Sample Upscale Menu
As you board the private yacht you will discover the panoramic views of New York’s illustrious sky line
Your guests will be graciously greeted by an attendant who will present your guests
with a glass of iced chilled champagne.

Elegant Displays of Ripe Exotic Ice Chilled Sliced Fruits
Served with yogurt dipping creams

An international display of imported and domestic cheese
Port salute, roquefort, brie, gorgonzola, danish fontina and havarti
Served with New York flat breads and assorted water crackers
Garnished with red and black grapes

Harvest baskets
Brimming with fresh crudités served with assorted herb dips. Please choose six
Throughout the evening we will pass hot & cold hord’oeuvres on beautifully decorated trays.
Rare peppered loin of ahi tuna & sun dried tomato baguette
Sweet potato pancake with creme friache & caviar
Grilled chicken & pistachio pate on endive spears
Mushroom caps stuffed with cous cous, lentils & almonds
Macadamia nut crusted chicken with spicy dipping sauce
Tenderloin of beef with caramelized onion relish on foccacia
Grilled vegetable kabob
Warm leek, brie cheese & apple tartlets
Shrimp scampi bouche-assortedquiche squares
Breaded sea scallops with tarter sauce
Shrimp francaise wrapped with bacon

Sushi bar
Beautifully decorated sushi station served by our professional sushi chefs will present:
California, Alaskan & new York rolls
Tekka & kappa maki-shrimp & eel
Spicy avocado & asparagus roll
Assorted sashimi -vegetable hand rolls
Wasabi, pickled ginger & soy sauce
Assorted Japanese pickles

Main festivities - the clam bake

Steaming hot chafers filled with:
Tangy Manhattan clam chowder

Steamed main lobsters with melted butter

Steamed clams with white wine and herbs

Mussels’ marinara
Buttered green beans with bacon
Garlic mashed potatoes
Carved fillet mignon with a caramelized shallot and merlot reduction

Dessert
Mini pastries & cookies, Peanut butter, Espresso, cappuccino, international coffee & herbal teas




