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Sweet Home Chicago Cruise

~ 3 hour private yacht rental aboard the 72ft yacht “Sophisticated Lady”

~ Beer, Wine, Soda & Bottled Water Bar

~ Menu includes:

Caesar  Salad
Crisp Romaine Lettuce with croutons and grated parmesan cheese served with Caesar dressing 
Italian Sausage 
Served with sweet peppers and marinara sauce with French bread

Italian Beef 
Served with natural gravy and French bread
Pasta Salad

Tri-color rotini with fresh cut vegetables tossed in a light Italian dressing
Additional Entrees $4.00 per person
Choose from:  Boneless Chicken, Meatballs Marinara, Mostaccioli, mini sub sandwiches
Additional Accompaniments $2.50 per person

Choose from: Roasted Red Potatoes, Vesuvio Potatoes, Mashed Potatoes 

All inclusive package $ 101.00 per person*
(groups of 45 – 49 passengers)

Add $   5.00 per person for groups of 40 – 44 passengers*

Add $ 15.00 per person for groups of 35 – 39 passengers*

Add $ 20.00 per person for groups of 30 – 34 passengers*

Add $ 25.00 per person for groups of 25 – 29 passengers*

Add $ 40.00 per person for groups of 20 – 24 passengers*

Add $ 60.00 per person for groups of 15 – 19 passengers*

*Pricing does not include taxes & staff charge

Options

Premium Bar - $4.95 per person per hour, Ultra Premium Bar –$7.95 per person per hour

Dessert Buffet - Chef’s selection of miniature desserts including variety of brownies, gourmet cookies & other sweets….$6.95 per  person
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Italian Cruise
~ 3 hour private yacht rental aboard the 72ft yacht “Sophisticated Lady”

~ Beer, Wine, Soda & Bottled Water Bar

~ Menu includes:

Entrees (select two) - 3rd Entrée $4.50 per person
Chicken Vesuvio 

boneless chicken cooked Italian style with white wine, herbs, black pepper and fresh garlic over a bed of vesuvio potatoes
 

Chicken Parmesan
lightly breaded tender chicken breast interlaced with tomato sauce & mozzarella cheese over a bed of spaghetti marinara
 

Eggplant Parmesan
 Lightly breaded eggplant, with marinara & mozzarella cheese over a bed of spaghetti
Lasagna
Layers of imported pasta and four cheese covered in Bolognese (meat) sauce
 

Vegetarian Lasagna
Homemade cheese lasagna covered with sauteed broccoli, spinach, mushrooms and marinara sauce
 

Create your own pasta
Choose your favorite type of pasta:  angel hair spaghetti, mostaccioli, fettucini, bow tie
Chosse your favorite sauce:  pesto, marinara, bolognese, alfredo, aglio olio, vesuvio
Italian Beef

 sliced extra thin in natural gravy with sweet peppers & French bread

Sausage & Peppers

 Italian sausage with sweet peppers in marinara sauce with Italian rolls on the side

Meatballs Marinara 

 homemade meatballs smothered with marinara sauce and served with Italian rolls on the side 

Accompaniments (select two) - 3rd accompaniment $3.00 per person

Garden Salad 

lettuce, tomato, black olives, pepperoncinis, onion, mozzarella cheese and croutons with choice of two dressings
 

Caesar Salad
Romaine lettuce, egg, tomato and parmesand cheese with Caesar dressing
 
Italian Cruise – Continued
Spinach Salad
Fresh Spinach leaves topped with egg, mushrooms and crumbled bacon served with choice of dressing
 
Pasta Salad 

Tri-color rotini with fresh cut vegetables tossed in a light Italian dressing

Vesuvio Potatoes
Roasted Red Potatoes
 
Steamed Mixed Vegetables
 
Mashed Potatoes
All inclusive package $ 107.00 per person*
(groups of 45 – 49 passengers)

Add $   5.00 per person for groups of 40 – 44 passengers*

Add $ 15.00 per person for groups of 35 – 39 passengers*

Add $ 20.00 per person for groups of 30 – 34 passengers*

Add $ 25.00 per person for groups of 25 – 29 passengers*

Add $ 40.00 per person for groups of 20 – 24 passengers*

Add $ 60.00 per person for groups of 15 – 19 passengers*
*Pricing does not include taxes & staff charge
Options

