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Charter a deck or the entire ship and

enhance your event by choosing one of the

following options. Ask your event planner

for complete details. Available on Spirit

of New York only.

2007 Cruises
Pla ted Dinner Cru ise

s ta r t ing a t $79

Pla ted Lunch Cru ise

s ta r t ing a t $45

Menu selections and prices are subject to change.
Prices do not include tax or fees.

PL AT E D DI N N E R

ME N U

Appetizers
Baby Green Sa lad
With Roma Tomatoes and
Champagne Vinaigrette

Spi r i t Ant ipas t i
Fresh Mozzarella, Imported Olives and
assorted Marinated Vegetables

Seared Crab Cake
Served with Cool Sweet Corn Relish
and Dijon Aioli

Entrées
Pr ime Rib of Bee f

Served with Roasted New Potatoes,
Baby Vegetables and Au Jus

Seared At lan t ic Sa lmon
With Saffron Rice, French Green Beans
and Lemon Herb Cream Sauce

Gri l led Breas t o f Chicken
With Wild Rice Pilaf, Sautéed Spinach
and Cajun Cream Sauce

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

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

Fresh Fru i t s
A refreshing collection of sliced
seasonal Fruits to suit every taste

PL AT E D LU N C H

ME N U

Salad
Tossed Garden Sa lad

A toss of Fresh Lettuce Greens and
Chopped Veggies presented with your
choice of Champagne Vinaigrette,
Creamy Ranch and Caesar Dressings
on the side

Entrées
Stu f fed Sole Chesapeake

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

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

Gri l led Breas t o f Chicken
With Wild Rice Pilaf, Seasonal
Vegetables and Pomodoro Sauce

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

Spirit Cruises




