Ten Day Charter Menu

Brea;éf'ast

~Tresﬁfy baked muﬁ(ins and _pastries~
~Fresh Fruit Ja(atter~
~Smoked salmon and cream cheese 6age(s~
~Charcuterie Jofatter~
~Sliced cheese Ja(atter~
~Yogﬁurt5~
~Fresh vegetaﬁ[e juices to order~
~Eggs Benedict~
~£ngﬁsﬁ CBreaEfast to order~
~Eggs anyway~
~American }oancaﬁes and ma]o(e syrup~
~French toast~

~CB1feaéfast Burritos~



Ten Day Charter Menu

C ancyae’y Selection

~Parma ham, goat cheese and sundried tomato rolls~
~Smoked salmon toasts~
~Mini blt’s in fi[o pastry cups~
~Smoked mackerel pate with toast~
~Mini bruschetta with fresﬁ tomato, garﬁc and basil~
~Fresh vegetaﬁ&z spring rolls~
~Focaccia, }arosciutto, mozzarella, tomato sandwich with pesto and rosemary
skewer~
~Deep friecf brie with sesame and mango cﬁutney with dash Grand Marnier~
~Minced chicken Chinese wraps with sweet chilli sauce~
~Seafooc[ ]aarcefs wm]o}oec[ n fi[o pastry~
~Blinis and caviar~
~Mini roast Eeef Yorkshire }oucfa(ings~
~Coconut sﬁrimjo with mustard sauce~

~Quail scotch eqgs with fois gras~
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Canapés Selection
~Stuffed jalapeiio peppers~
~Deep fm’ecf crispy onion rings and Eetcﬁu}%
~Welsh rarebit, cheese and gooc[ beer~
~Mini potato latkes with ajajafes and sour cream~
~Sauce~crispy chicken }ouﬁ[s with lemon ~
~Mini sﬁn’m}a skewers~
~Mini cheese quesacﬁffas with salsa and sour cream~
~Chicken Wings with ceﬁary, carrot and blue cheese cfressing~
~Tortellini skewers with [eon a(ressing and fresﬁ basil~
~Mini mozzarella and tomato skewers~
~Feta cheese skewers~
~Parmesan cheese gougeres~
~Salamis and cornichons jofatter~
~Crudités vegetaﬁ[es with (ﬁj95~

~Fresh oysters with sauce mignonette~
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DAY ONE

Lunch

~Terrine @( roasted sweet peppers, auﬁergine, symacﬁ and goat cﬁeese, with a

balsamic reduction and fresﬁ basil leaves~

~T1’esﬁ[y made Focaccia with pesto cﬁ'}9~

~Cﬁarg1’i[fec[ rosemary [emon chicken fi((et5~

NESC(I[OJ%Z q(vea[in a [lgﬁf cmmﬁecfcrust Wﬁ'ﬁ (61’}10” amf}aars&ay~

~§1’i((ecf sﬁrimy skewers seasoned with garﬁ'c, Jya}am’ﬁa, and lemon and home made

sweet chilli (ime sauce~

~Warm safacf Qf cﬁantere((e musﬁrooms, Vocﬁet ana[ Parmesan sﬁaving5~

~Tangerine, Smoﬁedcﬁeese anafﬁacon fMescfun safaafwitﬁ 5a(tea(afmonc[s~

~Fusilli pasta with roasted tomatoes and basil~

...........

Dessert

~Poached white yeacﬁes, msyﬁewy sauce, and fresﬁ mspﬁewies with toasted

almonds and vanilla ice cream served with French meringues~

...........
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Dinner

~9’an—f1’iea( fois gras with red onion compote and mango puree accom}oaniecf Ey

Melba toast~

~§1’iffec{ sea bass with lemon and herbs with a Parmesan crumb crust and beurre

blanc~
~Macadamia crusted rack @C lamb with a ﬁoney vinegar reduction~
~Grilled asparagus~
~Steamed broccoli with toasted almonds and Julienne @C carrots~
~Roasted ﬁaﬁf red peppers with olive ta}oenacﬁa~

~Duchesse _potatoes~

...........

