Navesink Yachts i Chcfz @ $200.00
113 Marvin Road

Middletown, N_J 07748

Contact: Mike 732-671-9%58

info@navesinkyachts.com

( lient 2
HIGHEND MEN

AEEctizer

Bclugio Caviar -~ with toast Points, choPPccl egg and diced onion

jialad
Cold Poached | obster Salacl -~ Mediterranean Stglc with roasted red peppers,

cured black olives, thin|3 sliced red onion, artichokes, hearts of Palm, chilled Poachccl

Maine lobster, in a basil balsamic vinaigrette

Fish Course
Romano & Black FcPPcr Seared Alaskan Halibut - with green beans, asparagus &
carrot bundles and truffled whiPPccl Potatocs

E_ntrccs
503 Citrus Glazed Duck Breast with Prosciutto home fries & nut-crusted

asParagus

OR
T oasted Seed Seared Medallions of Beef toPPccl with fois gras butter with

braised fennel, cheddar & chive potato croquettes

Desscrt
Fassion l:ruit Tart - Passion fruit with Pastrg cream in shortbread crust toPPccl with

assorted berries, mango and Figs

$ per person



7 % Salcs Tax
Total

Service is billed scParatclg @ $200.00 per cmPloycc

MEDIUM MENU
AEEctizer

Mini Chickpca burgcr~ on a sunflower Portcrhousc roll toPPccl with caramelized

onions, smoked tomato kctchuP & Parslcy 3ogurt sauce with sweet Potato fries

Salad
Spinach & Bibb | eaf Salad with camenzola cheese, cedar-roasted mushrooms,

coconut croutons with a |ingonbcrr5 vinaigrctte

E_ntréc
Braised Short Rib Ravioli with root vcgetablc and black truffle cheese, simmered in

its own naturaU'uiccs and finished with caramelized black salsiFg

OR
Bloocl Orangc Glazed f:rcnd'hCut Chicken Breast with a Plantain—jasmin rice cake

and babg arugula Clcmcntinc salad

Desscrt
Lcmon~5]ucbcrrg Tortc

$ per person
7 % Salcs Tax
Total

Service is billed scParatcly @ $200.00 per cmPlogcc



[ OWENDMENU

Fassccl Hors D’ocuvrcs
Fctitc Crab Calccs - with Crcolc mustard sauce

Chicken & chctablc Thai Sticks — with T hai BBQsaucc

jialacl
Cumin Scarccl Chicken & Avocado Salacl —with grape tomatoes ovcrgardcn sorre

with cilantro-citrus vinaigrcttc

Fish Course
Fotato & Roscmarg Crustccl Tilapia over a roasted corn comPotc and horseradish

scallion Potato Pic

E_ntréc
9~5Picc Rubbed Rib E_yc Steak with hcartg black bean sauce and Southwestern

Potato salacl ancl creamy Polcnta

OR

Adobo Roasted Pork | oin with Mexican rice and beans, guacamo|c and true tomato

salsa

Desscrt

White Chocolate Creme Brule

$ per person
7 % Salcs Tax
Total

Service is billed scParatcly @ $200.00 per cmPlogcc

Notes: Yacht has full kitchen
Kcntals to be determined when dates are booked

1 Chc{: to bring food and cook—has own servers



Visa, Mastercard & American Exprcss. lxcgou choose to use a credit card, there is a
3% surchargc on credit card totals over $200.00

,4// /Daﬂmcnts for services rendered must be /oa/'c/at the end of your Ioarly



