'tooffer 2 specially created Gala Dinner Menu for your enj ment thi 4

to develop some dishes with ingredients that combine mf{;ritim ﬂsm o

i of occasion of 3 black tie night on board a PEO Cruises ship but to give

. them a fresh and new approach. The dishes featured on this page
are real favourites of mine that | am sure you will love™
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Marco’s Menu x\‘

TRIO OF SMOKED AND CURED FISH
‘Salmon, Comish Crab and Flaked Smoked Trout with Horseradish Cream®

e
DOUBLE CHICKEN CONSOMME
with Julienne Vegetables, Shaved Black Truffle
2nd Mini Brioche Poached Dumplings

e

CHAMPAGNE SORBET

e

L BEEF WELLINGTON WITH A WILD MUSHROOM
AND MADEIRA REDUCTION DUXELLE
tha Bouqetiere of Vegetables and Pommes Anna®

E
~ BAKED ALASKA
W’””mﬂwawaﬂwcnm«e

Recommended Wines.
BRUTNV- £42.50
Ominate with discreet notes of red berries.
aance and qood length on the finish,
NOZAY, FRANCE - £22.50
subtie.
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Main Cou
Grilled Halibut Glazed with _usuﬁlﬁ
served with Seafood Rigatoni Pasta, Buttered As|

Grilled Calves Liver, Veal Kidney and
with Pont Neuf Potatoes, Panaché of Vegetables,

Ballontine of Corn-fed Chicken with Quail, Pi
served with a Panaché of Vegetables, Pommes

Hot Oak Smoked Salm
with Crushed New Potatoes, Butter Po
panaché of Vegetables and a Horseradish

Porcini Mushroom and Roasted Garlic Ravio
served with Asparagus Spears and

Desserts
with a White Chocolate Quenelle

Tarte aux Pommes
with a Calvados Créme

A Selection of Regional



