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On Board the Beautiful Coral Princess
At Sea, Friday, Sth December, 2014

Hors D'oeuvres & Champagne In The Galley

Alaskan King Crab Cocktail Margarita with Splash of Tequila*
Roasted New Potatoes with Sour Cream and Caviar*
Bistro Mini Fontina Cheese Tartlet Provengale
Panko Coated Black Tiger Prawn”

Champagne Nicolas Feuillatte, Brut Chouilly, France
Ghoed®

Asparagus Risotto with Roasted Cold Water Maine Lobster
freshly prated reggiano padano cheese

Anthilia Donnafugata, Sicily, Italy
oD
Orange Lemon Sorbet Mango Slaw

GedR

Roast Lamb Rack & Black Angus Beef Tenderloin, Carved Table Side*
today’s fresh market vegetables, mushroom shaped potatoes

Marchesi de'Frescobaldi Rosso di Montalcino, Toscana, Italy
GEdoede)

Baked Brie De Meaux with Pine Nuts
port wine reduction, walnut & fig bread

Late Harvest Sauvignon Blanc, Errazuriz = Valley de Casablanca, Chile

(X Fi0)

Chocolate Praline Timbale
hazelnut mousse center, french almond macaroons

Coffee, Tea or Herbal Tea
Master Chef Alfredo’s homemade biscotti & amaretti

Commendatore Alfredo Marzi Nevil[e Saltllanha
Culinary Ambassador Master Chef Maitre d'Hotel

“Cansuming undercooked or raw meats, poultry, seafoad, shellfish or eggs may increase your risk of foodborne illness, i
especially if you have certain medical conditions. E"
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