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FOOD STATIONS

Fisherman’s Wharf
Prawn Cocktail – Tender Prawns on

a Bed of Crushed Ice with Classic
Cocktail Sauce

Dungeness Crab Cakes – Crisp little Cakes
of California’s sweetest Crab with
Creamy Remoulade Sauce

Cedar-Planked Pacific Salmon – Redolent
with Wood Smoke and served with the
House’s Special Green Herb Sauce

Lobster Bisque – Delicate and rich,
with a hint of Cognac and Crisp
Garlic Croutons

$32 per guest

Sweet Endings Station
Fresh Strawberries with Chantilly Cream –

The best of the season with
Vanilla-Scented Whipped Cream

Decadent Chocolate Cake – Flourless and
rich with Cocoa

Cappuccino Praline Petite Fours – Tiny
Coffee-Scented Cakes with
Crunchy Praline

Profiteroles – Puffs of Cream–Filled
Pastry finished with snowflakes of
Powdered Sugar

Lemon Soufflés – Sweet, tart and light
$20 per guest

California Reception
Choose any three Stations $45, Includes Chef’s
Dessert Station. 50 Guest Minimum
Pasta Station
Penne with Oven-Roasted Tomatoes –

Tossed with Garlic and Asiago Cheese
Cheese Tortellini – Creamy Four-Cheese

Sauce spiked with Chile Flakes
Assorted Italian Breads
Choose one for $11 or two for $18

Carving Stations
Red Chili-Rubbed Turkey Breast –

Juicy White Meat with a kick of heat,
served with Sweet Orange and Dried
Cranberry Relish

Roasted New York Strip Steak –
Juicy and flavorful, served with
Creamy Horseradish Sauce

Choose one for $13 or two for $22

Salad Station
Classic Caesar Salad – Tender Hearts

of Romaine, Herbed Croutons and
Shaved Parmesan Cheese

Baby Spinach and Gorgonzola Salad –
With Golden Raisins, Crunchy Pine
Nuts and Balsamic Vinaigrette

Choose one for $9 or two for $15

South of the Border Station
Salsa Fresca and Salsa Verde – Fresh and

Spicy Red and Green Salsas, with
Tri-Colored Tortilla Chips

Chili-Lime Chicken – Grilled to juicy
perfection with a sprinkling of Cilantro

Spanish Rice & Beans – Hearty
and satisfying

Warm Flour and Corn Tortillas –
Includes Pickled Jalapenos, Carrots
and Sour Cream

$23 per guest

Chef ’s Dessert Station
Chocolate-Dipped Strawberries – Dark

Semi-Sweet Chocolate
Miniature Cookies and Brownies – Sweet

Bite-Size Morsels
Spiced Carrot Cake – Moist Cake and

Creamy Frosting
White Chocolate Raspberry Cheesecake –

With Chunks of Rich Chocolate and
finished with Fresh Raspberries

$13 per guest

Note: Prices listed reflect a cash discount.
Service charge and sales tax are additional.



SEATED MENUS

Seated Dinners
Menu includes freshly baked breads and rolls, coffee
and tea service. .

Marina
Bold flavor, classic style

Classic Caesar Salad – Tender Hearts
of Romaine, Herbed Croutons and
Shaved Parmesan

Juicy Grilled Chicken Breast with
Rosemary and Lemon – Southwestern -
Style Orzo Pilaf with Sweet Corn and
Red Bell Pepper
~ or ~

Grilled-Seared Flat Iron Steak – Rich Port
Wine Demi-Glace, Sweet Caramelized
Onions and Roasted Red Potatos

Melange of Fresh Vegetables – Flash
Sautéed until Tender-Crisp

Chocolate, Pear and Caramel Torte –
Tender Pears, Rich Chocolate and
Buttery Caramel

$40 per guest*

Breakwater
Elegant and easygoing - ahoy!

