
Emerald Princess 

Sample Captain's  Menu 

This is a sample menu only. 

All Items based on availability and may vary slightly among yachts. 

Ala Carte selections available upon request. 

Hors D'oeuvres,  Passed Butler Style  

Macadamia Nut Crusted Chicken w/ Pineapple Glaze 

Crab Cakes w/ Smoked Jalapeno & Lime Aioli 

Roasted Eggplant & Tomato Bruschetta 

Sirloin & Wild Mushroom Quesadilla w/ Avocado Lime Cream 

Seated or Buffet Service  

Dinner Rolls & Sweet Butter 

Mixed Greens w/ Walnuts, Crumbled Feta, & Raspberry Vinaigrette 

Entrees 

Grilled Marinated Flank Steak 

Crab Stuffed Fillet of Sole w/ Lemon Butter White Wine Sauce 

Accompaniments 

Roasted Zucchini w/ Herb Butter 

Saffron Rice w/ Roasted Vegetables 

Tri -Color Fusilli tossed w/ Pesto Cream and Summer Vegetables 

Dessert  

Decorated Occasion Cake, Wedding Cake, or Assorted Mini Sweets 

Fresh Brewed Coffee, Decaf, & Select Teas 

 

 



Sample Cocktail  Menu 

This is a sample menu only. 

All Items based on availability and may vary slightly among yachts. 

Ala Carte selections available upon request. 

Antipasto Display 

Assortment of Domestic & International Cheeses with Flatbreads 

Assorted marinated Vegetables & Eggplant Caponata 

Fresh Crudites with Dips 

Fresh Sliced Seasonal Fruits 

Hors D'oeuvres,  Passed Butler Style  

Spinach & Feta Cheese wrapped in Flaky Phyllo Pastry 

Classic Stuffed Mushroom Caps 

Miniature Vegetable Dumplings w/ Ginger Soy Sauce 

Smoked Salmon Mousse on Pumpernickel Triangles 

Chicken Sate w/ Spicy Peanut Sauce 

Sliced Sirloin on Baguette w/ Horseradish Cream 

Carve Station 

Roast Sirloin Carve w/ Horseradish Cream & Aus Jus 

Roast Turkey Breast w/ Country Gravy & Cranberry Relish 

Mixed Green Salad w/ Balsamic Vinaigrette 

Pasta Station 

Penne Ala Vodka & Farfalle Primavera w/ Garlic Olive Oil & Fresh Herbs 

Dessert  Station 

Assorted Cookies, Brownies, Blondies & Mini Pastries 

Coffee & Decaf, & Select Teas 

 


