r{YACHT CHARTERS |7

SUMMER GRAND FINALE

ow Boarding
(some on display some passeot)
Vegetable crudités with herbed cheese dip
Cheese tray with frult, crackers § whole whent baguettes
Towmato bruschetta with bastl § cheese
vegetable spring rolls with honey plum sauce
Chicken kabob teriyakl with ginger § scallions
Plnwheel of seafood tortilla wrap with fresh dill

Ow the Buffet:
An assortment of freshly baked brends and rolls with sweet butter

Holland marsh greens with grapefruit, papaya, mango, huckleberry g Lychee frudt, in a
raspberry vinaigrette

Classie romaine Caesar salad with roasted creamy garlic dressing

T?m § roma tomato salad with jalapeno vinaigrette
Mediterranean E_{s; aol with grilled vegetables § feta cheese tossed with kalawata olive pesto

Roast prime rib of beef au jus

=iigr

Ewi%ln Laroe shrimps, scallops § crab Legs, bn a white wine
. 5 fresh cream

L

:vaue) potatoes with fime herbs

brown § long grain rice thmbale

Megleg) of marieet fresh vegetables
-

A selectlon of cakes,tavts, pastries, tarts § struolel
Crepe statlon with banana § fresh berries

$67.95 PER PERSON
LUS ALL APPLICABLE TAXES AND GRATUITIES

- Weddings - Corporate Events - Dinner Cruises
mier Toronto Event Venue
416-868-0000



