
MENU 
ELITE CHEF ONBOARD MEAL ITINERARY 

ARRIVAL DAY 

DINNER
Elite Roti: Caribbean curry chicken, spices pineapple chutney 

DESSERT 
Cookies: Freshly baked, melt-in-your-mouth cookies. 

DAY 2 

BREAKFAST 
English muffin Sandwich: Turkey sausages, Eggs and cheese 

LUNCH 
Fish Tacos: grilled mahi mahi, cabbage slaw, mixed pickle, tartar

sauce 

APPETIZER 
Roasted Butternut Soup: Creamy, soup with hints of sweetness and

spices 

DINNER 
Herb-Roasted Chicken: Chicken seasoned with herbs with seasonal

Farmers’ market vegetables 

DESSERT 
Classic bananas flambé caramelized bananas with local vanilla

Icecream



MENU 

ELITE CHEF ONBOARD MEAL ITINERARY 

DAY 3 

BREAKFAST 
Breakfast burritos, soft scramble eggs, bacon, Gruyere cheddar

cheese 

LUNCH 
Island Charcuterie board, dips, chips, conch fritters, cheese,

focaccia
 

APPETIZER
 Jerk Wings: Juicy, spicy wings seasoned with Caribbean jerk

spices 

DINNER 
Dill salmon, roasted sweet potatoes, broccoli

 
DESSERT 

Toasties: Light, buttery pastries perfect with coffee.

 



MENU 

ELITE CHEF ONBOARD MEAL ITINERARY 

DAY 4 

BREAKFAST
 Lox bagel, cream cheese, cured salmon, red onions, capers 

LUNCH 
Chicken sandwiches, brioche buns, pickle aioli 

APPETIZER 
Classic Caesar: Crisp greens with homemade croutons,

Caesar dressing 

DINNER 
Stir-fry whole grain brown rice, vegetables Shrimp with stir fry

sauce mixes 

DESSERT 
Chocolate Mousse: Rich, airy chocolate dessert melting in your

mouth.


