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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 5%
GST, 8% PST & 15% House
Service Charge

Price subject to change
without notice
2009

Romance on the Harbour

Hot and Cold Hors D’oeuvres
Firesh seasonal selection from our Chef. Approximately 2 pieces per person
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Gourmet Bread Display Breads
Freshly baked loaves of bread, gourmet rolls, and flat breads accompanied by dairy whipped butter.

Mixed Baby Greens Salad

A mixture of fresh baby greens, English cucumbers ,and tender Roma tomatoes in our homemade vinaigrette.

Caprese Salad
Sliced vine ripened tomatoes layered with Bocconcini cheese, fresh basil and oregano, drizzled with extra virgin olive oil.

Wheat Berry Salad
A combination of tender wheat berry with red peppers, cucumbers and fresh herbs in a light dressing.
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Carving of Roast Beef
Hand-carved AAA roast beef au jus with a selection of grain mustards and horse radish.

Fresh Herb Grilled Chicken
Grain fed chicken breast marinated in fresh herbs and spices, grilled to perfection and baked with vine ripened
tomatoes and fresh basil.

Spinach and Cheese Rotollo
Spinach with ricotta cheese blended with herbs, rolled in pasta and served as a pinwheel in a tomato cream rose
sance.
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Mini Roasted Red Potatoes
Mini roasted red potatos with garlic, extra virgin olive oil and fresh sprigs of rosemary..

Market Fresh Vegetables
Chef’s selection of fresh vegetables lightly steamed and tossed with herbs and butter.
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Deluxe Sweet Endings
Our Pastry Chef’s selection of gonrmet cakes, tortes, freshly baked pies, and mini pastries with platters of seasonal
Sfruit and berries




