HOSPITALITY STATION
Presested Darfng Bow‘a’/‘n\g

International & Domestic Cheese Display with Berries & Grapes
Crudité Display with Asparagus, Celery, Peppers, Broccoli, Carrots, Cucumbers & Roasted Red Pepper Hummus

BUTLER HORS D’OEUVRES

Luau Pork Skewers with Mango Chutney & Micro Greens
Bacon & Cheeseburger Sliders
BBQ Chicken Empanadas with Peach Infused Balsamic Glaze
Mini Shredded Beef Flautas with Crema & Chopped Lettuce
Sesame Orange Chicken Skewers
Chopped Tuna Tartar w/ Mango & Scallions on Cucumber Cups
Bacon & Chive Mac & Cheese Bites

MAIN COURSE BUFFET

Salad Selection
Arugula & Romaine w/ Mangos, Shaved Radishes & Pepitas with Champagne Vinaigrette
Freshly Baked Assorted Bread Basket with Sweet Butter

Entrée Selections
Chicken Milanese with Arugula, Tomatoes, Shaved Parmesan w/ Balsamic
Grilled Asian Salmon with Pineapple & Mango Salsa
Roasted Filet Mignon with Porcini Cream
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Rigatoni with Pesto Blush Cream Sauce

Roasted Golden Potatoes with Herbs & Garlic
Roasted Vegetable Medley

DESSERT TABLE
A Seoeet Conclusion Zo yvour Cruise

Warm Apple Crisp with Vanilla Ice Cream
Assorted Cookies & Brownies
New York Style Cheesecake
Carrot Cake
Chocolate Mouse Cake
Miniature Italian and French Pastries



