Appetizers:
Gulf Chilled Shrimp with Crab Dip & Garlic Pita Chips
Served with:
Remoulade and CocRtail sauce on a bed of crushed ice with Grilled Lemons
Bimini Conch Chowder with Sherry Splash and Green Onions

Tossed Cayman Island Salad with Balsamic casked Vinaigrette Dressing

Baked Bimini Bread with Honey Butter

Choice of:

Garlic Grilled Flank Steak with Bell Pepper sauce
Served with Potatoes

Seared and Baked Bimini Catch with Sage Butter

Served with Rice
Island Slaw with Manderin Oranges < Cilantro

Choice of:
Rum Cake Flamed with Spiced Rum
Bread Pudding, Rum Créme Anglaise

Kaluha Coffee Caramel Drizzled Salted Cream
with Sugar Sticks

A Vegan Option is available on every cruise, please advise us ahead of time.
Please advise us of any allergies as well.

A gratuity is appropriate and not already included in your dinner cruise price.



