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we Flaster Sunenons AlWha Sal with Him to Dene as Royal Guests in a Spectacular Celebration of the Seagoing Life.
All Aboard are 1o Heed the Captain's Wishes of Making Merry on this Special Occasion.
The Captain has Crvdered the Very Best of Everything for His Guests, For on His MNight, He Salutes Each of You
Ban Appetit!
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Carpaccio of Fresh Pear and Citrus Segments
Thirily Sheed Page, Chpnge and Grapefruit Wiedges Mannated with Campan and Lime juce

Black Tiger Shrimp Cocktall

Served with Armencan Cocktad Sagce

Baked Stuffed White Mushrooms

Spinach, Bomano Cheese and Fine Hirbs

Minestrone Milanese
Visperabie Soup with Plum Toratoss Bears and Pasta

West Indian Roasted Pumpkin Soup

ritly Romsted w the Chen, Blended with Chicken Broth and a Touch of Cream

Strawberry Bisque

il Creamy Strawdeermy Soup wath Fresh Mint
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Wilted Spinach and Portobello Mushrooms with Fresh Bacon Bits
Wainut and Blue Cheese Diressing

(aesar Salad
Haarts ol Romaine Lettuce Teossed with aur Cassar Dressing
Ireshly Grated Parmesin Chesse and Herb Croutons

ITese ltems aee Lower in Calones, Sedium, Cholestercl and Fat, Salads are prepared with
Dret Diresarig, Calone Count and Fat Content can vary up to 105%

Chilled Supreme of Fresh Fruit
Meions, Khwt, Manpo and F‘apaﬂ,
T Caboanios, O geram af o, 0 prams of Teuns:Tag|

lced L,..D;.— jplrmLh Leaves, Watercress and Alfalfa Sprouts
withs Fal Fress hakan Dvessing [30 Calories, 05 grams of Fat, 0 grams of Trans-Fa)

hicken Roulade with Butternut Squash Essence
Served with Grilled Vepetables and Berries
[A10 Calories, 2 grarns of Fat, O grama of Trans-Far]
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Ath spcal prade that wie affor our-guests the culinery masterpreces of French master chef Georges Blane

& oy e e that can offer the unque recipes and pusdance of this legendary master chef,
Lwane ronnasseur and bestselling cookbook author. Cince you have savored the ungaralieled creations of our
ariature chef —pained with supert wines chosen fram his own collection— you will appreciate why

Gearpes Blanc has achseved such international fame
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Spaghetti Carbonara
Temsed with a Creamy Bacon, Cheese and Garlic Sauce
Al avaldable as Starter

Grilled Fillet of Fresh Victorian Perch

rilled Bosfsteak Tomato Salad, Gemrnan Lentil Stew and Potato Pancake

Broiled Lobster Tail with Melted Butter

Mushroom Fasotto and Brocooli Florsts

Firile Searad Duck Breast, Onion and Tomato Tart
Apple Crsp, Swest Tumip Puree and Snonw Peas

IJ Supreme of Hudson Valley Duck

Roasted Prime Rib of Aged American Beef

Bakerl Potate, Balsamic Glazed Tomatoes, Sautéed Green Beans and Roasted Cauliflower

Chili Rellenos

Tt and Broccoli Stufied Pepper. Baked with Aped Cheddar and Manchego Cheese
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Fresh Fruit Cocktail

Broiled Fillet of Fresh Pacific Salmon
Served with Vegetables of the Day

Grlled Breast of Com Fed Chicken

Served with Vepetabias of the Day

Premium Black Angus Jumbo Burger
erved on & Freshly Baked Bun with Traditional Garmesh and Golden Fries

Grilied New York Sirloin Steak

hoerved with Vepetablas of the Dray and Red Bliss Potatoes
Baked Idaho Potatoes, French Fries or Steamed White Rice

Assorted Steamed Vegetables
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Chessents

Y C ARAMELIZED APPLES ON PUFF PASTRY
Servedl with Vamilla Cream and Caramel Sauce

CHERRIES JUBILEE
ek Chereies inour own Sauce, Flamed with Cherry Brandy
Served over Vanilla lce Cream

DIET BANANA GATEAU
Dt Deawarna Sponge Cake. Filled with a Low Calorie Banana Cream
Dessert is Prepared with a Sugar Substitute
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Wakm CHOCOLATE MELTING CAKE
Served with Vanilla Joe Cream

FrESH TROPICAL FRUIT PLATE
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VANILLA » CHOCOLATE * STRAWBERRY * BUTTER PECAN
“Sugar-Free lee Cream iy avatlable upon reguest

(Hrerbets
ORANGE * PINEAPPLE * LIME
'r._‘- Y
CHreoios

PORT SALLT » BRIE « GOUDA * IMPORTED SWIsS » DANISH BLEU
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FrRESHLY BREWED COFFEE, REGULAR OR DECAFFEINATED = MILK * SKIMMED MILK
HOT CHOCOELATE = ICED, HOT AND HERBAL TEAS » ESPRESSO = CAPPUCCING
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SAMBUCA = KAHLUA » GRAND MARNIER
AMARETTO DM SARONNO
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FARDY V.5.0.P, « HENNESSY V.5.0.P. » COURVOISIER V.S
FUNDADOR BRANDY

'{ Desiert CHines and & rts
RIESLING, ZELTINGER SONNENUHR, SPATLESE SELBACH OSTER

WS LATE BOTTLED VINTAGE = GRAHAM'S SIX GRAPE
QUADY ELECTRA, CALIFORNIA

.‘ Dicnotes Master Chef Georges Blane Signature Selection
DE72.1206