Premium Bar - $4.95 per person per hour

Ultra Premium Bar –$7.95 per person per hour
Dessert Buffet 
Chef’s selection of miniature desserts including variety of brownies, gourmet cookies & other sweets….$6.95 per  person
Sophisticated Lady Yacht Charters…773-2-CHARTER


                       

                   


Create your own Menu
~ 3 hour private yacht rental aboard the 72ft yacht “Sophisticated Lady”
~ Beer, Wine, Soda & Bottled Water Bar
~ Menu includes:

Entrees (choice of two)  - 3rd  entrée $4.50 pp
Parmesan Crusted Chicken Breast - Sided with a Warm Lemon, Basil and Roasted Garlic Aïoli Cream

Carnitas Pork - Slow-Simmered and Hand-Pulled with BBQ Sauce or Traditional Green Chili Sauce

Tortellini Carbonara - Cheese Tortellini with Diced Ham, Onions, Black Olives in a Parmesan Sauce     

Shrimp Diablo - Sautéed Shrimp, Roasted Peppers and Garlic tossed in a Spicy Whole-tomato Sauce

Roasted Vegetable Ravioli – extra large ravioli with smoked Mozzarella with a roasted pepper cream

Chicken Mediterranean - Char-grilled Chicken Breast with Feta Cheese, Calamata Olives, Roasted Red Peppers, Capers, Pine Nuts and a Lemon-herb Beurre Blanc
Fresh Salmon Frittata-  Blended with Spinach and Gorgonzola, Sautéed into Individual Cakes,

served with a Béarnaise Tarter Aïoli on the side
Smoked Chicken Rigatoni - tossed in Chipotle Pepper Cream Sauce and Portobello Mushrooms
Braised Beef -  with Carrots, Onions, Button Mushrooms and Rich Rague-style Sauce

Cavalappe Pasta Saute – with spinach, artichokes, garlic and olive oil wine sauce
Grilled Boneless Breast of Chicken - with Sundried Tomato Cream Sauce
Chicken Cordon Bleu – layered with Bavarian ham and baby Swiss

Spiral Sliced Ham - with a Light, Roasted Pineapple Sauce
Chicken Marsala - accompanied by sautéed mushrooms

Herb Roasted Pork Loin – with Natural Pan Gravy

Roasted Turkey Breast  with Pan Gravy

Starch (choice of one) – 2nd starch $2.50 pp
Tri-color Rotini Pasta with Parmesan and Butter
Whipped Potatoes with Butter & Sour Cream
Baked Ziti Pasta with Chunky Tomato Sauce
Classic Red Roasted Garlic & Herb Potatoes
Brown Sugar Roasted Sweet Potato Wedges
Parsley & Butter Steamed New Potatoes
Rice Pilaf

Create your own Menu – Continued

Vegetable or Salad (choice of one)- 2nd vegetable or salad $2.50 pp
European cucumber, cherry tomato & red onion salad 
Buttered Sweet Corn with Roasted Red Pepper
Broccoli & Cauliflower with drawn butter

Roasted Vegetable Cous Cous Salad
Sautéed Green Beans with Almonds

Fresh Bias-cut Stir fry vegetables
Sunburst Vegetable Mélange

Marinated Vegetable Salad
Dilled Baby Carrots

Italian Pasta Salad
Mixed Greens Salad

Caesar Salad

Spinach Salad

Chop Salad 
Assortment of Bakery-fresh rolls & herb-whipped butter 
All inclusive package $ 118.00 per person*
(groups of 45 – 49 passengers)
Add $   5.00 per person for groups of 40 – 44 passengers*

Add $ 15.00 per person for groups of 35 – 39 passengers*

Add $ 20.00 per person for groups of 30 – 34 passengers*

Add $ 25.00 per person for groups of 25 – 29 passengers*

Add $ 40.00 per person for groups of 20 – 24 passengers*

Add $ 60.00 per person for groups of 15 – 19 passengers*

*Pricing does not include taxes & staff charge
Options

Premium Bar - $4.95 per person per hour, Ultra Premium Bar –$7.95 per person per hour

