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As a valued Trincess

Gap/a[lz ’s Grrele %mger,

Karen Lewis

bas been specz‘a[/y inuited fo dine with the
Ga/o/am and Senior /;G'cers o/ Sea Frincess on

Saturday, 24% July 2010
The space below bas been feﬂ so that ‘you may
collect siyna/ures 0/ your /e[/ow diners and the

Gap/az)z and bis 0/7}'(:91’3 as a treasured. memory o/[

a specia/ time spent onboard.

Gap/azlrz Tartin Stenzel
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Captain’s Luncheon

Alaskan King Crab Leg Tartar
Topped with a light spicy dressing.

-

Sautéed Venison Medallions’
Topped with a Cranberry Concasse

with Rosti Potatoes Served with a
Red Wine reduction Sauce

or

Fresh Alaskan Halibut with a Shrimp
Ragout on a bed of Candied Cream Lecks
Red Skin Potatoes served with a whipped

Mousseline Champagne Sauce.

Poached Pear in Cassis Filled with Cointreau

and Mascarpone Sauce.
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Petits Fours Elizabeth
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Cof)[ee or Tea




