
Holy Smoke BBQ

Basa Ceviche, citrus marinated �sh, 
with onion, avocado, red pepper & olive oil with crispy root vegetables ••

Gourmet Sausages •
(chorizo, spicy Italian, & sweet Italian)

Build Your Own Smoked Brisket Sandwiches
Fixings include; shaved beef brisket, ciabatta buns, crunchy slaw & chipotle mayo •

•

•

comes with Mexican street Corn •

Fee of $150 for onboard chef.

SALADS

 

STARTER

FROM THE GRILL

(choose 3)

• VEGETARIAN

• GLUTEN-FREE

• VEGAN

• NUTS

• DAIRY

• SEAFOOD

• EGG

Caesar Salad With Parmesan, Croutons & Fresh Bacon Bits •
Baby Arugula Salad With cherry tomatoes, goat cheese, apples, red onion & tru�e vinaigrette •••

Kale & Quinoa Salad With pumpkin seeds, carrots, cucumbers & lemon vinaigrette •••
Greek Salad With peppers, cucumbers, tomatoes, onions & feta cheese •

•
••

Pasta Salad With penne, sundried tomatoes, basil & parmesan dressing ••

Vegetarian Dishes are available for substitutions.

Slices of Assorted Cheesecakes ••
Seasonal Fresh Summer Fruits • 

A Variety of Tea & Fresh Brewed Co�ee

$47.

DESSERT

Prices do not include taxes or service charge