Vineyard Salad – Baby Greens,
Gorgonzola, Sweet Grapes, Candied
Walnuts and Sherry Vinaigrette

Escalope of Salmon – Broiled and drizzled
with Tangy Lemon Caper Butter
~ or ~

Filet Mignon – Grilled to juicy
perfection, enhanced with a rich
Zinfandel Reduction

Red Potato Gratin – Tender Potatos
blanketed in Cream and Gruyére and
baked until bubbly

Almond Green Beans – Quick sautéed
then tossed with Butter and Crunchy
Toasted Almonds

Fresh Strawberry Torte – Sweet Berries,
Fluffy Whipped Cream and a rich
Genoise, garnished with a fresh
Berry Compote

$45 per guest*

Starlight
Romantic and refined
Mediterranean Salad – Romaine and

Radicchio tossed with Roasted Peppers,
Shaved Asiago and Balsamic Vinaigrette

Fennel-Scented Fillet of Sea Bass –
Creamy Leek and White Wine reduction
~ or ~

Succulent Grilled Rib Eye Steak –
Earthy Crimini Mushroom Ragout

Wild Rice Pilaf – Nutty and complex

Herbed Baby Vegetables – The season’s
sweetest, tossed with Butter

Deep, Dark Chocolate Sâcher Torte –
Infused with Orange Essence

$52 per guest*

*Duet of entrees available for $6 more per guest.

“Everything was wonderfully done.
The participants in our group
had nothing but compliments

and were buzzing with
excitement from the moment

they stepped on board.”

-Holden Maecker



SEATED MENUS

Waterway
Classic “surf and turf” with a rich finale

Classic “Wedge” Salad – Iceberg Lettuce
Wedge, Crisp Bacon, Juicy Tomatoes,
Red Onion & Creamy Maytag Bleu
Cheese Dressing

Center-Cut Filet Mignon – Rich Port
Wine Reduction and Sweet
Caramelized Onions
~ and ~

Jumbo Tiger Prawns – Sweet Roasted
Garlic, Tomatoes and White Wine

Roasted Fingerling Potatoes – Crisp
and buttery

Fresh Asparagus – Tender Spears enlivened
with a hint of Lemon

Tiramisu – Espresso-Soaked Ladyfinger
Cookies, brushed with Cocoa, Rich
Mascarpone Cream

$59 per guest

Equinox
Sophisticated indulgence,
with a contemporary twist

Bittersweet Salad – Tender Butter Lettuce
tossed with Peppery Radicchio and
Watercress, Crunchy Hearts of Palm
and Walnut Vinaigrette

Sweet Lobster Tail – Broiled until
succulent, with Drawn Butter
~ and ~

California Beef Wellington – Tender Fillet
wrapped in Rich Pastry with savory
Black Truffle-Scented Demi-Glace

Yukon Gold Potatoe Soufflé – Light,
puffy and golden

Haricot Vert – Slender Baby Green Beans
lightly steamed

Chocolate Terrine – Layered with
Creamy Dark Chocolate and finished
with Fresh Raspberries

Market Price

Enticements (Seated Appetizers)

Jumbo Prawn Shrimp Cocktail – Sweet
and tender, with Classic Coctail Sauce

$10 per guest

Brandied Lobster Soufflé – Light in
texture, rich on the palate, baked in a
Soufflé Cup with Sherry and served
with Crisp Buttered Crostini

$16 per guest

Vegetarian Alternatives

Choose one:
Portobello Mushroom Tower – Smokey

from the grill, with Wilted Greens and
a sauce of Roasted Sweet Red Peppers

Four-Cheese Rigatoni – Baked until bubbly
and spiked with Vine Ripe Tomatoes
and Classic Basil Pesto

Spicy Pad Thai-Style Noodles – Rice
Noodles tosed with vegetables, Hot
Chiles, Peanuts and Tofu

Service charge and sales tax not included in beverage
and menu prices.
Note: Prices listed reflect a cash discount.



