FourtH oF JuLy CRUISE

JuLY 4, 2018

Passep HORS’DOEUVES

CockTAIL FrRANKS IN A PUFFED PASTRY
BB(Q) CHEDDAR SLIDERS

SwWEET PoTATO PANCAKES
WITH SOUR CREAM & CINNAMON ApPLE CHUTNEY

BRAZILIAN STYLE BEEF SKEWERS

CHoprPED MARKET SALAD IN CucuMBER Cups
WITH GORGONZOLA, PISTACHIOS & SUN—DRIED CRANBERRIES

BUFFET PRESENTATION

Mixep FIELD GREEN SALAD
ArpLES, CANDIED WALNUTS, GORGONZOLA, & POMEGRANATE VINAIGRETTE

PENNE ALLA VODKA

Barsamic GRILLED CHICKEN
Frest BRUSCHETTA

FRriED EcePLANT
WitH RoasTED YELLOW PEPPERS, FRESH M0OZZARELLA, & ToMATO BASIL

MARINATED ASIAN FLANK STEAK
ASIAN SLAW

PARMESAN & GARLIC MASHED POTATOES

RoasTED VEGETABLE MEDLEY

SwWEET CONCLUSIONS
CookIES — BROWNIES - BLONDIES
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