
Evening Dinner Cruise Menu

Salads & Starters

Fresh Garden Salad Greens      
with croutons & selection of dressings* 
*croutons & some dressings contain gluten

Chickpea Salad   
sweet peppers in a lemon dressing

Greek Salad   
tomato, basil, cucumber & feta

Roasted Vegetable Salad   
garlic & sun-dried tomato dressing

Fresh Baked Artisan Bread Rolls & Butter   

Mains & Accompaniments

Slow Roasted Top Sirloin of Beef   
with hot horseradish & rich pan gravy*
*pan gravy contains gluten

Baked BC Salmon Fillet   
mustard & maple syrup glaze

Four Cheese Vegetarian Lasagna   

Roasted Squash & Potatoes   
seasonal vegetables, olive oil

Rice Pilaf With Roasted Garlic

Desserts

New York Style Blueberry Cheesecake

Chocolate Decadence Cake

Fresh Sliced Seasonal Fruits & Berries

Vegan Vegetarian Gluten-free Nut-free


