Regional Specialty

Ask your server about this special entrée made with the local Havors of our ¢

*Roasted Strip Loin of Beef with Mashed Potatoes

Green Beans, Garlic Mushrooms, Beef Gravy

v Grilled BBQ Chicken Breast

Creole Vegetables, Sweet Potato Chips

Broiled Lobster and Red Snapper
Rice Pilaf, Garden Vepetables, Dirawn Butter

Moroccan Sweet Potato Rice Cake
Chick Pea Salad, Cilantro Yogurt

SWEET INDULGENCES

Key Lime Pie
Topped with Sweet Meringus

Mo Sugar Added
Chaocolate Panna Cotta

Raspherry Couli

Orangge Sherbet

¥ Fealthier Selection




TONIGHT’S SIGNATURE SPECIALTIES

STARTERS

Prosciutto with Melon and Figs

Balsamic Glaze

Black Bean Sollp

Smoked Ham, Sour Cream

+ Roasted Pumpkin, Fennel and Arugula Salad

Orange Vinaigretee

ENTREES

Chef’s Regional Specialty

Ask your server abour this special entrée made with wal Aavors of our destination

*Latin Style Grilled Sirloin Steak

Garlic Roasted Potatoes, Broceoli, Chimichirn Sauice

Thai Chicken and Shrimp in Coconut Curry Sauce
Sauréed Vegetables, Steamed Whire Rice

« Poached North Atlantic Cod
Minted Boiled Potatoes, Root Vegenables

Zesty Vegetable and Bean Burrito
Mexican Rice, Ranc

SWEET INDULGENCES

Lemon and Fresh Ginger Custand

No Sugar Added
Carrot Cake

Vanilla Sauce

Lime Sherber

¥ Heabthier Selection




TONIGHT'S SIGNATURE SPECIALTIES

STARTERS

Sundried Tomato and Sweet Onion Quiche
Mixed Greens, Lime Diressing

Roasted Corn and Cheddar Cheese Soup
Chives

+ Greek Salad
Feta Cheese, Tomato, Cucumber, Onion,
Kalamata Olives, Lemon Vinaigrene

ENTREES

Chef’s Regional Specialty

Ask your server about this special entrée made with of al favors

Braised Angus Por Roast

Au Grarin Potatocs, Buttered French Beans, Pan Sauce

lic Roasted Leg of Lamb

Sautéed Poratoes, Bra Lentils with Tos 5, Rosemary Gravy

+ Louisiana Blackened Red

Seafoad and Andouille Gun

Wild Mushreom Ravioli with Three Cheese Sauce
Mozzarella, Chedd wmtina Cheese

SWEET INDULGENCES

Kahhia Tiramisu Cake

Lady Fingers, Mascarpone Cream, Espresso
No Sugar Added
Pineapple Cre Cake

Mackberry Coulis

Kiwi Sherber

¥ Healihier Selection




TONIGHT’S SIGNATURE SPECIALTIES

STARTERS

Beef Empanada
Latin Spiced Beef Turnovers with Red Pepper Chimichurri Sauce

Potato and Leck Soup

v Field Greens, Anjou Pear, Blue Cheese
Balsamic Vinaigretic

ENTREES

Chef's Regional Specialty

Ask your server about this special entrée made with the local favors of our desti

Chicken Breast in Kung Pao Sauce

Peanuts, Jasmine Rice, Pineapple Pico De Gallo

¥ "Roasted Pork Loin
Sweet Potato Mash, Apple Churney

Pan-seared Sea Trout

Broceoli, Tarragon Rice, Tomato Provengal

Potato Gnocchi and Portobello Mushroom

Sage and Pumpkin Sauce

SWEET INDULGENCES

Southern Pecan Pie
Chocolate loe Cream

Mo Sugar Added
English Trifle

Vanilla Cream with Fresh Berries

Strawberry Sherber

+ Healthier Selection




TONIGHT’S SIGNATURE SPECIALTIES

STARTERS

Meze Grilled Pork Sausage

Mediterranean Sweet Peppers, Feta Cheese, Chick Pea Garlic Dip

¥ Roasted Tomato Seup

Focaccin Croutons

Endive, Apple and Roquefort Cheese Salad
Cranberry and Walnue Vinaigretre

ENTREES

Chef’s Regional Specialty

Ask vour server about this special entrée made with the local flavors of our destination

*Roasted Prime Rib of Beef
Green Beans, Baked Potato, Au Jus

Teriyaki Sesame Chicken Kabobs
Jasmine Rice, Pineapple Salsa

« Grilled Mahi-Mahi Fillet
Artichokes, Tomatocs, Peppers, Olive Oil

Vegetable Calzone

Mozzarella Cheese, Tomato Sauce

SWEET INDULGENCES

Chocolate Decadence
Mixed Marinated Berres

Mo Sugar Added
Lemon Cake

Blucherry Coulis

Coconut Sherbet

v Healthier Sclection




TONIGHT’S SIGNATURE SPECIALTIES

STARTERS

Blue Crab Cake
Zesty Bell Pepper Mayonnaise

Mexican Corn Tortilla Soup

+ Mixed Green Salad with Chicken Skewer

Sesame Soy Dressing

ENTREES

Chef's Il{:g'u)na] Specialty

Ask your server abour this special entrée made with ¢ I flavors of our destinarion

*New Orleans Shrimp and Strip Steak Mignon
Mashed Potatoes, Green Beans, Bell Pepper, Zucchini, Red Wine Sauce

+ Traditional Roasted Turkey with Gravy
Sage and Onion Stuffing, Sweer Potato Mash, Brusscls Sprouts

Lemon Pepper Tilapi:l

Crispy Potatoes, Spinach, Garlic Butter Sauce

Eggplant Parmesan
Topped with Mozzarella Cheese and Tascan Tomato Sauce

SWEET INDULGENCES

Caramel I
Fresh Be

Mo Sugar Added
Warm Peach Tartlet

Cinnarmen Custard

Pineapple Sherbet

# Healthier Selection




TONIGHT’S SIGNATURE SPECIALTIES

STARTERS

Tempura Fried Mushrooms
Garlic-Thymse Maysanaise

Seafood Chowder

Bay Shrimgp, Baby Scallops

+ Migaise Salad

Tiana, Black Oflives, Green Beans, Tomatocs, Potatoes, Ferb Vinaigrette

ENTREES

Ask yorar server abom

Beef Stroganoff with Mushrooms
Eigz Noodles, Beets, Sour Cream

+ *Grilled Pork Chop

Mashed Potatocs, Spinach, Apple Sauce

Seafpod Cioppino

Sourdaugh Croutons, Raasted Garkic Ajoli

Risotto Primay

Fresh Gander

SWEET INDULGENCES

No Sugar Added
Vanilla Cream Puffs

Srrawherry Coul

Raspberry Sherbet

+ Healthier Selection




