Mother’s Day Lunch Cruise

May 12th 2013
Cruise: 1 -3 PM Check in: 12:15 PM

lNSE“CAQVULSNQ Fresh Strawberries & Toasted Almonds on Mixed Greens with Herb Vinaigrette

giigpmg (All entrees served with seasonal vegetables)
eSeared Gulf Catch of the Day, Lump Crab Meat Veloute', Traditional White Wine Sauce, with

Soft Polenta
¢ Gulf Shrimp Sauté, Pesto Cream, Roma Tomato and Prosciutto Marinade, with Soft Polenta.

eSeared Beef Tenderloin Filet, Port Wine Shallot Glaze and Herb Roasted Potatoes.

eSeared Chicken Breast, Lightly Breaded, topped with Sundried Tomato and Artichoke Butter,
Herb Roasted Potatoes

eHouse Made Ravioli Florentine, Roasted Portabella Mushrooms and Chardonnay Cream.

ifwggyv[vs“g Chef’s Choice House Dessert

Adults (11 & up): $55 | Children (3-10): $25 | Infants (under 3): $15

Iced tea and coffee included. Sodas, mixed drinks, beer and wine available for purchase onboard.

Tax and Gratuity not included. Reservations required.
48 Hour Cancellation Policy for this Cruise.




