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Butter-poached lobster Tail with leel<s and Red Beet Essence 

Green asparagus, b.roccoh florets. Angle Hair pasta and lobster sauce 

Grilled fresh Salmon Fillet arranged on a Bed of lentils 

Beune blanc. garden besh vegetables and Noisette potatoes 

Pan-fried Veal Tenderloin 

Black eye bean fondue, vegetables, mushrooms, aged Balsamic vinegar and arugula salad 

Fillet of BeefWeflington with Sauce Perigourdine 

Beef tenderloilL and mushroom duxelles baked in puff pastry
 
Cauliflower florets, carrots. green asparagus alld ChaLeau potatoes
 

Classic Potato lat!<es 
Served with applesauce and sour cream 

Rib Eye Steal< of Black Angus Beef 

Grilled to your preference 

Salmon Fillet 

Prepared to order: plain grilled, poached, broiled or pan-fried 

Boneless Breast of Chicl<en 
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Citrus Avocado Salad
 

Essence of Pheasant
 

Refreshing Sorbet
 

Pan-fried Veal Tenderloin
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Golden-fried Soft-Shell Crab 

Cream of Porcini Mushroom Soup 

Refreshing Champagne Sorbet 

Grilled fresh Salmon Fillet arranged on a Bed of lentils 

*LACTO ova VEGETARIAN 



Seven Seas Voyager 

Friday, December 19, 2008 

En Route to Oranjestad, Aruba 

Klisztian Kiss 

PASTRY CHEF 
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Emmenthaler - Explorateur - Pointe de Bique
 

St Paulin - Gorgonzola
 

Offered with a glass of Port 'Vine. Served 'with assorted 
crackers, French bread and butter 

For those with a taste for a fine selection of dessert "ines or 
after cUlUlcr drinks our Hcad SoulI\ldier is available to help 

with a recommendation SllOuld you wish to purchase a 
pIl~Itlium brand. 
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Frozen Tropical Parfait
 

Mango, guava and passion fruit puree
 
Pastry tulip with fruit sauce
 

Chocolate Trilogy
 
Chocolate raspberry mousse, cboeolate cherry sorbet,
 
Chocolate biscotti, aeeOlupauied with ginger Ganaehe
 

low earb Brazzo de Mercedes
 
Baked meringue roulade
 

Filled 'With vanilla - strawberry sauce
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Creme Brulee 

Caramelized vanilla custard 

New York Cheesecake
 
Served ,.,,-;th raspberry eoulis
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Stained Glass Window Cake 
Assorted layers of sugar-free Jell-O's 

'Nith whipped cream 

Neapolitan Ice Cream 
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Tartuffo Bianco
 

Praline Ganaehe with vanilla ice cream
 
Rolled in white chocolate shavings
 

Refreshing Champagne Sherbet 

PremIum Ice Creams: 
Chocolate Chip - Pistachio - Cheesecake 

Hot ehoeolatf\ or caramel sauce 

lemon Frozen Yogurt 

Gourmandises 