Dessert Buffet - Chef’s selection of miniature desserts including variety of brownies, gourmet cookies & other sweets….$6.95 per  person
Gourmet Desserts - Chef’s selection of gourmet miniature pastries including cream puffs, cannolis, mousse cups, fruit tarts , éclairs, petit fours, chocolate dipped strawberries & other gourmet pastries....$7.95 per person
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Perfect Hors d’oeuvre Dinner Cruise

~ 3 hour private yacht rental aboard the 72ft yacht “Sophisticated Lady”

~ Beer, Wine, Soda & Bottled Water Bar

~ Menu includes:

Assorted Hors D’oeuvres

Choose six hors d’oeuvres from the following: Walnut Pesto Stuffed Mushrooms, Blackened Beef Au Poivre, Mini Quiche Lorraine, Rolled Asparagus w/Proscuitto, Almond Stuffed Dates, Stir-fried Shrimp & Snow Pea Bundle, Coastal Crab Cakes, Jambalaya Kabob, Medallions of Pepper-seared tenderloin, Italian Sausage Stromboli, Grilled Jerk Chicken Skewer, Bacon Envelope Sea Scallops, Pan-seared Pork Medallion, Chicken Quesadilla Cone, Yukon Potato Cup, Provence Favorite, Sesame Chicken, Fresh Fruit Skewers, Crab & avocado bundle, Mini Chicken Wellingtons, Spanikopita, Beef Samosa, Broiled Salmon Lollipop,  Scottish Endive Cup, Grilled Scallion & Roast Beef Roulades, Muffuletta miniatures, Coconut Chicken

Imported Cheese & Fruit Display

A cascade of only the finest quality cheeses (seven cheeses) served with rustic cracker boards   accompanied by grapes and berries
Fresh Garden Vegetable Crudités

A mélange of seasonal vegetables beautifully arranged, accompanied by ranch & roasted red pepper
Tenderloin of Beef
Served chilled with artesian petite ciabatta rolls
Salmon Display

Cured thinly sliced smoked Scottish salmon served with fresh lemon, 
dill, capers, red onion and cracker boards
All inclusive package $ 126.00 per person*
(groups of 45 – 49 passengers)

Add $   5.00 per person for groups of 40 – 44 passengers*

Add $ 15.00 per person for groups of 35 – 39 passengers*

Add $ 20.00 per person for groups of 30 – 34 passengers*

Add $ 25.00 per person for groups of 25 – 29 passengers*

Add $ 40.00 per person for groups of 20 – 24 passengers*

Add $ 60.00 per person for groups of 15 – 19 passengers*

*Pricing does not include taxes & staff charge

Options

Premium Bar - $4.95 per person per hour, Ultra Premium Bar –$7.95 per person per hour

Dessert Buffet - Chef’s selection of miniature desserts including variety of brownies, gourmet cookies & other sweets….$6.95 per  person
Gourmet Desserts - Chef’s selection of gourmet miniature pastries including cream puffs, cannolis, mousse cups, fruit tarts , éclairs, petit fours, chocolate dipped strawberries & other gourmet pastries....$7.95 per person


 

  

  


Elite Hors d’oeuvre Dinner Cruise

~ 3 hour private yacht rental aboard the 72ft yacht “Sophisticated Lady”

~ Beer, Wine, Soda & Bottled Water Bar

~ Menu includes:
Passed Hors d’oeuvres

Select seven hors d’oeuvres from the following: 

 Coastal Crab Cakes, beef tenderloin crostini, Duck Confit Taco Salad, Bacon Envelope Sea Scallops, Blackened Ahi Tuna, Jambalaya Kabob, Napa Valley round, avocado los tropicana, Rolled Asparagus w/Proscuitto, Pan-seared Pork Medallion, Chicken Sate, Medallions of Pepper-seared tenderloin, House Smoked Duck Breast, Provence Favorite, Broiled Salmon Lollipop 
Tapas Style (Passed/Plated) 
Select two from the following: (additional selections $4.00 pp)
Plated Ahi Tuna Tartar

Rare Ahi tuna laced with ginger, soy and lime, placed atop a shredded Asian slaw plated 

and served with a baby fork

Scallop Napoleon

Mini, square Asian plate decorated with minted sweet pea puree and sliced pan-seared diver scallop, garnished with citrus caviar and crisp watermelon sprouts

