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MARIPOSA

CRUISES

Our chef reserves the right to
make any substitutions
depending upon quality of
ingredients.

All prices are
subject to 13% HST and 15%
House Service Charge.

Price subject to change
without notice
2011

Admiral’s Reception

Market Fresh Crudite
Crisp raw vegetables served with a creamy dip.

Roasted Tomato Salsa and Corn Tortilla Chips
Oven-roasted tomato, jalapeno pepper, grilled red onion,
fresh-squeezed lime juice and cilantro salsa
served with crispy corn tortilla chips.

Cold Hors D’oeuvres (Butlered)
Bruschetta
Melon and Mozzarella Satays
Fig and blue cheese Crostini
Smoked Salmon and Créeme fresh on brioche

Hot Hors D’oeuvres (Butlered)
Vegetarian Spring Rolls
Caramelized Onion Mini Crepes
Mother’s Shrimp Dumplings
Mushroom and Leek filled pastry
Skewered Chicken Satays
Skewered Beef Satays
Wild Mushroom Risotto Balls

Assorted Tasty Breads
Bakery fresh loaves, gourmet rolls, flatbreads and crisps
accompanied by a selection of Mediterranean dips & real whipped butter

Blackened Beef Striploin
The pride of Mariposa! AAA Strip loin of beef Is aged 28 days,
seasoned with a savoury blend of spices, grilled to sear in flavour,
then slow-roasted and served hand-carved by our chefs with assorted
gourmet mustards

Made-to-Order Pasta Bar
A selection of fresh ingredients including red peppers, wild mushroomes,
zucchini, grilled eggplant, shrimp, smoked salmon, grilled chicken breast,
sun-dried tomato, spring onion and fresh herbs, and a myriad of
homemade tomato, pesto and Alfredo and sauces
Cooked to order and served to your guests by our Chef, this display
is both entertaining as it is appetizing!

Chocolate Fountain
Cascades of rich dark chocolate served with a selection of treats for
dipping! Includes fresh melons, pineapple, bananas, assorted
berries, fresh baked cookies and goodies

Deluxe Sweet Endings
A deliciously tempting selection of gourmet cakes, tortes, mini

pastries, fresh-baked cookies and a bounty of seasonal fresh fruits

Freshly Brewed Coffee & Decaffeinated Coffee
orange pekoe & assorted herbal teas.

$67.95 per person

*** please note this menu is only available on the Northern Spirit and
Captain Matthew Flinders
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