VEGETARIAN BUF

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

WELCOME ABOARD PLATTERS

TRoPICAL FRESH FRUIT DisPLAY
A delicious Display of assorted Seasonal Fresh Fruit

CHEESE DisPLAY
Variety of Imported and Domestic Cheeses with assorted Crackers

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

HoRs D’OEUVRES

(BuTLER PAssED)

VEGETABLE WONTONS
Afresh Vegetable mixture of Cabbage, Carrots, Onions and Celery
with Oriental seasonings

SPANAKOPITAS
Filo dough filled with Spinach, Feta Cheese and Mediterranean seasonings

VEGETARIAN QUICHE

VEGETABLE BROCHETTE
Zucchini, Yellow Squash, Fresh Onions, Mushrooms, Red and Green Peppers

MAaIN ENTREES

SeLecT Two (2) ENTREES

GREEK-STYLE STUFFED EGGPLANT
Stuffed with a Feta Cheese, Tomato, Onion and Garlic mixture

CREAMY SPINACH-MUSHROOM SKILLET ENCHILADAS
A creamy mixture of Spinach and Cheese with wonderful Mexican spices

PAD THAI WITH TOFU
Rice Noodles with a Coconut Milk and Vegetable mixture topped with a Hot Sauce

CHILE RELLENOS CASSEROLE
A classic Peppery Cheese stuffed Sweet Green Chilies topped with fresh Cilantro

Rice NoobLEs wiTH ToFu AND Bok CHoy
Served with a spicy Red Pepper flavored Soy mixture with Onions and Garlic

GARDEN-STYLE LASAGNA
Filled with five fresh Vegetables and Three Cheeses

: BISCAYNE LADY YACHT CHARTERS

SipE DisHEs

SeLecT Two (2) ITEmMS

Coconut Rice with Ginger Sautéed Zucchini and Summer
Sweet Potatoes Gratin Squash
Grilled Vegetables Mosaic Smashed Red Bliss Potatoes with
Cilantro and Green Onions

SALADS

SeLect ONE (1) I'TEM

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.

SPINACH SALAD
Baby Spinach leaves tossed with Mushrooms, Grape Tomatoes and
Golden ltalian Dressing accompanied by Chopped Eggs and Bacon Bits.
TRI-COLOR PASTA SALAD
Fresh cooked Pasta tossed with Kamalata Olives, fresh and Sundried Tomatoes,

Parsley, Olive Oil and Cheese.

Freshly baked breads and rolls served with herbed butter.

DESSERT

CHEF’S ASSORTMENT OF GOURMET CAKES AND PIES