Bistro style lamb Carpaccio

Cinnamon crusted petite lamb medallion plated atop a chilled parsnip puree with wilted spinach and port reduction

Organic Mesclun greens with raspberry vinaigrette 

served with fresh raspberries and slivered almonds
“The Ritz” Chicken Waldorf salad
Apple cider poached chicken breast, diced and folded with a crème fraiche dressing, 

golden raisins, tart apple, red grapes and spiced walnuts, garnished with torn greens,

 ripe strawberries and sliced walnut fusille
Pasta Primavera Salad

served with crisp vegetables and pesto olive oil

Hors d’oeuvre buffet 

Select three from the following: (additional selections $4.00 pp)

Imported Cheese Display 
A cascade of only the finest quality cheeses (seven cheeses) accompanied by rustic cracker boards, garnished with grapes and berries

Elite Hors d’oeuvre Cruise - Continued
Fresh Garden Vegetable Crudités 
a mélange of crisp seasonal vegetables beautifully arranged in a basket and accompanied by cool ranch & roasted red pepper dips

Beef tenderloin ciabatta roll

tender beef sliced and served chilled on artesian petite ciabatta rolls 

The French Connection
a tasteful presentation of comforting flavor, to include split rip figs glazed in balsamic reduction, port poached pears surrounding five full-bodied cheeses, finished with water crackers, petite slices of country raisin bread, candied walnuts, fresh herbs, rip berries and grape clusters

Smoked Salmon Display
Cured thinly sliced, smoked, Scottish salmon displayed with fresh lemon, dill, capers, red onion, cream cheese and pumpernickel rye squares
Petite TBS Croissants
gourmet turkey breast tucked neatly with crisp bacon and baby Swiss into a delicate croissant

Italian Antipasto Display
A delightful assortment of premium dry aged Italian meats and cheeses, roasted garlic, marinated peppers, artichokes, olives and pepperoncini served with olive oil grilled chipata wedges

Trio of Tapenades

oven-dried tomato with roasted garlic, fresh herb hummus and roasted eggplant tapenade, 

served with baked pita chips
All inclusive package $ 143.00 per person*
(groups of 45 – 49 passengers)

Add $   5.00 per person for groups of 40 – 44 passengers*

Add $ 15.00 per person for groups of 35 – 39 passengers*

Add $ 20.00 per person for groups of 30 – 34 passengers*

Add $ 25.00 per person for groups of 25 – 29 passengers*

Add $ 40.00 per person for groups of 20 – 24 passengers*

Add $ 60.00 per person for groups of 15 – 19 passengers*
*Pricing does not include taxes & staff charge
Options

Premium Bar - $4.95 per person per hour, Ultra Premium Bar –$7.95 per person per hour

Dessert Buffet - Chef’s selection of miniature desserts including variety of brownies, gourmet cookies & other sweets….$6.95 per  person
Gourmet Desserts - Chef’s selection of gourmet miniature pastries including cream puffs, cannolis, mousse cups, fruit tarts , éclairs, petit fours, chocolate dipped strawberries & other gourmet pastries....$7.95 per person
Sophisticated Lady Yacht Charters…773-2-CHARTER


     

  

 


Grand Elegance Cruise
~ 3 hour private yacht rental aboard the 72ft yacht “Sophisticated Lady”

~ Beer, Wine, Soda & Bottled Water Bar

~ Menu includes:

Assorted Hors D’oeuvres

Choose four hors d’oeuvres: Walnut Pesto Stuffed Mushrooms, Blackened Beef Au Poivre, Mini Quiche Lorraine, Rolled Asparagus w/Proscuitto, Almond Stuffed Dates, Stir-fried Shrimp & Snow Pea Bundle, Coastal Crab Cakes, Jambalaya Kabob, Medallions of Pepper-seared tenderloin, Italian Sausage Stromboli, Grilled Jerk Chicken Skewer, Bacon Envelope Sea Scallops, Pan-seared Pork Medallion, Chicken Quesadilla Cone, Yukon Potato Cup, Provence Favorite, Sesame Chicken, Fresh Fruit Skewers, Crab & avocado bundle, Mini Chicken Wellingtons, Spanikopita, Beef Samosa, 
Broiled Salmon Lollipop, Scottish Endive Cup, Grilled Scallion & Roast Beef Roulades, 
Muffuletta miniatures, Coconut Chicken, 
Entrees (choice of two)  - 3rd  entrée $5.00 pp
Fresh Chicken Airline Breast - oven seared, enveloped with lean shaved prosciutto and laced in a smooth fine herb demi cream sauce
Classic London Broil - marinated & thinly-sliced, served medium rare with a rich bordelaise sauce
Stuffed Chicken Breast - with fresh basil, chévre & roasted peppers in a light lemon-shallot cream
Steak Diane -beef tenderloin tournedos with Diane sauce of mushrooms, dijon & sherry (add $3.00 pp)