BUFFET MENUS
Blue Water Buffet
Choice of two entrées.
Additional entrée may be added for $6 per guest

Grilled Salmon with Saffron Cream – On a
bed of Braised Leeks and Scallions

Mediterranean Chicken Breast – Grilled
until juicy, with Spinach, Feta and
Roasted Red Pepper Sauce

Carved Prime Rib Au Jus – With Creamy
Horseradish Sauce

Accompanied by the following:

California Green Salad – With Gorgonzola,
Toasted Almonds and Champagne
Vinaigrette

Red Bliss Potatoes Au Gratin – Creamy,
cheesy and satisfying

Sliced Seasonal Melon – With Aromatic
Fresh Mint

Dilled Carrots and Zucchini – Tender,
crisp and herby

Assorted Breads and Rolls – With Sweet Butter
Selection of Tortes, Cakes, Petit Fours
$49 per guest

Admiral’s Buffet
Pan-Asian Pacific Dorado – Seared and served

with Wasabi Butter and Ginger-Soy Glaze
Roasted Beef Tenderloin – Carved to order with

Savory Roasted Garlic and Onion Confit
Grilled Oregano Chicken – Enlivened by Spicy

Linguica Sausage and Rich Green Olives
Chilled Black Tiger Prawns and Alaskan

King Crab Legs – On a bed of Shaved
Ice with Classic Cocktail Sauce

Accompanied by the following:

Tuscan Grilled Vegetables – Seasonal
Vegetables, kissed by the Grill and
tossed with Italian Herbs

Harvest Salad – Tender Baby Greens tossed
with Crisp Bacon, Apples, Candied
Walnuts, Bleu Cheese and Maple Vinaigrette

Aromatic Saffron Rice Pilaf – With Golden
Raisins and Crunchy Toasted Almonds

Tri-Colored Tortellini – Tossed with Fresh
Peas and Parmesan Vodka Cream Sauce

Assorted Rolls – with Sweet Cream Butter

Build your own Cheesecake Dessert Bar:

New York-Style Cheesecake – With an
Assortment of Fresh Berries, Warm
Chocolate Sauce, Caramel and Freshly
Whipped Cream

$69 per guest

Buffet Dinners
30 guests minimum.

South of the Border Buffet
Trio of Salsas – Pico de Gallo,

Salsa Verde and Mango-Cilantro
with House-Made Guacamole and
Tri-Colored Tortilla Chips

Latin Caesar Salad – With Grated
Manchego Cheese and Toasted Pepitas

Serrano Slaw – Crunchy Red Cabbage and
Serrano Chile Vinaigrette

Sonora Style Beans – Smoky and satisfying
Pasilla Chile Chicken with Rice – Savory

Chicken and Rice with Flecked Dark
Green Pasilla Chiles

Grilled Achiote Beef Fajitas – Hearty
and smoky, served with Corn and
Flour Tortillas

Caramel Cream Puffs, Churros and
Cinnamon Bizcochitos

$38 per guest

Lighthouse Buffet
Choice of two entrées.
Additional entrée may be added for $6 per guest

Carved New York Strip Steak – Juicy and
flavorful, served with Horseradish Cream

Lemon-Rosemary Chicken Breast – Grilled
and scented with savory-sweet
Roasted garlic

Market Fish with Roasted Tomatoes
and Basil – In a light Chardonnay
Cream sauce

Accompanied by the following:

Romaine Hearts Salad with Tomato and
Cucumber – Herb Vinaigrette

Tomato-Basil Penne – Tossed with fresh
Herbs and Garlic

Roasted Vegetables and Shallots –
Seasonal Vegetables roasted until tender
and caramelized

Wild Mushroom Pilaf – Earthy and nutty
Assorted Breads and Rolls –

With Sweet Butter
Fresh Seasonal Fruit Display
Chef ’s Selection of Desserts
$40 per guest

Cosmo Cocktail Cruise
Catch the beginning of a perfect sunset aboard
a two-hour cocktail cruise. Start your cruise
with a boarding Cosmopolitan Cocktail

