SUMMER BBQ LUNCH

S48 per person

Fresh warm artisan buns and butter.

Watermelon, Strawberry, Cucumber Caprese Salad

Juicy watermelon and ripe strawberries sail with crisp cucumber, finished with crumbled feta, fresh mint and a drizzled of balsamic glaze.
Light, refreshing and perfectly balanced.
(NF[VG)

Aegean Deck Salad

Crisp cucumber, ripe tomato, red onion, Kalamata olives and feta sail together in a lemon olive oil dressing with a whisper of oregano. Fresh taste
of the Mediterranean.
(GFINFIVG)

Captain's Smokehouse Ribs

Tender fall-off-the-bone ribs glazed with smoky, spiced chili and a sweet, tangy BB finish. Bold flavours fit for a deckside feast.
( GFINF)

Harbour Glazed Chicken

Tender chicken drumsticks and breasts bathed in a rhubarb apricot BB( glaze, sweet and caramelized to perfection.
(NF)

Golden Baby Yukon Roasted Potatoes

Tossed in fresh herbs and a hint of sea salt.
(DFINF|VGN)

Seasonal Vegetables

Fresh selection of vegetables lightly roasted to highlight their natural flavours.
(DFINF|VGN)

Desserts

Assortment of mini desserts and fruit.
(V6)

Coffee & Teas

DF | Dairy free  GF |Gluten Free  NF |Nut free VG |Vegetarian ~ VGN | Vegan
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All menu items are subject to 15% service charge and applicable taxes. See Catering Practices for more detail. CHARTERS
Menu prices are based on a 50 guest minimum. There will be a labour charge, if charters are less than 50 guest. www.magicyachtcharters.com



