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CRUISES

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

All prices are subject to 5%
GST, 8% PST & 15% House
Service Charge

Price subject to change
without notice
2009

Adventures Afloat Luncheon Buffet

Crudité Platter
Market fresh vegetables with our creamy dip.

Mediterranean Dips and Tasty Breads
Freshly baked loaves of bread, gonrmet rolls, flatbreads and crisps
accompanied by a selection of Mediterranean dips and whipped butter.

Mariposa Green House Salad
A mixture of fresh garden greens, English cucumbers,
ripe Roma tomatoes, Bermuda onions and fresh baked croutons.
Served with our homemade vinaigrette dressing.

Tuscany Bean Salad
Colonrful melody of navy and black beans with barley and garden fresh
peppers tossed in a sun-dried tomato pesto.

Chicken Penne Pasta Primavera
Grilled chicken breast with seasonal vegetables
tossed with Pesto and Alfredo cream sauce

Our Chef’s freshly baked cookies and mini pastries
served with seasonal fresh fruit.

Freshly brewed regular & decaffeinated coffee
Orange pekoe & assorted herbal teas.

$21.95 per person
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