SIT-DOWN MENU C

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

CoLp DisprLAYs

(SEVERD ON 2ND DEeck CAPTAIN’S LOUNGE)
TrorICAL FRESH FRUIT DisPLAY

IMPORTED AND DOMESTIC CHEESE DISPLAYS

BUTLER PASSED
Hot HoRrs D’OEUVRES

(SeELECT THREE (3) FROM HORS D’OEUVRES MENU)
(SERVED ON 2ND DEck CAPTAIN’S LOUNGE AND SKYDECK)

Srr-DownN DINNER

(SErRVED ON MAIN DiniNGg DEck)

CHILLED MELLON WITH PARMA HAM
Grissini and Crushed Black Pepper

ARUGULA SALAD AND GLAZED FiGs
Drizzled with Balsamic Syrup

ENTREE:

LoBSTER THERMIDOR
Delicately blended in a Creamy Mustard Sauce

SERVED WITH:
YukoN GoLb MASHED POTATOES
FRESHLY STEAMED BROCCOLI SPEARS

Freshly baked breads and rolls served with herbed butter.

DESSERT

VIENNESE TABLE
A decadent array of delicious delicacies

: BISCAYNE LADY YACHT CHARTERS




