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Cold   Hors d’oeurves

Hot   Hors d’oeurves

Sausage, Spinach & Feta Stuffed Mushrooms
Spanakopita
Thai Spring Rolls & Dipping Sauce
Chicken Satay Skewers
Vegan Meatballs
Bacon Wrapped Dates
Beef Satay Skewers
Lime Grilled Jumbo Shrimp
Beef & Cheddar Sliders
Barbecue Pork Sliders
Crab Stuffed Mushrooms
Scallops Wrapped in Bacon
Reuban Sliders
Coconut Shrimp
Crab Cakes with Chef’s Aioli

........................................$150
.........................................................................................$150

.......................................................$200
........................................................................$200

.............................................................................$200
...........................................................................$200

.............................................................................$250
..................................................................$250

..........................................................................$250
...........................................................................$250

.......................................................................$250
...................................................................$275

.....................................................................................$300
....................................................................................$300

..................................................................$375

Classic Deviled Eggs

Tomato & Basil Bruschetta

Antipasto Skewers

Jumbo Gulf Shrimp Cocktail

Avocado & Goat Cheese Truffle

Mini Lobster Rolls

Beef Tenderloin Crostini

...............................................................................$100

....................................................................$200

...............................................................$300

............................................................$200

...........................................................$300

................................................................................$400

.....................................................................$400

Passed by waitstaff
price based on 50 pieces

Passed by waitstaff
price based on 50 pieces

Caprese Skewers ..................................................................................$175

Figs with Bacon & Red Pepper Flakes ..................................................$200
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Stationed Presentations

International Cheese & Fruit            
 $450

Gourmet selection of imported & domestic
hard & soft cheese accompanied by a

display of fresh fruit

Roasted Vegetable Crudite
$350

Assortment of sliced roasted seasonal
vegetables accompanied by a variety of

dipping sauces

Mediterranean Display
$350

Roasted red pepper hummus, herbed feta
cheese, tabouli, mixed olives with toasted

pita wedges

Smoked Salmon Display
$600

Smoked salmon, whipped cream cheese,
minced onions, capers and hard boiled

eggs

Antipasto
$550

Genoa salami, capicola, pepperoni, mixed
olives, tomatoes, pepperoncinis, artichoke

hearts

Salsa Station
$350

Tri-color chips, fresh salsa, sour cream,
guacamole, olives, jalepenos

Raw Bar Station
$40/person

Oysters on the half shell, jumbo shrimp,
cocktail sauce, horseradish & lemon

Pricing is based on 50 people unless otherwise noted
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Full Dinner Additions

New England Lobster Bake
MP

A full buffet of the following:
Clam Chowder
Steamed Corn

Roasted Potatoes
BBQ Grilled Chicken
1 1/2lb Lobster (1pp)

PRESENTED BY THE PORTHOLE
These selections are a perfect choice if you are

looking for a full meal PRIOR to your cruise!
Please note that there is a 75 person max to be

able to add on this service

Casablanca Buffet
$80pp

New England Clam Chowder
Caesar Salad

Corn on the Cob
Red Bliss Potatoes

Roast Turkey Breast
Roast Tenderloin of Beef

Surf & Turf
$95pp

New England Clam Chowder
Caesar Salad

Corn on the Cob
Red Bliss Potatoes

Scallop & Shrimp Provençale
Roast Tenderloin of Beef

Chicken Confit


