
 Food Options for Charters 
 

We look forward to hosting you aboard our historic sailing ships! 
 
Keep in mind, the menus we suggest are designed for service on a sailboat, with food 
safety temperature precautions in mind, as well as plating and service of food with no 
rolling and no spillage (we try to limit sloppy sauces and flying debris!) 
 

Admiral 
Level 

 
Are you planning an elevated event 
to impress and pamper your guests? 

 
Ask our charter team for this option, and we 

will work with you to design your special menu! 
 

Priced Upon Request 
 

Commodore 
Level 

 
Light, but elegant event? 

 
Select from our 

Hors D‘oeuvres Packages, 
to offer a pleasing variety to 

satisfy the most discriminating palates! 
 

First Mate 
Level 

 
Casual affair? 

 
If you are looking for flavor and no fuss, 

opt for any of our box options, 
or order some our chefs’ 

fabulous specialty sandwich platters! 
 

 
 
These food packages can be combined with several different beverage package options, or you may choose to 
offer a Cash Bar to your guests for a nominal charge to cover the bartender and set-up. 
 
Please inform our staff if there are significant food allergies during your planning process, and the team will 
coordinate with the chef to make any needed accommodations. 
   



 Box Options for Casual Charters 

 
Crew Box 

$6 / per person (+ Sales Taxes) 
 

Assorted grab bag of items  
selected by our chef based on availability. 

 
Will include items such as: 

nuts, dried fruit, chips, popcorn or pretzels 
and always a sweet! 

 
Mate Box 

$14 / per person (+ Sales Taxes) 
 

Mixed assortment of more substantial snack items 
selected by our chef based on availability. 

 
Will include items such as: 

Hummus, nuts, dried fruit, olives and/ or cornichons, 
selection of cheeses, individual pack of breadsticks 

and always a sweet! 

 
Captain Box 

$19 / per person (+ Sales Taxes) 
 

A more substantial upgrade to our Mate Box, this option 
contains one of our Daily Specialty Sandwiches 

PLUS 
Mixed assortment of more substantial snack items 

selected by our chef based on availability. 
 

Will include items such as: 
Hummus, nuts, dried fruit, olives and/ or cornichons, 
selection of cheeses, individual pack of breadsticks 

and always a sweet! 
 
NOTES:  

 For Charters, for the Captain Box, you can pick a two different Sandwich Options from the Hogan’s Heroes menu to provide options for 
your guests 

 For customers with food allergies, please be aware that our food may contain or come into contact with common allergens, such as dairy, 
eggs, wheat, soybeans, tree nuts, peanuts, fish, shellfish or wheat. 

   



 Sandwich Options for Charters 

 
 

Large Sandwich Platters 
 

Each sandwich is 6 pieces so this feeds 24 people. 
Plus there will be sides of chips and a sweet! 

 

$220 (+ Sales Taxes) 
Sandwiches will be served on platters 

(individual boxes can be done if needed) 
 

Choose Four Hogan’s Heroes OR Four Hogan’s Hotties 
from the options below: 

 

Hogan’s Heroes 
All are wrapped in waxed paper  

for sanitary reasons and cut to size by the Chef. 
 

American Sub 
Hand cut, freshly roasted Turkey breast, ham,  

Swiss or American cheese, Pickles.  
Choice of 2 condiments. 

Cold Grilled Veggie 
Seasonal veggies such as eggplant, zucchini, summer 

squash, roasted peppers.  
Choice of 2 condiments. 

Italian Sub 
Salami, Ham, Provolone,  

hot or roasted red peppers 
Choice of 2 condiments. 

Avocado 
Sliced avocado, arugula,  

roasted red peppers 
Choice of 2 condiments. 

Custom 
Customize your selection from a List of Ingredients  

(Not as individual sandwich orders, but for the trays) 
 
 

Hogan’s Hotties 
All are wrapped in aluminum foil  

for sanitary reasons and cut to size by the Chef. 
 

Pirates Pizza 
French bread, fresh mozzarella, marinara 

 
 

Smoke On The Water 
Broccoli rabe and spicy duck chorizo from  

Hudson Valley Duck Farm with vodka sauce 

Warm Grilled Veggie 
Seasonal veggies such as eggplant,  

zucchini, summer squash, roasted peppers. 
with nut free pesto 

Cubano 
Slow cooked pork butt, ham 

Swiss cheese, pickles & Grey Poupon mustard. 

 
   



 Hors D‘oeuvres Options for Charters 
Will Be Served on Platters 

(Individual Boxes can be done if needed) 

 

$20 per person 
(+ Sales Taxes) 

$30 per person 
(+ Sales Taxes) 

 
Select Four Items from the  
“Standard Option” section 

 

 
All items from the  

“Standard Options” section 

Select One Item from the  
“Premium Option” section 

Select Two Items from the  
“Premium Option” section 

 
 

Standard Options to Choose From: 
 

Crostini with Salate de Vinite 
Romanian eggplant salad, made with 

roasted eggplant, EVOO, garlic and lemon juice. 
 

Endive Boats 
Filled with rehydrated figs,  
walnuts and goat cheese 

 
Crostini with Cheddar Cheese  

and homemade Tomato Chutney 
 

Zucchini Boats 
Filled with Caponata, Sicilian eggplant  

and pepper salad 
 

Stuffed Mushrooms 
Filled with pesto, pine nuts, breadcrumbs  

with EVOO and lemon. 
 

Cucumber Boats: 
Filled with chopped Greek salad, tomato, feta, 

Kalamata olive, green pepper 
 

 
 

Premium Options to Choose From: 
 

Grilled Halloumi Cheese on Watermelon.   
Cut into bite sized rectangles. Very refreshing! 

 
Smoked Salmon:   
lox and capers 

 
Crostini with Beef Tenderloin  

and a dollop of horseradish or mustard 
 

Child Options 
$6 per Person 

“Kidsadilla” 
Plain cheddar cheese quesadillas 

Plus a sweet! 

PB&J 
The Old Standby! 

Plus a sweet! 
 
   




