
All menu items are subject to 15% service charge and applicable taxes. See Catering Practices for more detail.
Menu prices are based on a 50 guest minimum. There will be a labour charge, if charters are less than 50 guest.

DF |Dairy Free      GF |Gluten Free      NF |Nut Free      VG |Vegetarian      VGN |Vegan

www.magicyachtcharters.com

COASTAL FOREST BOARDS & PLATTERS
Designed for Grand Yacht Entertaining.
Prices per guest. Minimum 30 guests.

Captain’s Antipasto Board - $22
An abundant selection of artisan cured meats, fine regional cheeses and char-grilled market vegetables, accompanied by marinated olives 
and artichokes, pickles and preserves. Beautifully presented with freshly baked artisan breads and crackers. A lavish coastal spread, curated 

for life at sea.

Seafarer’s Charcuterie Platter - $18
Artisan cured meats and specialty sticks, paired with marinated olives, herb-kissed artichokes and house pickle vegetables. Served alongside 

preserves, honey, Dijon and warm breads and crackers. Ideal for sunset cocktails and open water celebrations!

Navigator’s Salmon Board - $25
An abundant selection of premium smoked and cured salmon, including candied BC salmon, citrus-dill gravlax and pepper-crusted hot-smoked 
salmon. Beautifully paired with fried capers, marinated olives and house pickled vegetables and served with herb cream cheese, whole-grain 

mustard and warm bread. A luxurious celebration of the sea, thoughtfully curated for elegance. 

Admiral Cheese Board at Sea - $20
A refined selection of premium European and Canadian cheeses, thoughtfully presented for effortless onboard entertaining. Served with dried fruit, 

seasonal fruit, house pickled vegetables and marinated olives. Artisan crackers and crostini. Grazing in the open water!

Deckhand Roasted Vegetable Platter - $18
A vibrant assortment of seasonal vegetables, each marinated carefully with their own respective herb to bring out their natural sweetness and 
depth. Paired with our homemade citrus hummus, fresh herb yoghurt and smoky red pepper dip. Drizzled with balsamic glaze and served with 

warm bread and crackers.

Sailor’s Fruit Platter - $12
Beautifully presented selection of hand-cut seasonal fresh fruit. Perfect for warm weather cruising.

Three-Dip Mezze Selection at Sea - $15
A trio of housemade dips crafted for easy sharing, featuring our homemade citrus hummus, smoky red pepper dip and artichoke dip. Served with 

warm baguettes and crisp grilled pita. Relax and graze.

Seafarer’s Tortilla Platter - $10
Crisp tortilla chips with house salsa, fresh guacamole and sour cream. An easygoing bite for life at sea.

Assorted Salty Deck Snacks - $6
A mixture of kettle chips, popcorn and savoury crisps.


