JULY 13 DINNER & CRUISE

FIRST COURSE
CAESAR SALAD

Crisp Chopped Romaine Lettuce topped with Hand Cut Herbed Crostini, Pancetta, € Parmesan

Crisp Drizzled with our Classic Caesar Dressing

MAIN COURSE
MEDITERRANEAN CHICKEN

Chicken Supreme Stuffed with Sun Dried Tomatoes, Artichokes, Roasted Red Peppers, Olives &
Feta Cheese Accompanied with pesto potato Duchess € Green Beans served with a tomato Demi
VEGETARIAN OPTION- VEGETABLE TOWER

Layered Roasted Vegetables, Portobello Mushroom, Black Beans, Potatoes Roasti on a bed of
Quinoa Pilaf & Tomato Sauce

DESSERT COURSE
LEMON PANNA COTTA

Lemon Panna Cotta on a bed of Creme Anglaise & Wild Berry Coulis

ALL DIETARY/VEGETARIAN REQUESTS MUST BE ADVISED AT TIME
OF PURCHASE TO AVOID DISAPPOINTMENT