Dessert

~Panna cotta and spun caramel with toasted almond ffaﬁes with msyﬁewy

Jaa1fait~
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DAY TWO

Lunch

~greeﬁ salad of ﬁzta cheese, cucumber, tomato, red onion, sweet pepper and cﬁoy}oea(
}oarsfey, romaine and rocket leaves and a red wine vinaigrette t(ya}oec[ with

Kalamata olives~
~Deep fm’ec( calamari’s rings with Lemon Mayonnaise~
~Lamb skewered with vegetaﬁ[es and gri[fea(~
~Chicken skewered with vegetaﬁ(es and gri[ﬂza(~
~Tzatziki sauce and fresﬁ[y made Pita breads~

~Warm cous cous Wifﬁ roastec[ 1’66[ 01’1i0ﬂ, SWéét}?%}O}?éTS anc[ Courgettes, ﬁerﬁs am{

5]0ice5~

~Butter lettuce (eaves, cﬁoy}oecf avocac[o, tomato with a warm shallot toasted Joine

nut cfressing~

~Roasted potato wecfges and chive, gar(ic créme fmicﬁe~

...........

Dessert

~Baked fresﬁ fzgs and }Oeacﬁes with Greek yogﬁurt and lavender ﬁoney, with toasted

yine nuts served }oistacﬁio Baklava~

ooooooooo
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Dinner

~Ca1jaacci0 of Beef~

~Sole Meuniere and brown butter sauce with capers~

~Kobe Eeef fi((et Mignon with port and Fois Gras sauce~

~Potato gmtin~

~Omnge g[azec[ carrots, mcfisﬁ ana[ courgettes, ﬁam’cots vert~

...........

Dessert

~Deconstructed lemon mem’ngue jaie with vanilla ice cream~
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DAY THREE

Lunch

~Melon and Jorosciutto salad with rocket leaves and balsamic c[ressing~

~Lobster cakes served with fresﬁ tartar sauce~

~Clta[ian meatﬁa[(s ancftomato sauce~

~Pan friec{ sﬁrimjos with garﬁ’c, ya]m’iﬁa, lemon and }mrsﬂzy~

~Sj9agﬁetti with Parmesan and cracked pepper~

NCRO(/ISTEC[}’MQV andﬂ{oqu@"’ort Cﬁ€€5€ SCL[CLO(, toastec[j)ecan nuts ana(sﬁewy Eafsamic

vinaigrette~

~Caesar salad with croutons and Parmesan~

~Roastec[cou1’gettes, Baﬁy tomatoes ancfye((oqupyer%

...........

Dessert

~£Zlﬁogato, vanilla ice cream and expresso coﬁ(ee with mtafia biscuits~
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Dinner

~CBefuga Caviar and blinis, served with the traditional minced g9 white, yofﬁ, créme

fmicﬁe, cﬁoy}ae&[sﬁa[(ot, CﬁqpﬁQC[PdTS(&Zy amfcﬁam}aagne~

~Lobster Thermidor ~

~Fillet Mignon, fois gras stuﬁ(ec[ mushrooms and sauce Oporto~

~Truﬁ&ajooﬁmm~

~Braised fenne[ and Baﬁy carrots, with roasted Eaﬁy tomatoes and herbs~

Dessert

~Lemon ‘Masca@pone cﬁeese tart ancfﬁfueﬁerry sauce~
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DAY FOUR

Lunch Menu

~Salad of roasted squasﬁ, with gorgonzofa cheese, 5}9inacﬁ and rocket leaves, toasted

Jaum}oﬁin seeds and dried cranberries with a warm balsamic vinaigrette~

~Pizza Hawaiian~
~Pizza Margarita~

~Pizza with roasted vegetaﬁ[es and four cheeses~

~Pizza and spicy sausage, mozzarella, tomato~

~Mozzarella, tomato and Basil salad~
~Fresh corn and haricot bean salad with ce(ery, and French cfressing~
~Green mixed gan[en vegetaﬁ[e salad and talian c[ressing~

~Gnocchi’s with _pesto sauce~

DESSERT

~Panna cotta cream ancfﬁewy comjoote ancf}aasm CW:S}?N

ooooooo
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Dinner: Asian ﬂSuﬁfet

