Captain’s Dinner Summer

Chef Selection of Hors D’oeuvres Upon Boarding

DINNER

Hand Carved Roast Strip Loin of Beef with Peppercorn Demi Glaze
Chicken Maryland topped with Diced Bacon and a Mustard Cream Sauce
Garlic, Chive & Cheddar Cheese Whipped Potatoes
Glazed Baby Carrots with Honey, Brown Sugar & Pecans
Mesculin Salad Greens with Citrus Fruit & Balsamic Vinaigrette
Dessert Cake
Dinner Rolls & Butter

Coffee & Hot Tea

Menu is Subject to Change

Great Cruises... Great Memories...




