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CRYSTAL SYMPHONY

WEDNESDAY, OCTOBER 8, 1997
"FALL TREASURES" CRUISE

AT SEA, EN ROUTE TO BAR HARBOR, MAINE

Maitre d'Hotel Josef Widmar Executive Chef Josef Lumetsberger

CHEF'S
SUGGESTIONS

Marinated Salmon Norwegian Style with Dill Mustard Sauce

Midwest Baby Corn Bisque with Bell Pepper Confit and Crisp Leek

Roasted American Prime Rih from Black Angus Beef
With Natural Gravy, Creamed Horseradish, Corn on the Cob, Vichy Carrots,

Broiled Tomato, and Baked Potato with Sour Cream and Chives

New York Cheesecake with Strawberry Sauce

FOR OUR
VEGETARIANS

Herbed Eggplant and Poblano Pepper Terrine on Herb Coulis

Potato Gnocchi
Enhanced with Italian Pesto, Presented on Tomato Sauce,

and Topped with Parmesan Shavings

Apple Pie a la Mode

CELLAR MASTER
SUGGESTIONS

WHITE WINE

By the Bottle: Beringer Chardonnay, "Private Reserve," Napa Valley 1995 — $32.00

By the Glass: Acacia Chardonnay, Carneros 1995 — $7.50

RED WINE

By the Bottle: Chateau Montelena Cabernet Sauvignon, Napa Valley 1989 — $38.00

By the Glass: Chimney Rock Cabernet Sauvignon, Napa Valley 1993 — $7.50
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APPETIZERS
Marinated Salmon Norwegian Style with Dill Mustard Sauce

Herbed Eggplant and Poblano Pepper Terrine on Herb Coulis

Barbecued Quail on Kernel Corn-Tomato Salad

Chilled Cup of Assorted Fruit with Orange Liqueur

SOUPS
Midwest Baby Corn Bisque with Bell Pepper Confit and Crisp Leek

Consomme Double with Herbed Semolina Quenelles

Cold Yogurt and Peach Soup with Toasted Coconuts

SALADS
Romaine Lettuce Tossed in Bella Vista Dressing, Topped with Mango and Pineapple Cubes

Heart of Boston Lettuce with Mushrooms, Tomatoes, and Fried Cheese Balls

Traditional favorite dressings available, plus today's specials:
Fat-Free Sesame French and Low-Calorie Tarragon Dressing

PASTA SPECIAL
Farfale Boscaiola — Italian Pasta with Panchetta, Mushrooms, Onions, and Tomatoes

MAIN COURSES
Grilled Fresh Alaskan Halibut

On Yukon Gold Mashed Potatoes, Served with Wilted Greens and Light Lobster Sauce

Roasted American Prime Rib from Black Angus Beef
With Natural Gravy, Creamed Horseradish, Corn on the Cob, Vichy Carrots,

Broiled Tomato, and Baked Potato with Sour Cream and Chives

Roasted Marinated Game Hen
On Corn Pancake, Served with Marsala Sauce and Young Vegetables

THE BLUE PLATE SPECIAL
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Q cY	Broiled Tomatoes Corn on the Cob Vichy Carrots Wilted Greens	
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SIDE ORDERS	 c5.6
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Mashed Potatoes	Steamed Rice	Farfale Pasta with Tomato Sauce	Green Peas and Carrots

Upon request, dishes are available without sauce. Vegetables are also available steamed, without butter or salt.	6)	c
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• Traditional American Meatloaf
Oven Baked with Onion Gravy,

Served with Green Peas, Carrots, and Mashed PotatoesIPc?	 c5e 9
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ESSERT

CRYSTAL SYMPHONY

WEDNESDAY, OCTOBER 8,1997
"FALL TREASURES" CRUISE

AT SEA, EN ROUTE TO BAR HARBOR, MAINE

Maitre d'10eljosef Widmar	Executive Chef Inset' Lumetsberger
Executive Pastry Chef Harald Neufang

SWEET FINALE
.y.14)ple Pica la Mork
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[Veit , York Cheesecake with Strawberry Sauce
2-3 -7	v.6

Gratinated Strawberries with 11/Itite Chocolate Ice Cream
L-'01	-/	 t, 401 F4 A7'/-6.1.7

,tipir-Free Perry Short Cake
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I lomeinade Cookies

Assortment o111/1 in Season
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ICE CREAM
F R ()ZEN YOGURT

SHERBET
-77m, '‘-/	 31,-1--/ °	J.11-sy

Vanil a, Ruin 1 parsin, C puvolate -hip, or Coconut Ice Cream	Ti Z7/1
With Your Choice of Raspberry, Mawqo,,, or Chocolate Topping 4— 1.,.097.t.69)._.7

>3 — ta 3	f".
Freshly Frozen, Non-fat Putter lecan or tioney Almond Yogurt	 7;1 F._

Welreshing Tequila Sunrise Sherbet

'71---f\-'—/1-- (17. 4 X- )
SELECTIONS FROM	x'4C,

THE CHEESE TROLLEY
Gorgonzola	l'ilsiter	Norwegian Goat	jarlsberg	lioursault

Served with Crackers and Biscuits

BEVERAGES	4' //`
Freshly Brewed Coffee	Decaffeinated Coffee	Cafe Latte

ittj	3 ---,	 :11Lal	7x -v
hspresso	:election of International 'Peas

AFTER DINNER DR.INKS /0 'A
As a Digestif, we would like to ITC0111111(1111:

Tia Maria — $3.75	Late Bottled Vintage Port — $4.50
Grand Manlier -- $4.00	Remy Martin Cognac V.S.O.P. — $5.00

01 your/al/1)6re classic after dinner liqueur, avai/ab/e . from your Wine .Steward

Cappuccino
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