Pecan Chicken- breast of chicken seared with crushed pecans and with a brandied apricot sauce

Choice Hand-Cut Crusted Filet Mignon - choose from blue cheese, horseradish or parmesan crusts  (add $4 per person)
Rainbow Ravioli - fresh ravioli filled with a roasted vegetable confetti and smoked mozzarella

on a bed of sautéed spinach with roasted red pepper cream sauce

Chicken Piccata - one of our favorites, served with capers, lemon and white wine beurre blanc
Char-grilled Monkfish Medallions - a chef’s specialty - great balance of flavor and texture served atop a bed of root vegetable hash and lobster beurre blanc

Choice Cut Flat Iron Steak - char grilled, juicy & tender, layered in caramelized onion bordelaise
Braised Flank Steak Roulade - slow-cooked with fennel and caramelized onion stuffing
Pork Chasseur - medallions of pork tenderloin sautéed with garlic, fresh cranberries and mushrooms and finished in a seasoned veal glace

Grand Elegance Cruise – continued

Fresh Filet of Salmon- broiled to perfection and served in a light lemon-saffron sauce

Broiled Tilapia - fresh tilapia filet with a velvety shrimp and chive sauce

Starch (Choice of one) – 2nd starch add $3.00
Homemade Twice-baked Potato
Celery Root and Saffron Au Gratin
Wild Rice Pilaf Rich in Flavor and Color
Herb-roasted Whole Yukon Gold Potatoes
Rich Mushroom & Sundried tomato risotto
Potato Soufflé - Shaved Potatoes, Baked in Rich Cream and 
Parmesan Cheese,Topped with Bread Crumbs and Fresh Chives
Vegetable or Salad (Choice of one) – 2nd vegetable or salad add $3.00
Caesar Salad with Crisp Romaine Lettuce, Homemade Caesar Dressing, Croutons and Parmesan

Stuffed Roma Tomato with Roasted Vegetable Filling, Topped with Fresh Herbs and Parmesan

Mixed Field of Greens with Fresh Vegetables, Toasted Almonds & Raspberry Vinaigrette

Fresh Spinach Salad with Purple Onion, Sliced Mushrooms, Tomato, Croutons, Egg and 
Bacon with a Poppy Seed Dressing
Five-Layer Roasted Vegetable Napoleon with pesto and goat cheese
Baby Organic Greens with Sliced Strawberry, Seedless Cucumber,

Candied Pecans and Mandarin Orange Vinaigrette

Grilled Zucchini Wedges Garnished with Yellow Patty Pan Squash
Sunburst Fresh Vegetable Mélange
Green Beans Almondine
Assortment of Artisan Breads & Rolls with herb whipped butter
All inclusive package $ 143.00 per person*
(groups of 45 – 49 passengers)

Add $   5.00 per person for groups of 40 – 44 passengers*

Add $ 15.00 per person for groups of 35 – 39 passengers*

Add $ 20.00 per person for groups of 30 – 34 passengers*

Add $ 25.00 per person for groups of 25 – 29 passengers*

Add $ 40.00 per person for groups of 20 – 24 passengers*

Add $ 60.00 per person for groups of 15 – 19 passengers*

*Pricing does not include taxes & staff charge

Options

Premium Bar - $4.95 per person per hour, Ultra Premium Bar –$7.95 per person per hour

