MERMAID BUFFE

(Weddings receive a complimentary champagne toast and signature wedding cake in place of dessert with this menu)

WEeLCOME ABOARD PLATTERS

TropicAL FREsH FRUIT DisPLAY
A delicious Display of Assorted Seasonal Fresh Fruit

CHEeESE DisPLAY
Variety of Imported and Domestic Cheeses with Assorted Crackers

VEGETABLE CRUDITE DisPLAY
Fresh cut Garden Vegetables arranged around Chef’s Special Dip

MAIN ENTREES

SeLecT Two (2) ENTREES

Top SIRLOIN ROAST BEEF
Seasoned, Slow Roasted and Hand Carved
Served with Horseradish Cream and Port au Jus

JEWELS OF NEWBURG
A Seafood Combo that includes Sautéed Lobster Chunks, Jumbo Shrimp,
Velvet Scallops, Calamari and Crabmeat in a Creamy Bourbon Sauce
served over Jasmine Rice and Pasta.

CHICKEN MARSALA
Sautéed succulent Breast of Chicken and Mushrooms smothered in
a Marsala Wine Sauce

GRILLED PAcIFic SALMON FILET
With a BBQ Bourbon Glaze

FeTTUCCINI A LA VODKA
Fresh Fettuccini Pasta tossed with Baby Spinach in a distinctive
Pink Vodka Sauce

HoNey GLAzED BAKED HAM
Smoked Ham Leg glazed with Pineapple and Wild Honey
Served with a Mustard and Rum Raisin Sauce.

LASAGNA CLASSICA
Our version of the Italian Classic with fresh Ground Beef, Basil
and Ricotta Cheese

SUPREME TROPICAL GRILLED CHICKEN

Tender Breast of Chicken grilled with toasted Coconut and served with a Cilantro
Mango/Papaya Salsa.

: BISCAYNE LADY YACHT CHARTERS

SipE DisHEs

SeLecT Two (2) ITEMS
Braised Young Carrots with
a Fresh Ginger Sauce
Rice Pilaf
Homestyle Mashed Potatoes

Cheddar Mashed potatoes
White Basmati Rice
Fresh Brussel Sprouts Polonaise

SALADS

SerLecT ONE (1) ITEM

FRESH GARDEN SALAD
Fresh Garden Spring Mix tossed with Cucumbers, Grape Tomatoes and Peppers
served with a Variety of Dressings.
CLAssic CAESAR SALAD
Crispy Romaine Hearts chopped and tossed with our Classic Caesar Dressing,
and grated Parmesan Cheese, topped with Herb Croutons.

Freshly baked breads and rolls served with herbed butter.

DESSERT

CHEF’S ASSORTMENT OF GOURMET CAKES AND PIES




