CHARTER INFORMATION:

TYPE OF EVENT: Dinner Cruise~ ~ Proposec] Cruise Schedule-

Flexible—ﬁoarcling starts at: 6:OO—Pm- Sailing at: 6:30 pm Disembark comPIete 10:00 pm
TYPE OF EVENT: Dinner Cruise-

ProPosecl Cruise Schedule- Flexible

6:OO—Pm Boarclinggues’cs

6:00- pm Bar opens —~ clisplag Platters served.

6:§O-Pm Set Sail around the New York Harbor.
7:00 -pm OPen Dinner Service

7:§O-Pm Statue of Liberty

8:OO~Pm Dessert and Coffee & Tea

9:§O-Pm Return to dock/

IO:OO~Pm Disembark complete



Sample Menu

Custom cocktail rcccPtion with 6 Passing -

**Teen I:rienc”g** ~-Underlined.
Dispiayed upon Boarding for Cocktail Hour - Mediterranean assortment:,
Tahini Hummus with Toasted Pita- Stuffed GraPe Leave
Sliced Beef Steak Tomatoes with Feta, Olive Oil and Oregano
Turkish Olive Mec”eg with Tzatziki Dip- Bruschetta with Toasted Turkish Pita
Eggplant Vegetable Ragout with Toasted Turkish Pita-
Tuscan Grilled Vegetables, Fire Roasted PePPers)
Mushrooms with an Herb Infused Olive Oil - Turkish Stgle Tabbouleh on Toasted Pita

Seasonal Assortment of Berries with Artisan Cheeses and Crostini Breads

Hors D’oeuvres, (6) Passed Butler Stylc on decorated trags,
Recommended
Roasted Tomato & Fresh Mozzarella Tart w/ Basil & Balsamic Glaze
Basil Crusted Chicken Satay w/ Honeg Balsamic Reduction
Vegetable Shumai w/ Sog Ginger Reduction
Marglancl LumP Crab Cakes w/ Roasted Tomato Chile
Mediterranean Pizza Triangles w/ Feta, black olive, and
Goat Cheese With Bella Mushroom
Breaded Butterﬂg Shrimp / With Cocktail Sauce
Marinated Chicken Kabob / With Orange Ginger Sesame
Sweet Pepper Picante/ Stuffed With Fresh Mozzarella & Champagne
Grilled Chicken sliders w/ Fresh Mozzare”a, Plum Tomato & Basil
fresh herb infused olive oil Vinaigrette
Potato Pancakes / With APPIC Sauce
Vegetable Sl:)ring Roll / With Ginger Soy Sauce
Beef Franks Rolled In Puffed Pastrg/ With Mustard
SPanakoPita - SPinach Leaves, Feta Cheese Stuffed in Light Filo Dough TroPical
Chicken & PineaPPle on Hawailan Sugarcane Skewers
Grilled Chicken SPring Rolls w/ Lemon Rosemarg Apoli
Tropical Chicken & PineaPPIC on Hawaiian Sugarcane Skewers
Sautéed Wild Mushrooms on Polenta Coins
Figs & Roc]umcort Cheese on Crostini
Poached I:uji APPIC, Brie & Pistachio Tart



First Course Choose One
Classic Caesar salad
CrisP romaine lettuce and tossed with a creamy homemade clressing.

TOP Wltlﬁ agecl Parmesan ChCCSC and crunchg croutons

Kids All-American Station-
Chicken Fingers with Honey Mustard sauce
Fries- with Ketchup- Macaroni and Cheese
Design A Slider Bar: Mini Beef Burgers-
Cheese-Pickles-Lettuce-Tomato-Onions-
KetchuP—ChiPotle Mago—l\/lustarcl —
Taco Bar
Or
Entrees Select Three-
(Se vered Table side or prcscntcd at an Elaborate Dinner Presentation)
Asian Marinated PePPer Steak
Chicken Parmigjana
Fish & ChiPs with Tarter Sauce
Mac & Cheese
Baked Penne Pasta
Chianti Braised Short Ribs/ Slow Roasted Brisket of Beef
New York Sirloin Steak with a Brancl9 PePPercom Sauce**
Asian Marinated Skirt Steak**

Grilled Filet Mignon with Port Wine Demi Glace** ($7.50 PP)
Chicken Provencal w/ Plum Tomato, Artichokes Garlic & White Wine
Roasted Free-Range Chicken basted with Lemon and Rosernarg
Berkshire Bone-In Pork Chops
with caramelized onions and sautéed wild mushrooms and fresh herbs
Horseradish Crusted Salmon served with a Lemon Sauce
Pan Seared Filet of Salmon With a Ginger Terigaki Glaze

All dinners are accompaniecl with Chef's Potato, Fresh Mec”ey of Garden Vegetables,
Warmed Rolls and Butter.
Our chef will advise youon seasonal availabilitg of farm-fresh Proclud:s and

accommodate your sPeciaI requests.



Dessert Plate Trio
Served with fresh brewed Coﬁcee, DecaF, & fine assortment of Teas
TroPical Fresh Fruit Displag
Tiramisu w/ KaHua, Mascarporle & Shaved Chocolate
NY Stgle Cheese Cake w/ Assorted Fresh Berries
Assorted Mini Pastries & Fruit Tarts
Assorted Gourmet Cookies & I:udge Brownies

Also Included 1n Our Package
A Personal Maitre' D and CaPtain Will see to it that every detail oggour special clag is
Perfect.

Special Instructions:

Table cloth- House/ Napkin —~House
Services Included:

Yacht Marine Crew

Opcn Bar

PICK UP/DELIVERY LOCATION:
Miscellaneous Issues

1)) Music-By Host ~DJ- (House DJ $1250.00)
2) Floral arrangements-?

Coordinate deliverg time ~Dinner seating;

3) Scating arrangements- Assignecl Seating or open seating
Host to bring:

4) P}’!o’cographer~



