
Justine
97 ft Luxury Charter  Yacht 

New  York, NY

All NYC Yachts
Phone: 1 (212) 873-7558 

E-mail: allnycyachts@gmail.com 
http://all-nyc-yachts.com

FOOD AND BAR OPTIONS ON JUSTINE

APPETIZER PLATTERS
Select two: 
Fruit platters (mixed berries, grapes, pineapple, watermelon, honeydew, kiwis) 
Vegetable crudités 
Fine cheeses and sliced meats 
Mediterranean platter (roasted red pepper, hummus, feta, olives, dolma, pita) 
Caprese platter (homemade mozzarella, vine ripened tomatoes, fresh chiffonade of basil)
Sweets/assorted chocolates 

BBQ WITH THE YACHT CREW
Includes all food, service, condiments, and service items

Select two: 
Hamburgers, Cheeseburgers (specify), Turkey Burgers, Hot Dogs, Turkey Franks, Salmon Steaks, 
Marinated Portobello Caps, Skirt Steak, Chicken Breasts, Pork Ribs, Shrimp Skewers

Select two sides:
Marinated Squash, Zucchini, Seasoned Fries, Asparagus Spears

GOURMET SANDWICH AND WRAP PLATTER
Mix of Imported Ham & Brie, Roasted Garden Vegetables, Cracked Pepper Mill Turkey, 
Genoa Salami, Fresh Mozzarella, Grilled Chicken, Roast Beef with Monterey Jack on 
French Baguette & Homemade Focaccia. Custom options available

MIXED SUSHI AND SASHIMI PLATTER
Blend of traditional and specialty rolls with edamame. Custom options available
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PREMIUM BAR SELECTIONS ON JUSTINE

PREMIUM BAR INCLUDES BARTENDER

LIQUORS
Grey Goose
Tanqueray Gin
Dewars Scotch
Seagrams 7 Rye
Jack Daniels
Bacardi Light Rum
Captain Morgan Spiced Rum
Malibu Coconut Rum
Cuervo Gold Tequila
Makers Mark
Bourbon

MIXERS
Triple Sec
Dry & Sweet Vermouth

HOUSE WINE
Pinot Grigio
Pino Noir
Merlot 
Reisling
Prosecco
Sauvignon Blanc

BEER  (bottled)
Bud Light Platinum
Corona Extra
Heineken

SOFT DRINKS
Cola, Diet Cola, Ginger Ale, Sprite
Flat and sparkling bottled water
Sweet & Sour Mix
Cranberry, Orange, Pineapple, Grapefruit juices

Specialty Spirits are available upon request, which may incur additional fees 
.All brands based on availability and may change without notice.  Please indicate any specific requests prior to your event.
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YACHT CHEF ON BOARD MENUS

MENU I 

STATIONARY DISPLAYS

BBQ Shrimp & Mango Salsa w/ Tortilla Cups

HORS D’OEUVRES

 Grilled Veggie Flatbreads

 Pulled Pork Sliders

 Thai BBQ Beef Kabobs

 Mahi Mahi Tacos w/ Siracha Cream

SALAD

Mix Greens w/ Watermelon, Feta, Cherry Tomatoes, Sunflower Seed Pesto & Balsamic Glaze

BUFFET ENTREES

Smoked BBQ Ribs

Grilled Caribbean Chicken Kabobs w/ Mango Salsa

ACCOMPANIMENTS

Dill Mustard Potato Salad

Buttery Corn on the Cob

Dessert w/ Coffee, Tea, Decaf

Warm Apple Crisp w/ Vanilla Ice Cream



Justine
97 ft Luxury Charter  Yacht 

New  York, NY

All NYC Yachts
Phone: 1 (212) 873-7558 

E-mail: allnycyachts@gmail.com 
http://all-nyc-yachts.com

YACHT CHEF MENUS

MENU II

STATIONARY DISPLAYS

Domestic & International Cheeses w/Chilled Grapes, Fresh Berries & Gourmet Flatbreads

Miniature Fruit Kebabs

Shrimp Cocktail w/ Zesty Cocktail Sauce & Lemons

HORS D’OEUVRES

 Chicken Milanese Sliders

 Manchego Grilled Cheeses w/ Fig jam

 Horseradish & Pistachio Chicken Skewers w/ Orange Marmalade

 Brazilian Beef Kabobs w/ Cilantro Lime Cream

 Blackened Shrimp Skewers w/ Horseradish Cream

SALAD

Mix Greens w/ Pearl Mozzarella, Cherry Tomatoes, Red Onions, & Balsamic Vinaigrette

BUFFET ENTREES

Roasted Beef Tenderloin w/ Malbec Mushrooms

Seared Mahi Mahi w/ Zesty Basil Butter

ACCOMPANIMENTS

Rice & Orzo Pilaf

Garlic String Beans & Carrot Medley

DESSERT W/ COFFEE, TEA, DECAF

Chocolate Mousse Cake w/ Raspberry Melba Sauce

NY Style Cheese Cake w/ Assorted Fresh Berries
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YACHT CHEF MENUS

MENU III

STATIONARY DISPLAYS

Sushi & Sashimi Display w/ Wasabi, Pickled Ginger & Soy sauce

HORS D’OEUVRES

 Sweet Potato Pancakes w/ Sunflower Seeds, Apple Puree & Sour Cream

 BBQ & Cheddar Sliders

 Sesame Seared Tuna over Wonton Chip w/ Thai Glaze

 BBQ Chicken & Peach Quesadillas w/ Gorgonzola & Balsamic Glaze

 Mini Rueben’s w/ Thousand Island

SALAD

Chopped Salad w/ Dried Cherries, Gorgonzola, Pears & Cranberry Vinaigrette

BUFFET ENTREES

Roasted Filet Mignon w/ Porcini Cream sauce

Shrimp & Crab Ravioli w/ Lemon Butter Sauce

Panko Crusted Chicken Breast w/ Fresh Bruschetta & Balsamic Glaze

ACCOMPANIMENTS

Roasted Yukon Gold Potatoes w/ Rosemary Infused Olive Oil

Roasted Asparagus w/ Garlic & Olive Oil

DESSERT W/ COFFEE, TEA, DECAF

Fresh Berries

Mini Chocolate Brownies

Assorted Cookies

Mini Pastries


