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Our Executive Chef, Cornel Ruhland and his Galley Team
 

invites you this evening to sampie an American gourmet Christmas menu.
 

Alaskan King Crab Legs 
Presented with lemon wedges and American cocktail sauce 

Quail and Smoked Sausage Christmas Gumbo 

Endive and Arugula Lettuce with Roasted Red Peppers 
Pears a.nd Mayt"ag Blue Cheese dreEsing 

Refreshing Sorbet of Chris,tmas Flavors 

Christmas Tom Turl{ey on Chestnut-Vegetable Stuffing 
Served with giblet gravy, cranberry-mango relish and a rosette of sweet potatoes 
Accompanied by string beans with walnuts 

Pumpl{jn Pie 
Served with vanilla ice cream 

FOR FURTHER MENU SELECTIONS PLEASE TURN TO THE BACK PAGE
 



Seven Seas Voyager 

Thursday, December 25,2008 

En Route to San Juan, Puerto Rico 

Krisltian Kiss 

PASTRY CHEF 
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Sai 'auU" - Roquefort - Asiago 

Le Brie - Epoisse 

Offr.rt"tI with a glass of Port Wine.
 
":'''J''\"..d ",ilh a11Sorted crackers, French bread and butter
 

For thoc-" with a taste for a flne selection of de;;sert 
iut'£ or aft.er dinncr drinks 011I Head SOIrunelier is 
,-a.iJuhle w help with a recommendation should 

III wish t.o purchase a premium brand. 
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Warm Ginger Bread SOLlffle 
Presented with star anis . vanilla bean sauce 

Traditional Pumpkin Pie 
Presented with vanilla ice cream 

Low earb Rice Pudding Timbale 
Presented "",ith mandarins i'urrounded by vanilla
 

Marinated citrus segmcnts
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Creme Bru·· 

Caramelized vanilla custard 

New York Cheesecake 

Served with raspberry coulis 

Diet Butter Pecan Ice Cream 
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Ice Coupe with Cherries 
Vanilla and chocolate ice cream with cherries 

and chocolate sauce 

Refreshing Sorbet of Christmas Flavors 

Premium rce Creams;
 

Blueberry Cheesecake - Chocolate Chip ­

Double FUdge
 

Hot chocolate or caramel sauce 

B1acl< Cherry - Vanirla Frozen Yogurt 

Gourmandises 