~Tom Yum soup~

~Cri5}9y summer vegetaﬁﬁz fresﬁ S}Wing rolls and fresﬁ[y made sweet chilli c[ija}aing

sauce~
~Chicken won tons~
~Dee]o fm’ecf coconut Sﬁm’mjg with mustard, horseradish c[ressing~
~Vegem6fe T empura and cﬁ'}?}aing sauce~
~Seared Tuna with sesame seeds, served with wasabi, Jaicﬁﬂza( ginger and SOy sauce~
~CBeef in black bean sauce~
~Asian salad of cﬁoy}oecf iceﬁerg lettuce, fresﬁ snow peas, radish, Sjoring onion,
cucumber and toasted sesame seeds, ffaﬁecf almonds with fn’ecf ange[ hair noodles
and soy-ginger c[ressing~
~Stir-fry noodles and vegeta6@5~

Dessert

~Coconut milk ge[ato, (ycﬁees, banana fritters with lime and ginger SYrup~
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DAY FIVE

Lunch: American sty[e

NTiSﬁ Tacos cma( [ime yogﬁurt sauce~

~CBeef F ajitas~

~Chicken cﬁimicﬁanga5~

~Guacamole, Fresh Salsa and Sour cream~

~‘T1’esﬁ corn, tomato, CUCUWL6€1’ ana(cawot sa(acf, ancfﬁ(ue cﬁeese afressing~

~Wa[0(01f salad~

~Salad (f brown and wild rice, with cﬁo}apecf cucumber, peppers, sym’ng onion with

[emon cfressing ana( toastec{ SUYlf(OW(?T seed3~

Dessert

~Baked Lemon and Bfueﬁerry New York, cheesecake~

12
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Dinner

~CBe@C Tataki~

~Deej9 friea( sﬁm’mjg, sushi rolls~

NQVOCQ@, tuna ana(cream cﬁeese 1"0([S~

~Ca[ifomian rolls~

~Stir—fry sﬁrimjo with (ime, coriander, and ginger~

~Be@canc{vegeta6[e green curry~

~Stir-fry vegetaﬁﬁas~

~Coconut and ginger basmati rice with lemon and syring onion~

Dessert

~Fresh stmwﬁerry tart and vanilla gefato, with a balsamic _pepper reduction~
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DAY §S1X

Lunch
~Ricotta and 5}9inacﬁ roll with tomato vinaigrette~
~Veal Piccata~
~g1’i(ﬁaaf Halibut tqa}oec[ with gremofata with lemon beurre blanc~

~§ri((ecf Portobello mushrooms, Stuﬁ(ec[ with 5}0inacﬁ, with Parmesan sﬁaw’ngs and

a balsamic reduction~
~Fettuccini carbonara~
~Rocket and endive salad with cﬁoy}?eaf tomatoes and avocado with lemon cfressing~

NRO(ISTIQC[JO%}?/P(?VS, COUTg@ﬂ'@S cma(green Bean5~

Dessert

~Lemon SO‘Y’EQI’ ancfsﬁortﬁreacf~

ooooooooo
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Dinner

~Tuna ana( avocaa(o tartare SfaCE Wifﬁ S(l[S(lN

~Grilled Mahi Mahi served with fresﬁ Jainea]o]aﬂz and black bean salsa~

~Thai red coconut curry with sﬁm’mps, sea bass, sca([(yos, cm’syy vegetaﬁﬁas~

~T eriyaéi Steak~

~Timbales of rice~

~Carrot, SJainacﬁ, cucumﬁer, syinacﬁ, and edamame bean salad with black sesame

seecfs~

~T1’€Sﬁ gmtec[cfaiﬁon S(Z[Cld, Wifﬁ CUCUT’HEW’ anc[mc[isﬁ~

Dessert

~fRa5}966rry mousse, mango sorbet, mini meringues, and ]oistacﬁi05~
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DAY SEVEN

Lunch

~Radicchio salad with corn, tomatoes, cucumber black beans and red onion~

~Friito ‘Misto~

~Grilled lamb cﬁoys~

~Goujons of chicken served with ﬁoney mustard sauce~

~§n’[ﬂch Sea bass, herbs, and lemon accomyaniecf with Sauce Vierge~

~Fndive, syinacﬁ salad, with toasted walnuts, black grapes, a]oja[es and ce(ery~

~S]m’nacﬁ and ricotta cannelloni with tomato sauce~

~ﬂuﬁergine fritters served with tomato cﬁutney~

Dessert

~Peach and Stmwﬁerry Pavlova~
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Dinner

