


Seven Seas Voyager
Wednesday, December 24, 2008

En Route to Basseterre, St. Kitts

Krisztian Kiss
PASTRY CHEF
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Garlic & Herb Boursin - Appenzeller -
St. Félicien Picandou - Roquefort

Offered with a glass of Port Wine. Served with ascorted crackers,
French hread and hutter

For those with a taste for a fine selection of dessert wines
or after dinner drinks our Head Sommelier is available
to help with a recommeundation should you wish
to purchase a premium brand.
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\Warm English Christmas Pudding

Accompanied by Brandy eréme anglaise

Blche de Noél
Sponge roulade with orange butter cream,
ehoeolate shavings and macadamia nuts

Christmas Trifle

Orange jello with Grand Marnier soaked sponge
Layered with vanilla cream

and topped with toasted almonds
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Créme Brﬂféé

Caramelized vanilla custard

New York Cheesecake
Served with raspberry coulis
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Sugar-free Chocolate Mousse
with Orange Couiiis and Mandarins
Sugar-free iee eream and sugar-free cookies

are always available

Diet Vaniila Ilce Cream
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Ice Coupe Crunchy Nut
Butter Pecan ice cream with earamel sauce,
Frangelico liquor and erunchy nut pieces
Topped with whipped eream

Refreshing Red \Wine - Cinnamon Sherbet

Premium lce Creams:

Butter Pecan - Rum & Raisin -
Mint Chocolate Chip

Hot chocolate or caramel sauce
Amaretto Frozen Yogurt

Gourmandises



