DAY 23 - AT SEA - 01.25.23

SAMPLER

All your Grand favorites served as 3-course set menu, sampler-style.
Enjoy Mimosa specials.

TO BEGIN WITH
Freshly Baked Mini Croissants
Orange Juice, Coffee, or Tea

FIRST COURSE: COLD SAMPLER
Fresh Fruit Skewer
Granola Parfait
Norwegian Gravlax on Brioche *
Deviled Egg with Crab meat *
Prosciutto and Melon *
Beecher’s Cheese and Apricot Compote

MAIN COURSE: HOT SAMPLER
Vegetable Frittata, Caramelized Onion
Sautéed Jumbo Shrimp
Breaded Fried Chicken Tender
Petite Tenderloin Medallion a la Minute *
with bearnaise sauce on sliced roasted potato, steamed broccoli
Biscuit and Gravy

DESSERT: SWEET ENDING SAMPLER
Chocolate Créeme Caramel
Maple Syrup Glazed Mixed Nut Tart
Baked Pear Strudel nosucar abpep
Due to the preparation complications of the Seaday Brunch Sampler menu,

special dietary requests unfortunately cannot be accommodated.

*Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk for foodborne iliness, especially if you have certain medical conditions.
Cheese may be non-vegetarian.



