L5

HORNBLOWER

CRUISES & EVENTS

Local & Imported Cheeses with Crackers & Baguettes
Assortment of Teacakes, Croissants & Danish
Belgian Waffles
With Fresh Strawberries and Non-Dairy Topping
Old Fashioned Chocolate Bread Pudding

Baby Spinach Salad

With Cranberry Vinaigrette, Candied Pecans, and Mandarin
Oranges

Chilled Cucumber Salad
With Pickled Red Onions, Grape Tomatoes and Feta Cheese
Penne Pasta Salad

With Fresh Basil, Roasted Peppers, Pickled Tomatoes and Pesto
Vinaigrette

Tomato & Spinach Quiche

With Roasted Tomato Compote
Fluffy Scrambled Eggs

Basil, Spinach, Chopped Tomatoes and Cheese
Hickory Smoked Bacon & Savory Sausage Links
Roasted Red Potatoes
With Sautéed Peppers and Onions
Eggs Sardou

With Hollandaise Sauce on Biscuits

Grilled Atlantic Salmon Sides
With Mango Relish
Poached Tiger Shrimp
With Spicy Cocktail Sauce
Spicy Shrimp
With Thai Chili and Yakisoba Noodles

Citrus Glazed Breast of Turkey
With Cranberry Chutney

Rosemary Scented Roasted Sirloin
With Horseradish Cream

Roasted Pork Loin
With Caramelized Apple Relish

Fresh Fruit Display
Assorted Premium Cakes, Petit Fours & Chocolate Truffles
Assorted Cheesecakes
Cream Puffs
Assorted Cookies
Flourless Chocolate Cake
Dairy Free Chocolate Cake

Due to the seasonality of local fresh ingredients, all menus are subject to change.



