Magic Yacht’s Charters

Captains Favourite Feast for Summer Season 2012

SELECTION FROM THE SALAD BUFFET (Select 3)

Greek Salad, Diced Cucumber, Roma Tomatoes, Kalamata Olives, 

Feta Cheese and Red Onions with Extra Virgin Olive Oil

Mixed Seafood and Pasta Salad with Shrimp, Calamari, Scallops, 

and Mussels all Marinated in Light Spiced Asian Dressing

Assorted Garden Greens with selection of Summer Vegetables 

served with House Dressing

Tuna and Baby Sweetcorn Salad with Herb Mayonnaise Garnished with Fresh Herbs

Honey Roast Chicken Salad, Grain Mustard 

Dressing with Mandarin Segments and Glazed Pineapple

SELECTION OF MAIN COURSES (Select 1) or (2 of Half & Half)

(Additional Mains are available at $7.00 per person)

Glazed B.C Salmon Fillet with a Citrus and Chive Sauce

Clove and Honey Crusted Pork Steak with Brandy and Sultana Gravy

Seared Chicken Breast with a Creamy Wild Mushroom Sauce 

Pan-Fried Red Snapper Fillet with Lemongrass, Soy and Ginger Cream Sauce

Roast Beef Tenderloin with Café De Paris Butter/Rosemary Gravy (add$3.00)

SELECTION OF ONE STARCH
New Roast Potatoes with fresh Rosemary with herbs

Creamy Mashed Potatoes 

Crushed Herb Potatoes

Vegetable Basmati Rice

**Includes Seasonal Vegetables & Fresh Rolls & butter

SELECTION OF PASTRIES (Select 1)

Chocolate Banana Sponge Cake with Butter Cream topped with Banana Chips

Assorted Freshly Sliced Fruit with a selection of Local Berries

Orchard Apple Pie with Cinnamon and Raisins topped with Latice Pastry 

served with Whipping Cream

$32.00 per person 

plus service charge and tax
