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This lively early evening cruise offers

wonderful buffet taste treats to please

every appetite, including a cold salad bar

and a choice of luscious desserts served at

your table. Live entertainment, DJ

dancing and outstanding skyline views

are all included.

Select Dates Available
May - October
4:00 to 6:30 pm

Menu selections are subject to change.

EA R LY DI N N E R CR U I S E BU F F E T

Salads
Tossed Garden Sa lad

Festive mix of Tender Young Greens and Freshly Chopped Vegetables tossed in
Champagne Vinaigrette served on the buffet

I t a l i an Pas ta Sa lad
Freshly cooked Pasta mixed and mingled with Green and Red Pepper, Celery, Sweet Onion and
savory Italian Dressing

Red Bl i ss Pota to Sa lad
A mix of Mashed and Cubed Potatoes, Diced Onion, Celery and Sweet Pimentos blended with
Seasoned Mayonnaise

Entrées
Stu f fed Sole Chesapeake

Tender Fillet of Sole stuffed with Chesapeake Bay Crabmeat and baked in a full-flavored White
Wine Infusion

Seared Chicken Ju l ienne
Thin slices of Tender White Chicken pan-seared with Fire-Roasted Pepper and Onion Strips
à la Julienne

Smoked Andoui l le Sausage
Savory slices of slow-smoked Andouille Sausage pan-seared with an abundance of

Peppers and Onions
Spinach Lasagna

Layers of Pasta, Sautéed Spinach and Ricotta Cheese baked in a Béchamel White Cream
Sauce to a flavorful finish

Accompaniments
F lu f f y Whi te Rice

Sautéed Vegetab les

Dessert
Créme Brû lée Cheesecake

Incredibly creamy Cheesecake capped with a thin layer of Vanilla Bean Custard and a tantalizing
Toffee Shell of Caramelized Sugar

Chocola te Marquis Cake

Supremely moist Chocolate Cake layered over a decadent Chocolate and Cream Filling and
topped with Bittersweet Chocolate




