Classic Dinner Favorites

Appetizers
Chiled Jumbo Shrimp Cocktai
with Horseradish Cockiall Sauce

Escargots @ la Bourguignonne
with Shallots, Garic, Parsley
and Pemod Butter

Celebrity Antipasti Flatter
Selection of Cured Meats
and Arfisan Cheese with Maorinated Oives
ond Roosted Red Peppers

Soups & Salads
Baked French Onion Soup
with Herb Croufons
and hMeltea Gruyere Cheess

Creamy Lobster Bisgue
with Cognac Cream
and Finslu Chopped Tarragon

© Caprese Salad
Vine Fipe Tomaotoes,
Loyered with Buffale Mozzarea, Peppers
ond Arugula, Tossed in Extra Virgin Clive Ol
and Bolsamic Vinoigretie

Classic Coesar Salad
Crispy Hearts of Romaine Lettuce
with Garlic Croutons and FParmesan Cheese
cilso avoiabks a5 eniree size with
Griled Chicken Breost or Poached Shrimp

- A selection of Domeastic and Imported Cheeses -
- Served with Crackers and Biscuits -

Your Sommelier Recommends
Our highly skiled Cellormasier has selected the folowing wines 1o
complement fonight's culinary sskechons:

By the Bottle
White
FPouliy-Fume, Michal Redds, Loire Vakey
41

Red
Fion di Nova, | Borro, Tuscon
24}

Entrees
© Broiled Atlantic Salmon

with Boied Pototoes

and Griled Asparogus, Served Flain
or with Classic Hollandoise Souce

Herb Marinated Griled Chicken Breast
with Fed Biss Maoshed Potatoes,
Stearmed Brocool, Honey Glazed Carrots
ond Thume Jus

Griled New York Sirloin Steak
with Loaded Boked Potato,
Caoromelized Shaolots, Tender Green Beans
and Beurre Maitre d'Hitel

‘Choice of Side Dishes:
Baoby Peos, Steamed Green Beons,
Broccol, Rice Fiaf, Mashed Foatoes

or Looded Baked Potato
with Traditional Toppings

Dessert
New York Cheesecake
with Fresh Homemode Berry Compote

Apple Pie a la Mode
Our One of a Kind Blend of Golden
Delicious Apples in Seasoned Brown Sugdr,
Baked in a Crispy Dough

Creme Brige
Delightfuly Balonced Vonila Infused Custard
with Coromelized Sugar Topping

Bu the Gloss
White
Chaordonnay, St Francis
8

Red
Merlotr Butherford Ranch
8




Jacques Van Staden

It has been our great pleasure 1o share this special fime on boord with you, We frust our culinary

journey together has brought freasured moments of delight while helping Uou gain new insights

and a genuine apprecidtion for the wonderful world of food and wine. We genuinely oppreciate

your choice of Celebrity Cruises ond look forword o welcoming you baock on board very soon!
‘Wishing uou a pleasing culinary journew, Chef Jocques Van Staden

Appetizers

@ wShaved Cantaloupe Crispy Potato Gnocchi
and Honeydew with Parmesan Basi Creom

T with Fresh Baspberries .
Gﬁpzdmah it GDlli[H‘IDDLiCEUOr Tender Braised Duck Leg
with Frisée Letiuce, Dion Vinagrette
Thai Marinated Beef Salod ond Cabemet Reduction
with Crispy Rice Noodles, Pickled Cucumiber,
Creamy Popayo Coulis, and Chile Lime Sauce

Soups & Sdalads

Louisiana Gumbo

with Baby Shrimp, Andouile Sausoge » Watercress, Orange
ard Siced Olaa and Avocado Salad
with Field Greens, Chopped Celery,
Faorest Mushroom Broth Jdienne Tomato and Shaved Cucumber
with Goat Cheesa Crostini
© Duo of Baby Mizuna
© w Chiled Tropical Fruit Nage with Pearl Apples and Julienne Fennel

with Lime Cream ond Fresh Mint

Our homemaoe dressings toright are:
‘“Walnuts - Russian + talion Vinoigrette « Celsbrity

Enfréees

A Taste of the Carlbbean”
Pan Seared Tilopia Fiet
with Tropical Fruit Ceviche, Key Lime Essence and Fresh Clloniro

Toasted Orzo Pasta
with Wild Fresh Water Craufish Tails, Seared Rockfish, Organic Sun Dried Tomato
and Foasted Tomato Coulis

