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Fresh Florida Snow Crab Glows 

Served with t.raditional American cocktail sauce 

Chilled Baby leel( Terrine* 

Balsamic infused wrute truffle oil 

Chilled Orange Segments and lychees 
Oral~e Curacao 

Crisp Chicken and Vegetables Spring Rolls" 

Watermelon salad and sesame pickled ginger cream 

~
 
Chilled roasted Eggplant Soup* 
PUllento coulis with OIUO.ll.S and garlic 

Tomato Broth with /{affir Ume leaves and lemongrass 

Servcd -with crabmeat. and Abalone mushroom.s 

Anis-spiced Butternut Squash Soup* 
Fennel chips 

{iiYa/aai 
Crispy fceberg Lettuce with Parmesan and Parma Ham 

Tossed in lasty sun-dried tom.ato vinaigrette 

Marinated Blac/( Bean, M2Vlgo and Papaya Salad* 
Sherry wine vinaigrette 

~
 
Rigatoni alia Tonno 

Rigatoni pasta with tOmato and tuna 

Freshly cool(ed Pasta of the Day 

Choice of tomato"', pesto¥ or Bolognese sauce 

In/e%~
 
Refreshing Sorbet* 

Pear ~Tilli.ams 



Seven Seas Voyager 

Sunday, December 21 , 2008 

Docked in Oranjestad, Aruba 

Krisztian KIss 

PASTRY CHEF 

1" 

In/eM~ ~Aeede@~
 
Edam - Tete de Moine - Ciciotta 

Chevre Buche - Roquefort 

Offered ",ith a glass of Port Wine. Served with assorted 
crackers, French hread and hutter 

For those with a taste for a fine sdeetion of df's~,ert wines or 
after dinner drinks our Head SOlllJIlelier is available to help 

with a recommendation should you wish to purchase a 
premium brand. 

~eHd(fi?fwcz&{md 
Viennese Apple Strudel 

Thin flaky pastry filled with nuts, raisins
 
and chopped apples, served with vanilla sauce
 

Frozen Honey-Nut Mousse with Crispy Spoon 
Nougat-praline-honey mousse
 

Garnished with c:hopped Pistachio nut;;
 

low carb Iced Apple and Blackberry Terrine 
Frozen apple and blackberry terrine 
flavoff~d with fresh vanilla beans 

~~~
 
Creme Brulee 

Caramr-Jized vanilla custard 

New York Cheeseca/ce 

Served with raspherr)' coulis 

~~
 
Chocolate Pudding 

Bitter and milk chocolate pudding served with vanilla sauce 

Mint Chip Chocolate Ice Cream 

~g;r~
 
Ice Coupe "Monte Cristo" 

Banana, peach and orange segments
 
Drenched in Kirsch liqueur, served with Pistachio ice cream,
 

whipped cream an d sprinkled with chopped nuts
 

Refreshing Pear Williams Liqueur Sherbet 

Premium Ice Creams:
 
Pistachio - Black CherIY-Vanilla - Rum & Raisin
 

Hot chocolate or C.3ramel sanee 

Strawberry Frozen Yogurt 

Gourmandises 


