Elemental Continental Buffet $19 per person

Freshly Baked Muffins

Croissants ¢ Danish

Creamery Butter and Fruit Jellies

Fresh Seasonal Fruit Display

Coﬁ‘ée & Tea Service, Chilled Assorted Juices

Cﬂpitﬂ/ Brea/eﬁzst Bufj‘é‘t $23 per person

Scrambled Eggs

Apple-Smoked Bacon & Pan-Sizzled Sausage Link
Chunky Hash-Browned Potatoes

French Toast with Maple Syrup

Elite Assortment of Muffins, Croissants, & Danish
Creamery Butter and Fruit Jellies

Fresh Seasonal Fruir Display

Coffee, 1ea and Chilled Assorted Juices

Elite Brunch Buﬁ%f $28 per person

CARVING STATION

Turke_y Breast - Golden roasted on the outside, incredibly moist and tender on the inside, hand-carved to your order and
served with tangy Orange Cranberry Sauce

HoT1 ENTREES

Hot & Fluffy Scrambled Eggs

French Toast with Syrup

Crisp Bacon & Pan-Sizzled Link Sausage

Elite Hash-Browned Potatoes

Cold Station

CoLD STATION

Sliced Smoked Salmon Fillet - Served with Miniature Breads,

Onions & Capers, Sliced Black Olives, Diced Tomatoes ¢ Lemon Wedges
Assortment of Seasonal Salads

Fresh Seasonal Fruit Display
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BREAKFAST BREADS

Freshly Baked Danish, Muffins and Buttery Croissants

BEVERAGES

Coﬁ‘ée & Tea Service, Chilled Assorted Juices

Plated Lunch Menu

OprTION ONE $19 per person. Please select one.

Steak Piguant - Tender slices of Marinated Flank Steak served with a provocative Wild Mushroom Sauce and our chef’’s
selection of Complements.

Lasagna Alla Bolognese or Roasted Vegetable Lasagna - choose from our richly-flavored Meat Sauce concoction or our
Fire-Roasted Vegetable masterpiece, each boasting layer upon layer of tender Lasagna Noodles, Mozzarella and Parmesan.
Complimented with Caesar Salad.

DESSERT - Please select one from our dessert list.

OrTiON TwO $21 per person. Please Select one.

Seared Cajun Chicken - Tender Boneless Breast of Chicken pan-seared with Garlic and Herbs and finished with a mild
Cajun Cream Sauce and our Chef s selection of Complements

Chicken Marsala - Tender Chicken Breast sautéed in a rich, smoky-flavored Marsala Cream Sauce and served with our
Chef’s selection of Complements

SALAD Please select one

Chilled Mesclun Field Greens with Champagne Vinaigrette Dressing

Caesar Salad with Fresh Greens, Grated Parmesan and Crunchy Croutons

DESSERT - Please select one from our dessert list.

Prices subject to change and do not include raxes, fees, prepaid service charges or any fuel surcharge.

AN ENTERTAINMENT CRUISES COMPANY