" JVS" Signature Thal Coconut Shrimp
Soutéed Jumbo Tiger Shrimp in Lemongrass-Ginger Yelow Curry-Coconut Souce;
Served Over a Bed of Fragrant Jasmine Rice with Straw Mushrooms,
Bomboo Shoots & a Crispy Carrot Nest

Osso Buco dlla Mianese
Genarous Porfion of Milk Fed Veal Shank, Braised with Vegetoble Mirepoix, Roasted Arfichokes
ond Served Over Herb Mashed Pofatoes, Topped with Traditional tolon Gremolato
and Savory Veal Jus

Oven Roasted Peppercorn Prime Rib
Block Peppercom Rubbed Prime Hib Served with Crispu Blephant Garlic, Hossefback Potatoes,
Sautéed Haricots Verts and Shalot-Haorseradish Demi Glace

» Pan Fried Coconut Tofu




Jacques Van Staden

Formal Nights are one of the great traditions of cruising, recalling the Classic Ocean Liners of yesteryear and the
traditional glamour of life at sea. Tonight's menu has been crafted with this tradition in mind, and it features both
contemporary and classic interpretations of long recognized favorites. Bon Appetit! Chef Jacques Van Staden
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®» Batonets of Pears and Apples
Over Confit Braised Fruits
with Aromatic Cinnamon-Spice Dressing

Traditional Steak Tartare
Premium Tenderloin Beef
Blended with Dijon Mustard, Marinated Capers
and Red Onion; Served Over Fresh Arugula

© Salmon Gravlax
Cured Atlantic Salmon Seasoned with Fresh Dill;
Topped with Red Onion-Cucumber Salad

Wild Mushroom Vol-au-Vent
Dark Truffle Cream
and Demi-Glace Sautéed Mushrooms
Served in a Delicate Puff Pastry

Chicken and Corn Chowder

with Roasted Yellow Corn

© Duck Consommé
with Shiitake Mushrooms,
Leeks and Sugar Snap Peas

» Smooth Green Pea and Mint Soup
with Chilled Puréed Green Peas

©w» Mediterranean Baby Greens Salad
with Artichokes, Roasted Peppers
and Grilled Zucchini

Seasonal Mixed Lettuce

with Cucumbers, Chopped Hard Boiled Eggs

and Scallions

Our homemade dressings tonight are: Creamy Garlic. Tarragon +Lemon Thai - Thyme & Rosemary Vinaigrette

© ,
C el rees

Barolo Braised Beef Short Rib Lasagna
Grain Fed Braised Beef Short Rib Layered
with Caramelized Onions, Egg Noodles
and Wisconsin Cheddar Cheese:; Garnished with

Wilted Spinach and Topped with Barolo Wine Sauce

- "Momma's" Pork Chops
"Homestyle" Double Coated Bone-in Park Chops,
Flash Fried Golden Brown
with Sweet Marshmallow Potatoes,
Sautéed String Beans and Zesty Cider-Raisin Sauce

Lobster Mé]aﬂge

Roasted Half Rock Lobster Tail with Sautéed Jumbo

Tiger Shrimp and Bay Scallops; Served on a Bed
of Lobster Risotto with Green Asparagus
and Herb Salad

Mediterranean Style Cornish Game Hen
Braised in a Saffron, Green Olive and Ginger Broth;

Served Over Cumin Infused Skin Potatoes,

Glazed Carrots, Green Zucchini and Drizzled

with Thyme Infused Extra Virgin Olive Oil

"Celebrity's Signature” Tournedos Rossini

Pan Seared Medallions of Beef Tenderloin,
Topped with Foie Gras, Morel Mushrooms,
Pearl Onions and Black Truffle Ragodit,
Served with Roasted Potatoes,

Sautéed Haricots Verts, Burgundy Braised Shallots,

and Sauce Périgourdine

¢ w Crilled Eggplant Ratatouille Napoleon
Layered Eggplant, Ratatouille Vegetables and Crispy

Potato Chips; Served with Parmesan Crisps,
Oregano and Roasted Red Pepper Coulis

- A selection of Domestic and Imported Cheeses Served with Crackers and Biscuits -
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Our highly skilled Cellar Master has selected the following wines to complement tonight's Culinary Selections:

By the Bottle

White
Puligny Montrachet, Louis Jadot, Burgundy
85

Red

By the Glass
White
Chardonnay, Cellar Master, California
b4

Red
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Jacques Van Staden \)]

Mu greatest pride as a chef is the opporiunity 1o work with my amazing feam throughout our fiest

Haiing from more ihan 100 different countries, Im convinced there is no befter group of culinory and

service professionals in he ndusiry.  They are the very heart of our company's success and | hope

wil you jon me in exiending your apprecafion for their passion, core and dediogtion 1o defivering o
trecsured vocahon expenence 1o all of our guests.

