BUFFET MENU
 Prepared by Executive chef Luc Riopel

Passed hors d’oeuvres (upon boarding)
Asian chicken on a skewer with sweet and sour dipping sauce

Singapore spring roll – spicy

Croque –monsieur –swiss cheese and ham between bread, fried in clarified butter
Asian skirt steak with sweet chili dipping sauce 

Salad 
Caesar salad

Sides 

Roasted potatoes prepared in oregano, garlic and olive oil
Grilled vegetables (zucchini, eggplant, red peppers, red onion, asparagus and carrots)
Green beans with almonds and lemon butter

Entrees

Top round roast beef au jus p horseradish cream sauce on the side)

Tilapia encrusted with potato and almonds 

Dessert 

(Supplied by ECMC)
Affinity Bar List

Spirits
Vodka ……...
Absolute 

Gin …………
Tanqueray 

Scotch …...…
Johnnie Walker Red

     
Chivas 

Rye ………...
J&B

Tequila …….
Jose Quervo 

Whiskey …...
Jack Daniels


     
Seagram Seven 

Rum ………..
Bacardi 

                
Captain Morgan

                
Malibu 

Beers

Budweiser

Coors Light

Corona

Wines

Elm Tree Chardonnay (or similar)

Elm Tree Malbec (or similar)

Soda & Juice

Coke


Diet Coke
Sprite


Ginger Ale
Seltzer


Tonic
Orange juice

Cranberry juice

Similar Brands may be substituted without notice

Special order wines and liquor available at additional charge
