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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
2012

Southern BBQ

Freshly Baked Rolls, Breads & Buns
A bakery fresh assortment of breads, buns and rolls
served with real whipped butter

Salads (A Selection of 2)
Caesar Salad
Crisp hearts of Romaine, freshly grated parmesan cheese and homemade
sourdough croutons tossed in our creamy garlic dressing.

Mixed Garden Greens
Crisp greens, English cucumbers, ripe Roma tomatoes
and fresh baked croutons served with a Balsamic vinaigrette

Olive Greek Pasta Salad
Penne pasta, feta cheese, black olives, red and green peppers in a
vinaigrette with fresh herbs.

Wheat Berry Salad
A combination of tender wheat berry with red peppers,
cucumbers and fresh herbs in a light dressing.

Gourmet Coleslaw
Shredded cabbage tossed with carrots and green onions
Marinated in our delicious vinaigrette
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Slow Roasted Baby Back Ribs
Baby back ribs are smoked to perfect tenderness and
finished with a hickory smoked BBQ sauce
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Baked Potato
Tender baked potatoes served with fresh sour cream and green onions

Fresh Corn on the Cob
Lightly steamed and served with real whipped butter.
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Our Chef’s freshly baked cookies
served with fresh fruit

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

$31.95 per guest
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