


AQUA AZUL YACHT BAR OFFERING 
T HIS BAR OFFERING WAS CREAT ED EXCLUSIVELY FOR OUR YACHT BY MORRELL WINE MERCHANT S OF NEW YORK CIT Y 

PREMIUM BAR 

RED WINES 
Columbia Crest Grand Estates Cabernet Sauvignon (Wine Spectator 89 Ratings) 

Santa Cristina Antinori Sangiovese Tuscany (Wine Spectator 88 Ratings) 

WHITE WINES 
Pinot Grigio Alegra Collezione Venezie Veneto IGT. Italy (Wine & Spirits Magazine 87 Ratings) 

ROSE WINES 
Portillo Rose. Malbec Grapes. Uco Valley. Mendoza. Argentina (Wine Front 90 Ratings) 

LIQUOR 
Stolichenaya Vodka. Tanqueray Gin. Dewars . .lack Daniels Scotch. Bacardi Rum. 

Ca ptain Morgan Rum. Coconut Rum. Cuervo Silver Tequila, Apple Pucker, Peach Schnapps. Peach Brandy. 
Blackberry Brandy. Apricot Brandy. Triple Sec. Creme De Chassis. Amaretto. Martini Dry/ Red 

BEER 
Heineken. Coors Light. Corona 

SOFT DRINKS 
Sodas. Juices. Bottled Water (Sparkling & Still) 

• out of stock wine or liquor will be replaced with comparable alternatives•

WINE & BEER BAR 

WINES SAME AS ABOVE. NO LIQUOR INCLUDED. DEDUCT $SPP. 

OPTIONAL UPGRADES 

TOP SHELF BAR (ADD $15PP) 
These Top Shelf Brands will be added to the above Premium Bar: 

Grey Goose/Ketel One Vodka. Tito's Vodka, Johnny Walker Black. Makers MMk Bourbon. Bombay Sapphire Gin. Patron Tequila 
Martini Bar (add $10pp) 

Champagne Bar (add $10pp) 
Cordials Bar (add $10pp) 

• Please cal I for Wine Upgrades • 
• Out of stock wine or liquor will be replaced with comparable alternatives• 









AQUA AZUL YACHT ENH ANCEMENTS & SUBSTJTUSIONS 

ENTREES 
NY Strip Steak w/ Bordelaise Sauce 

Mediterranean Chicken w/ Sundried Tomatoes.Artichoke & Basil 
Sliced Steak w/ Stilton Cream Sauce 

Wild Turbot w/ Tomato Con fit 
Roast Loin of Pork w/ Bourbon Apple Sauce 

Chicken Breast Stuffed w/ Pesto. Mozzarella & Sundried Tomatoes 
Broiled Salmon w/ Creamy Dill Wine Sauce (substituted@ $5pp) 

Chicken Breast Stuffed w/ Spinach & Wild Mushrooms 
Rosemary Roasted Chicken 

Steak Au Poivre 
Stuffed Pork Tenderloin w/ Dried Fruit & Pomegranate sauce 

Turkey Breast w/ Cranberry Chutney & Homemade Gravy 
Roasted Wild Cod with Sage Buller sauce (substituted @ $5pp) 

Sauteed Shrimp & Scallops w/ Lemon Buller & Garlic (substituted@ $15pp) 
Beef Tenderloin Medallions w/ Port Wine & Reduction (substituted@ $15pp) 

Traditional Beef Wellington (substituted@ $15pp) 
Baby Lamb Chops w/ Mint Yogurt (substituted@ $15pp) 

ACCOMPANIMENTS 
Farfalle w/ Peas & Smoked Bacon 

Pearl Couscous w/ Scallions. Baby Portobello Mushrooms 
Roasted New Potatoes w/ Rosemary & T hyme 

Jasmine Rice w/ Dried Fruits & Nuts 
Penne ala Vodka w/ Basil 

Moroccan Couscous w/ Curried Vegetables 
Orzo w/ Sauteed Mushrooms & Basil 

Israeli Couscous w/ Raisins & Pistachios 
Penne Primavera w/ Pesto Sauce 

Smashed Potatoes with Black Truffles 
Rigatoni Bolognese w/ Rich Meal Sauce 

VEGETABLE SIDE DISHES 
Tuscan-Grilled Summer Vegetables 

Stir-Fried Vegetables w/ Scallions 
Sugar Snap Peas w/ Mint. Orange & Toasted Almonds 

Sau teed Broccoli and Cauliflower w/ Olive Oil and Sea sal l 
Orange Glazed Green Beans 

Braised Root Vegetables 

DESSERTS 
Assortment of 12 French Layer Cakes w/ Chocolate. Mocha. Raspberry. Strawberry & Other Mousse Fillings 

Cream Puffs Filled w/ Creamy Vanilla Custard Glazed w/ Dark Chocolate Ganache (substituted@ $3pp) 
Seasonal Fresh Fruit Display w/ Mint-Honey'r'ogurt Dip 

French Seven-Layer Chocolate Cake Filled & Iced w/ Dark Chocolate Ganache (substituted@ $3pp) 
Key Lime Pie (substituted@ $3pp) 

Chocolate Velvet Mousse Cake (substituted@ $3pp) 
Open Apple Torte Made w/ Fresh Apples over Old World Style Shortcrust (substituted @ $3pp) 

Mini NY. Style Cheesecakes w/ Fresh Berries (substituted@ $3pp) 
International Cheese Platter w/ Fresh Berries & Grapes (substituted@ $3pp) 

Occasion Cake. Chocolate or While (price varies) 
Viennese Display of Mini Pastries & Cakes (add'I $12pp) 


