
Beverage Options
All rates are per person and include soft drinks, fruit juices 
and mineral waters.

Length of cruise	 3 hours	 4 hours	 5 hours

Premium Beer & Wine Bar	 26.00	 28.00	 29.00

Standard Beer & Wine Bar	 20.00	 22.00	 24.00

Open Soft Drink Bar	 10.00	 11.00	 12.00

Tally or No-Host Bar Fees
No-Host or Tally Bar Setup Charge........................325.00

Cold Buffet Service

The Admiral.................................................31.00
Fresh Homemade Quiches
Gulf Style Prawns  w/ Cocktail Sauce & Lemons
Fresh Smoked Salmon on Pumpernickel
Premium Sliced Meats
Imported and Domestic Cheese Display
Assorted Garnishes & Condiments
Cracker Basket, Nuts & Munchies
Homemade Pasta Salad
Vegetable Crudité with Dip
Fresh Assorted Breads & Rolls
Fresh Fruit Basket
Biscotti, Freshly Baked Cookies & Brownies

The Captain................................................. 26.00
Premium Sliced Meats
Imported and Domestic Cheese Display
Assorted Garnishes & Condiments
Bread Basket & Cracker Basket
Assorted Nuts & Munchies
Homemade Pasta Salad
Vegetable Crudité with Dip
Fresh Fruit Basket
Biscotti & Freshly Baked Cookies & Brownies 

The First Mate............................................ 20.00
Assorted Sliced Meats & Cheeses
Assorted Garnishes & Condiments
Homemade Pasta Salad
Vegetable Crudité with Dip
Fresh Assorted Breads & Rolls
Freshly Baked Cookies

Sailing Vessel Menus

1

The Regatta
Fresh Vegetable Crudité with Dip
Spinach Dip in Sourdough Round
Cheese Display with Crackers and Baguettes
Cocktail Quiche
Crab Cakes & Shrimp Cakes
Chicken Satay with Peanut Sauce
6 Pieces per guest............................................... 20.00
10 Pieces per guest............................................. 25.00

The Brigantine
Fresh Vegetable Crudité with Dip
Imported & Domestic Cheeses with Crackers and 

French Baguettes
Spanikopita
Chicken Satay with Peanut Sauce
Crostini with Fresh Mozzarella, Sundried Tomatoes 

and Basil
Crab Stuffed Mushrooms
Black Bean Empanada
8 Pieces per guest............................................... 26.00
12 Pieces per guest..............................................31.00
 

The Schooner
Jumbo Prawns with Cocktail Sauce
Smoked Mozzarella and Pinenut Canape
Fresh Vegetable Crudité with Dip
Imported Cheese Display with Fresh Fruit, Crackers 

and Baguettes
Thai Chicken with Melon Garnish
Smoked Salmon on Pumpernickel with Cream 

Cheese & Fresh Dill
Feta and Sun-dried Tomato in Phyllo
Szechuan Beef Skewers marinated in ginger, garlic 

and teriyaki sauce
Crab Stuffed Mushrooms
9 Pieces per guest............................................... 32.00
15 Pieces per guest............................................. 39.00

Hors d’oeuvres

Vessel Rates
	 Midweek	 Weekend

Yukon Jack............................... 450/hr.	 500/hr.
Bay Lady.................................. 800/hr.	 900/hr.
Midweek - Sunday 5:00 pm - Friday 5:00 pm 
Weekend - Friday 5:00 pm - Sunday 5:00 pm 


