
 

2 0 0 9  O d y s s e y  B r u n c h  B u f f e t  M e n u  
 

S A L A D S  
 

Caesar Salad 
Crisp Romaine Hearts tossed with Classic Caesar Dressing, Herb Croutons and Parmesan Cheese   
 

Asian Chicken Salad 
Exotic Mixed Greens with Sesame Chicken, Carrots, Scallions, Bean Sprouts, Tomatoes and Crispy 
Wonton Noodles in a Sesame Ginger Dressing 

 

B R E A K F A S T  
 

Scrambled Eggs with Wisconsin Cheddar   
Country Link Sausage 
Applewood Smoked Bacon 
Hash Brown Potatoes with Peppers and Onions   

 

E N T R E E S  
 

Cavatappi Pasta 
Imported Cavatappi Pasta tossed with Roasted Red Peppers, Broccoli, Wild Mushrooms and Grape Tomatoes in 
a Parmesan Cream   
 

House-Griddled Belgian Waffles 
Served with a selection of Maple Syrup, Cinnamon Whipped Cream, Dark Chocolate Shavings and Fresh Berry 
Sauce   

 

Bananas Foster French Toast 
Cinnamon Battered Texas Toast stuffed with Banana Cream Cheese, Toasted Pecans and Brown Sugar   
 

Vegetable Balsamico 
Roasted Seasonal Vegetables tossed with Pomodoro Sauce and topped with Asiago Bread Crumbs   
 

Lemon-Basil Chicken 
Oven Roasted Chicken served with Button Mushrooms, Red and Yellow Peppers and a Chardonnay Wine 
Reduction   

 

Whole Roasted Tilapia  
Served with a Whole Grain Mustard Crust and Fresh Lemon   

 

C A R V E D  T O  O R D E R  
 

Whole Roasted Sirloin 
Served with Natural Juices and Horseradish Cream   

 

O D Y S S E Y  K I D S  
 

Lightly Fried Chicken Tenders   
Seasoned Fries   

 

Odyssey’s Signature Chocolate Fountain and Assortment of Cheeses, Fresh Fruit, Cakes and Pastries are 
also available for your enjoyment! 
 
Menu items subject to change.  Menus are prepared fresh onboard. 


