
 

	  
Hospitality Station 

Presented During Boarding
   

Warm Spinach & Artichoke Dip w/ Toasted Pita Chips 
Crudité Display w/ Asparagus, Celery, Peppers, Broccoli, Carrots, Cucumbers & Roasted Red Pepper Hummus 

___________________________________________________________	   
Butler Hors D'Oeuvres  

 
Chicken & Cilantro Dumplings with General’s Tso Glaze  

Barbeque Filet Mignon Panini with Fresh Mozzarella & Caramelized Onions  
Mini Manchego Grilled Cheese’s with Fig Yam  

Lobster & Corn Empanada with Avocado Cream 
Bacon Wrapped Dates Stuffed with Cream Cheese & Almonds  

Argentinian Beef Skewers with Chimichurri Sauce 
Meatball Parmigiana Sliders                                                              

___________________________________________________________	  	  
Main course Buffet 


Salad Selection 

Mix Greens with Pearl Mozzarella, Yellow & Red Cherry Tomatoes, Croutons, Balsamic & Olive Oil 
Freshly Baked Assorted Bread Basket with Sweet Butter 


Entrée Selections

Almond Crusted Chicken Breast w/ Ginger Orange Gastric  
Grilled Asian Salmon w/ Pineapple & Mango Salsa 

Fresh Herb Roasted Prime Rib w/ Au Jus 
 

Accompaniments
Rigatoni in a  Blush Pesto Cream   

Confetti Basmati Rice 
Roasted Vegetable Medley with Roasted Sweet Potatoes  

  

	  ___________________________________________________________	  
dessert table 

A Sweet Conclusion to your Cruise


Chocolate Mouse Cake 
Maple Pecan Bread Pudding with Crème Anglaise  

Warm Apple Crisp with Vanilla Ice Cream 
Miniature Italian & French Pastries  

Cheesecake  
Assorted Cookies & Brownies   

 

	  	  

	  