Gourmet Desserts - Chef’s selection of gourmet miniature pastries including cream puffs, cannolis, mousse cups, fruit tarts , éclairs, petit fours, chocolate dipped strawberries & other gourmet pastries....$7.95 per person
Options to enhance your cruise
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Dessert Buffet
Chef’s selection of miniature desserts including variety of brownies, toffee bars, lemon bars, turtle bars, cheesecake bites & other sweets….$6.95 per  person
Gourmet Dessert Buffet
 Chef’s selection of gourmet miniature pastries including cream puffs, cannolis, mousse cups, fruit tarts , éclairs, petit fours, chocolate dipped strawberries, chocolate sinfuls, and other gourmet pastries….$7.95 per person

Celebration Cakes $4.95 per person

Cake flavors – white, yellow, chocolate, marble, or lemon
Filling Flavors – strawberry, raspberry or apricot preserves, lemon, pineapple, 

chocolate mousse, Bavarian custard, and butter cream  

Add $.50 pp for fresh strawberries, raspberries or bananas

Icing – white butter cream, chocolate butter cream 
Add $.50 pp for chocolate mousse or ganache 

Dark & White Chocolate Strawberry Tree

Beautiful centerpiece with approx. 50 large strawberries  $125.00 

Specialty Dessert Cakes, Pies & Tarts $7.95 per person
Tiramisu, Cappuccino torte, White chocolate mint torte, Lemon chiffon mousse torte, Chocolate truffle torte, black forest, German chocolate, cannoli, grand marnier mousse torte, three-layer carrot cake and triple chocolate mousse

Additional yacht rental hours including beverages

30 – 49 passengers -$30.00 per person per hour    

15- 29 passengers -$40.00 per person per hour

Appetizer Descriptions

Perfect Hors d’oeuvre & Grand Elegance Menus

Walnut Pesto Stuffed Mushrooms - fresh mushrooms hand-stuffed with our chef’s walnut three-cheese pesto
Blackened Beef Au Poivre - small diced tenderloin, grilled scallion, red bell pepper and chipotle spice

placed atop a tomato tortilla square with chili lime mayo

Mini Quite Lorraine - accented with hints of bacon, onion and Swiss cheese
Rolled Asparagus w/Proscuitto - asparagus wrapped with prosciutto and boursin cheese 
Almond Stuffed Dates wrapped in bacon - the chef’s favorite, glazed with brown sugar
Stir-fried Shrimp & Snow Pea Bundle - served with Hosin Teriyaki glaze and toasted sesame seeds
Costal Crab Cakes - pan-seared fresh lump crab, tri-color bell pepper and special seasonings,

dusted with bread crumbs and served with a rémoulade sauce 

Jambalaya Kabobs- andouille sausage, chicken and gulf shrimp layered with a subtle Creole sauce 

Medallions of Pepper Seared Tenderloin - seared beef tenderloin and boursin cheese atop a crispy French bread round and topped with a fresh scallion wedge
Italian Sausage Stromboli - delicate pastry wrapped around roasted garlic and mild sausage with sun dried tomatoes and mozzarella cheese
Grilled Jerk Chicken Skewer - served with a roasted red pepper dip
California Rolls - seasoned rice hand-rolled around crisp vegetable and lump crab served with soy, wasabi and pickled ginger 

Bacon Envelope Sea Scallops - tender sea scallops marinated and wrapped in bacon
Pan-seared Pork Medallion - paired with caramelized onion atop a pesto grilled baguette
Chicken Quesadilla Cone - well proportioned with cheeses and Mexican pico bundled tightly and served with sour cream
Yukon Potato Cup - piped with bacon, chives and sharp cheddar
Provence Favorite - assembled with a shiitake and cremini mushroom tapenade with tarragon,

layered into a flaky phyllo cup beneath a chive goat cheese
Sesame Chicken - marinated white, tender meat rolled and browned in sesame seeds with ginger sesame dipping sauce
Fresh Fruit Skewers - five festive fruits skewered and served with brown sugar yogurt dip 