Sample Hors d’eouvres Menu:
Boursin Cheese Roll with Toasted

Almonds & Herbed Croutades

Tray Passed Hors D’oeuvres to include:
Exotic Mushroom Bruschetta with

Green Peppercorns
Smoked Ham & Mozzarella

in Puff Pastry

Roasted Chicken & Red Flame
Grape Salad Canapé

Spinach & Artichoke Heart in Filo

Prices start at $54.00 Restrictions Apply



ENHANCEMENTS
Service Enhancements
Flagship Service
Board via the Red-Carpeted Gangway.
Once aboard, enjoy a glass of our
House Champagne and Steward-Passed
Chocolate Truffles
$13 per guest

Admiralty Service
Board via the Red-Carpeted Gangway.
Once aboard, enjoy a glass of Mumm
Champagne served by White-Gloved
Attendants and relax at the Formal Dining
Table to enjoy Steward-Passed Chocolate-
Dipped Strawberries
$19 per guest

Music
Our versatile musicians can play the dance hits of
the ‘40s through today, as well as a variety of jazz,
standards and popular favorites for your dining and
listening pleasure.

Dance, Background or Easy-Listening

Solo Keyboard or Guitar - starting at $750
DJ Dancing - starting at $850
Karaoke with DJ (one person) -

starting at $1,000
Dance Band or Background Dinner Music
Prices vary, please consult your sales manager.

Specialty Music

Big Band Era, Show/Dance Band,
Country Western, Caribbean/Reggae,
Latin/Mexican Fiesta, Disco, R&B,
Hip Hop, ‘70s, ‘80s, ‘90s current Top 40
and Classical.

Entertainment
Ask your sales manager about these unique theme
events complete with props, music, costumes and
entertainment. A guaranteed hit!

Customized Team-Building
Activities
How familiar are you with the San Diego
Bay? Take your team out and enjoy an
afternoon on the Bay, including a scavenger
hunt on Coronado Island!

Who in your group is a salsa guru? Put
them to the test with our Salsa Cook-Off
Cruise and enjoy your creations on board.

Audio/Visual and
Meeting Equipment Rentals
Lighting and sound packages - starting at $300
Podiums and easels, pipe and drape, plasma
TV screens, microphones and speakers,
video monitors, LCD projector and screen,
cable and Internet access, VCR, camera and
all ranges of A/V equipment. In-house
technicians available.

Transportation
Motor coaches, trolleys and limousines.

Distinctive Gifts
Let them recall the success of your
event long after it’s over with gift items
personalized with your name or company
logo. From Captain’s hats, custom banners,
ring buoys, shirts and nautical jackets to
ship’s clocks, mugs and balloons we will help
you select an item perfect for your group.

Note: Prices listed reflect a cash discount.

Are your guests true sailors? Test your team
with a day on the Bay with the Sailing
Regatta and Dinner of Champions Cruise!

Theme Events
Viva Las Vegas
An elegant revue of classic songs done
Las Vegas Style!
Includes casino and lounge duo.

Take Me Out To The Ball Game!
Padres tailgate cruises. Relax and cruise
to the game in style. Drop-off across
from Petco Park, transfer provided back
to your vehicle.

Additional Theme Ideas
Wine Tasting and Pairing Cruises, Casino
Night, Murder Mystery Cruise, South of
the Border, California Surf Party.

Specialty Costumed Characters
Mermaids, Pirates, Clowns and/or Face
Painters, Santa Claus, Mrs. Claus and Elves,
Look-Alikes and Impersonators.

Featured Performers
Caricature Artists, Strolling Magicians,
Psychics and Card Readers, Children’s
Entertainers, Comedians and Cabaret
Entertainers.

Event Enhancements
Take advantage of our full service event coordination
and let us attend to every detail to complete your
event. Our prices are competitive, our service
impeccable, and our quality excellent.
Professional Photography
Pre-boarding photos in front of a
personalized ring buoy are our most
popular keepsakes.

Our experienced photographers are
familiar with shipboard lighting and the
natural elements, so even your candids
are assured to be of the finest quality.

Custom Florals
Let us take the guesswork out of your
floral needs. Our professional florists
are experienced at designing arrangements
for our yachts to further enhance the
ambiance of your event.




