LUig(E CRUISES AND EVENTS

BRUNCH MENU

THIS MENU INCLUDES (2) HORS D’OEUVRES, (1) SALAD, (2) ENTREES, (4) SIDE DISHES.
ITEMS CANNOT BE SUBSTITUTED.

HORS D’OEUVRES Seasonal Fresh Fruit Salad with Mint & Honey

Assorted Petite Breakfast Pastries

SALAD Baby Romaine Caesar
Crispy baby romaine lettuce with parmesan cheese, gatrlic
croutons, grape tomatoes and a Caesar dressing

ENTREES Dill Crusted King Salmon

Served with pink peppercorn buerte blanc

With your choice of a second entrée, select ONE of the following:

Roasted Ham with Pineapple Glaze
Slow-roasted ham with sweet and savory flavors enhanced by
a pineapple glaze

Hand Carved Tri Tip (GF)

Bacon and Sausage

SIDE DISHES Chilled Prawns
Served with pear cocktail sauce

Egg Soufflé (V)
Oven Roasted Rosemary Red Potatoes (V)
Rolls & Butter

(V)-Vegetarian, (VG)-Vegan, (GF)-Gluten Free

PLEASE CONTACT YOUR EVENT MANAGER TO CUSTOMIZE YOUR MENU

LUXE CRUISES AND EVENTS
,@ 4 MARINER SQUARE DR STE B, ALAMEDA, CA 94501 L&E
510 263 9790
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