Crab & avocado bundle - fresh lump crab folded together with avocado in a savory crepe wrap

with hints of saffron and lemon
Mini Chicken Wellingtons - served with a mushroom sherry duxelles, wrapped in buttery puff pastry
Spanikopita - spinach, feta and lemon enveloped in a buttery, flaky triangle wrap
Beef Samosa - a fantastic potato and seasoned beef pastry with hints of cumin and curry
Broiled Salmon Lollipop - fresh sliced salmon rolled and sprinkled with tuxedo sesame seeds

and basted in an orange teriyaki glaze
Scottish Endive Cup-  a dazzling smoke trout mousse ribboned into a colorful endive cup with elegant garnish
Grilled Scallion & Roast Beef Roulades - grilled scallion surrounded by artichoke, roasted garlic and parmesan aioli secured with perfectly seasoned beef and garnished with a tri color bell pepper confetti
Muffuletta miniatures - a New Orleans favorite–thin sliced salami, mortadella, capicola, imported ham and provolone cheese topped with garlic, olive tapenade and bundled in an onion chipati bread
Coconut Chicken-  shredded coconut and tender chicken with a cool spicy peanut dipping sauce
Elite Hors d’oeuvre Menu
Coastal Crab Cakes - pan-seared fresh lump crab, tri-color bell pepper and special seasonings,

dusted with bread crumbs and served with a rémoulade sauce
Beef Tenderloin Crostini – French bread rounds topped with beef tenderloin and boursin cheese
Duck Confit Taco Salad – peppered boursin cheese, shredded slow-cooked duck meat, topped with chiffonade arugala and teardrop tomato, placed into a crispy phyllo bowl

Bacon Envelope Sea Scallops - tender sea scallops marinated and wrapped in bacon
Blackened Rare Ahi Tuna - atop a crispy wonton chip and chili-lime aïoli garnished in brilliant wasabi caviar
Jambalaya Kabobs- andouille sausage, chicken and gulf shrimp layered with a subtle Creole sauce 

Napa Valley Round – sourdough crust hugging tightly to wine reduced onions, rip fig and crumbled blue cheese
Avocado los Tropicana – ripe avocados split, scooped and filled with a masterpiece of chilled shrimp, crabmeat, diced avocado, diced tomato and a hint of cilantro citrus mayo
Rolled Asparagus w/Proscuitto - asparagus wrapped with proscuitto and boursin cheese 

Pan-seared Pork Medallion - paired with caramelized onion atop a pesto grilled baguette
Chicken Sate – skewered marinated chicken in a Thai peanut sauce, broiled to perfection
Medallions of Pepper-seared Tenderloin - seared beef tenderloin and boursin cheese atop a crispy French bread round and topped with a fresh scallion wedge
House-smoked Duck Breast - sliced and placed atop a sun dried cherry-butter crostini, finished with port reduced red onion confetti
Provence Favorite - assembled with a shiitake and cremini mushroom tapenade with tarragon,

layered into a flaky phyllo cup beneath a chive goat cheese
Broiled Salmon Lollipop - fresh sliced salmon rolled and sprinkled with tuxedo sesame seeds

and basted in an orange teriyaki glaze
Beverage Packages
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Beer, Wine & Soda Bar – included in price

Includes: Variety of Canned Sodas & Bottled Water
Miller Genuine Draft & Miller Lite, White Zinfandel and Chardonnay
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Premium Bar – add $4.95 per person per hour to package price

Includes: Variety of Canned Sodas, Juices & Bottled Water, Miller Genuine Draft & Miller Lite, White Zinfandel and Chardonnay Mixes: Tonic, Sweet & Sour, Bloody Mary, Margarita, Absolute Vodka, Ketel One Vodka, Tanqueray Gin, Seagrams VO,
Bacardi Rum, Jack Daniel's Whiskey, Makers Mark Bourbon,
Jose Cuervo Tequila, and Dewars White Label Scotch
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Ultra Premium Bar – add $7.95 per person per hour to package price
Includes: Variety of Canned Sodas, Juices, Bottled Water, Miller Genuine Draft, Miller Lite, Heineken, Pino Grecio, Sauvignon Blanc, White Zinfandel & Chardonnay Mixes: Tonic, Sweet & Sour, Bloody Mary, Martini, Long Island Iced Tea, Margarita, Grey Goose Vodka, Absolute Vodka, Ketel One Vodka, Bombay Sapphire Gin, Tanqueray Gin, Seagrams VO, Bacardi Rum, Jack Daniel's Whiskey, Makers Mark Bourbon, Jose Cuervo Tequila, Dewars White Label Scotch and Johnny Walker Scotch

Coffee & Tea Service - $3.00 per person

*Fantasy Inc. reserves the right to substitute a comparable brand based on availability.
