MARINER III

MARINER CLASSIC MENU
HORS D’OEUVRES

NEW ORLEANS STYLE BARBEQUED SHRIMP
MARYLAND CRAB CAKES
SERVED WITH CITRUS MUSTARD SAUCE
FRENCH TOMATO TARTS O
SCALLOPS WRAPPED IN APPLE N
SERVED WITH ORANGE HORSERADISH SAUCE

INTERNATIONAL C E BOARD
SERVED WITH CARVED FRESH FR ANBD ELEGANT DRY SNACKS

LASSIC SAR SALAD

CHATEAUBRIAND
SERVED SAUCE BERNAISE

GRILLED SALMON
RVED WITH DILL CHIVE BEURRE BLANC

PENNE PRIMA VERA

\\ STEAMED ASPARAGUS
@ ASSORTED FRESH BAKED BREADS AND ROLLS

DESSERT
KEY LIME PIE
CARVED FRESH FRUIT

CHEF’'S BLEND COFFEE AND TEA





