
Fourth of July Cruise
July 4, 2019

Passed Hors d’oeuvres
Cocktail Franks in a Puffed Pastry

BBQ Cheddar Sliders
Shrimp Salad Rolls with Lemon Zest

Japanese Chicken Skewers with sake , ginger, & garlic 
Confetti Potato Skins with bacon, sour cream, & chives 

Caprese Skewers with heirloom tomatoes, fresh mozzarella, & fresh basil

Buffet Presentation
Chopped Romaine Salad

feta, strawberries, pecans, cherry tomatoes
tossed in a raspberry vinaigrette

Farfalle Pasta
tomato basil cream & diced summer vegetables

Herb Rubbed Chicken Breast
lemon, rosemary, & garlic olive oil

Braised BBQ Brisket
slow cooked over six hours ||served with crispy slaw

Buttery Street Corn on the Cob

Parmesan & Garlic Mashed Potatoes

Coriander Maple Glazed Carrots

Sweet Conclusions
Ice Cream Sundae Bar

Waffle Cones & Assorted Toppings

Brownies & Blondies