~Sﬁ1’imp ‘Bruno, (igﬁtfy battered sﬁrimy with white wine lemon mustard sauce~

~Tournedos (f wild salmon and a tomato essence and Pommes Parisienne~

~Sicilian CRagout (f Eeef with creamed _potatoes~

~Turnec[ vegetaﬁ(es, carrots, courgettes ana( 1’0&51’64 Eaﬁy tomatoes, ﬁaricot verts~

Dessert

~Tiramisu~

..........
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DAY EIGHT

Lunch

~Devilled eq9 salad~

~Lemon co(esfaw Wifﬁ rec[ancfgreenye}ajaer, carrots anc[caﬁﬁage~

NQCQEQTg wecfge safacf, Crigpy Eacon (11’16(6[146 C/:L€€5€ 6[1’6551:ﬂg~

~Dominican Eeef Eurgers with sliced cheese, cm’syy bacon and jafayenos~

~Chicken 6urgers~

~Lobster salad~

~French fries~

~®eejg fm’ecf onion rings~

Dessert

~Cu}9ca§es and Banana ice cream sundae~

ooooooooo
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Dinner

~Hot cheese souﬁfé~

~Veal Saltimbocca all Romana~

~fBaEec[9-(afi6ut, tomato om’on, ca}aer ana(o(ive sauce~

~Steamed broccoli, radicchio, and courgette~

~?l5}9amgus risotto~

Dessert

~Chocolate }Wofiterofes~

..........
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DAY NINE

Lunch

~Ttalian cﬁqp}oeﬁ( salad stuﬁ(ec[ into cﬁoncﬁig(iam’ shells with [emon cfressing and

Parmesan~

~5Macﬁe sa(a(f, mustara( C[ressing, toastecf sunf[ower seea(s~

~Cﬁargriffecf vegetaﬁ(es with olives and goat cheese~

~Bream whole, stuffed with lemon spring onions, tomato and herbs en papilotte~
pring pap

~Chicken Cacciatore~

~fMea(itermnean vegetaﬁ[es ana[rice~

Dessert

~Plum and Amoretti semg(reafafm
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Dinner

~Fresh oysters in the shell served on ice, with shallot and sauce ‘Mignonette~

~Butternut squasﬁ tortellini with walnut cream sauce~

~Rib eye steak with pepper sauce~

~Sea Bass with celeriac and cauﬁf[ower puree and beetroot salad~

~Fondant _potatoes~

~Stir fry Mediterranean vegetaﬁ[es with fresﬁ herbs~

Dessert

~Chocolate roulade ice cream cake with warm chocolate sauce~
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DAY TEN

Lunch

~Courgette and red onion tart~

~Roa5tec[gofcfen 6661'1’001' sa[ac[witﬁ cmnﬁerry sauce ana[curcfcﬁeese, Wil’ﬁ 661’6
SCL[CLJN

~S€69(006[ Joae[(a~
~Stir—fry squicf [igﬁt[y seasoned with S}n'ces, with vegetaﬁ[es, lemon and herbs~
~Arancini rice balls stuﬁ(ec[ with ratatouille served with a figﬁt herb salad~
~Grilled steak, sliced with fa1fa[ﬂz~
~ Orecchiette, roasted Baﬁy tomatoes and basil salad~
~Sirloin (f Eeeﬁ seared “au point” and sliced with sautéed mushrooms and onions~
~Cﬁef’5 salad a la Ritz~
Dessert

~Timbales of rice with a}aricot puree, caramel threads and toasted almonds and

toasted }n’stacﬁios~
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Tinaffvening: Dinner

~French onion SOUp, croutons and gmyere cheese gri[&ecf~

~Sea bass, whole, baked in eqg white mem’ngue, served at the table~

~CBeef We[fington, served at the table~

~Grilled vegemﬁﬂas selection and sautéed _potatoes, silver service~

~Selection of cheese and wine~

Dessert

~C1’e}965 Suzette: French crepes, with orange compote and vanilla ice cream, ffam6é~
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