GALA

Dinner

APPETIZERS
& WATERMELON COCKTAIL

cranberry-apple vinaigrette
SEAFOOD DEVILED EGGS *
smoked salmon, crab, honey mustard dressing

MEDITERRANEAN MEZZE PLATE

dolmas, pickled vegetable, tabbouleh, sun dried tomato hummus

GREEK MEATBALLS WITH METAXA SAUCE

creamy metaxa brandy sauce, pita bread

SOUPS AND SALAD
SEAFOOD SOUP PROVENCALE

saffron seafood broth, white tish, bay shrimp, mussels, potato, tomato,
rouille crouton

AVGOLEMONO (CHICKEN LEMON SOUP)

egg, lermon juice, Arborio rice, bread bits

@ CHILLED ANJOU PEAR SOUP

ginger, cinnamon, dried cherries

@ ROMAINE LETTUCE SPEARS

red beet, cucumber, sweet onion, corn confetti

MAINS
SPAGHETTI PUTTANESCA
marinara sauce, anchovies, capers, black olives, garlic, oregano
MEDITERRANEAN SHRIMP SALAD
sautéed bell peppers, onion, tomato, mixed greens, parsley-oregano vinaigrette

DOVER SOLE MEUNIERE *

lemon-butter sauce, green asparagus, otive oil red-skin mashed potatoes

€ “LAND AND SEA" *

filet mignon, jumbo prawn, whipped potatees, garlic rosemary beurre blanc
GRILLED LAMB CHOPS WiTH CREGANO AND APPLE CHUTNEY™

mint oil, butternut squash, sautéed pesto-cherry tomatoes, potato gratin

QUAIL WITH SPINACH AND FETA CHEESE STUFFING

mediterranean style buigur, tomato salsa

®© "MOUSSAKAS NISTISIMOS"

eggplant, potato, beli pepper, anion, garlic, fresh herbs, béchamel, hollandaise,
parmesan, mozzarella

HOLLAND AMERICA LINE SIGNATURES
FRENCH ONION SOUP “LES HALLES"

gruyere cheese crouton

CLASSIC CAESAR SALAD

parmesan cheese, garlic croutons, anchovies
JUMBO SHRIMP COCKTAIL
american cocktail sauce
@ GRILLED SALMON WITH GINGER-CILANTRO PESTO *

basmati rice, sautéed spinach, garlic cherry tomatoes

BROILED NEW YORK STRIP LOIN *



DESSERTS

Soufflé au Grand Marnier
vanilla-rurn sauce

Rocky Road Slice
vanilla sponge, homemade marshmallow, almond
and pistachio nuts, milk chocolate, candy crunch pieces

Red Velvet Cake

chocolate filling, cream cheese icing

Créme Brllée
Grand Marnier-scented custard, caramelized sugar

Pineapple, Almond Nut Crisp

vanilla ice cream

Cheese Plate
Maaslander, Chaumes, Gorgenzola, Port Salut,
accompanied by dried fruit, nuts, crackers, bread

Sliced Fruit Plate

selection of fresh fruit

@ Marbled Cheesecake no sugar added

chocolate swirled around vanilla cheesecake , whipped cream, fresh fruit

Brownie Fudge Sundae
mint chocolate chip ice cream, brownie crumbles,
wchocolate sauce, whipped cream

ice Cream
Vanilla « Coffee

Blackberry Sorbet » Peach Frozen Yogurt

@ Vanilla-@ Strawberry

AFTER DINNER DRINKS
Southern Belle Cordial in souvenir glass 6.95
Grand Marnier and Southern Comfort
Espressco 1.25
Cappuccino 1.75

ask your beverage server for additional drink selections

®CULINARY COUNCIL @NO SUGAR ADDED
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