r{YACHT CHARTERS |7

SEAFARER’S TASTY CHICKEN
Chef's Cholee of Hors Doeuvres (2pp)

Ow the Buffet:
Freshly baked country breads § crusty rolls with sweet butter

Tossed fleld greens with tarragon vinaigrette
Broceoll § cauliflower with citrus frult sections § roasted sunflower seeds
Seasonal fresh cut frult; Apple cruunble a la wmode

Choose one (1) of the following:
Stuffed boneless chicken breast with vicotta cheese § apricot with a white wine §
sherry sauce with fresh cream
nied with wild, brown § long grain rvice thmbale

Eowetess !E Lekem oreast stuffed with wild vice and fleld mushrooms duxelle with a
"_ creamy three-peppercorn sauce
" h Accm?ﬁa nied with ronsted potato wedges with rosemary § thyme

{%Mwhew ‘PLZZQ olla:

s chicken breast topped with chopped tomato § basil
L iwzzareua § parmesan cheese.
ol with fettuccine alfredo

:,,-J#’E%rmd&d and pan fried

CONCASS

Chicken ballotine:
wfred with minced veal 5 wild vice, mushrooms § tomato sauce.
Accompanted with roasted potato wedges with rosemary § thyme

9.95 PER PERSON
PLUS ALL APPLICABLE TAXES AND GRATUITIES
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