With mu deepest pride and respect! Chef Jocgues Van Staden

Appetizers
Fresh Seasonal Fruit

Delicately Glozed with Feach Coulis
ond Dried Cranberries

% Roasted Vegetable
and Mozzarelia Tower
with Oregano and Basil Pesto

© Lme Shrim _ _
and Bay Scadllop Cgviche Spiced Duck Rilettes Quenelle
with Fried Planiains, Clantro and Avecado With Raepberny Emulsion and Pefite: Saioc

Soups & Salads

Hungarian Beef Goulash Chow Mein Salod
with Peppers Poprika ond Tomaotoes Mesclun Greens, Red Cabbage. Cucumber,

Moroccan-Stule Green Lentl Soup GO S Foppers
with Mediterronean Vegetables % Mbiche Frisee
. ! and Grapefruit Segments
% Emuision of Vine Ripe Tomato - :
with E Virgin Olve Ol, Fresh Bosi withToosted Purmpidn Seeds

and Pormesan Croutons

Our homemade dressings tanight are:
Blu Cheese - Balsamic Vinaigrette + Lemon Thai - Parskey Vinaigretie

Entrées

Ling Cod "a la Grecque’
Cwven Baked Ling Cod, Coated with Kalomata Olve Crust; Served with Potato Moussako
Parsley Salod, Red Pepper Coulis and Basi Ol Drizzle

Mediterranean Seafood Risotto
Goiden Saffron Risotto Served with a Mélange of Scallops, Shrimp, Mussels and Monikfish;
Garnished with Roosted Egaplont, Cherry Tomatoes and alion Parsley

A Taste of the Baltic
Chicken Kiev
Crispy Herb-Stuffed Chicken Breast with Creamy Mashed Potatoes and Sautéed Green Beans

- Brolled Milk Fed Veal Chop
Rubbed with Chef VS’ Exclusve Spice Blend, Served with Truffie Infused Mascarpone Polenta,
Sautéed Garlic Spinoch, "Crispy” Onions ond Chionfi-infused Veal Jus

‘Evolved” Beef Welington
A Contemporarny Twist on the Classic! Dry Aged Beef Tenderioin,
Coated with Mushroom Duxslies and Wropped in Puff Pastry; Baked fo Perfection
and Served with Cobemet-Veal Raduction, Petit Soutéed Vegetables and o Savory Potate Tart.

% Curry Vegetable Couscous Tagine
with Toasted Aimonds. Dry Apricors, Fresh Corionder and Crispy Popodums




Jaéques Van Staden

From the source fo your plate, our process of ensuring exceptional food quality beging with careful
selection of our raw Ingredients on various sourcing trips around the glolbe. |, dlong with mu feam
of chefs, personaly review and aopprove every tem thor is selected o be served on board our
ships, Cur purpose is to ensure that only the freshest, highest quolity ingredients moke their waoy

on to wour plote,  Bon Appetitl Chef Jacgues Vaon Stoden

Appetizers

% Basket of Caramelized Mango Warm Montrachet Goat Cheese
with Rosemary Surup and Wid Berries and Potato Gratin

with Thyme Cream Sauce
Country Stule Pate
Defcote Pork Pété with Dried Cherry Conifit. Lump Crab and Smoked Salmon
Currant Jely and Port Wine with Ginger-Mongo Citrus Salso
Aspic Cumberiond Souce

Soups & Sdlads

A Taste of Celebrity Century's © Cucumber-Yogurt Soup
‘Murano” Restaurant with Dil and Baby Shrimp

Creamy Shellfish Bisque

Fresh Water Craoufish, Longoustine Panzanela Salad
& Mussels with Fennal Flan, with Ofve O, Chives, Plum Tomotoes

Chives and Preserved Lemon Salod and Fresh Mozzarella

Butternut Squash % Greek Salad
with Caramelized Apple and Calvados Cream Cucumber, Tomatoes dnd Feta Cheese

Cur homemaode dressings tonght are:
Gombai « Red Wine Vinaigrette « Celebnty « Oregano & Lemon Vinoigratte

Entrées

L Celebrity's "Signature” Flounder
Delicate Poached Flounder Filet, Stuffed with Crab-Salmon Mousse
and Served on a Bed of Soutéed Spinoch ond Creamed Leeks,;
Accompanied by Boiled Farisienne Potatoes and Lobster Mage

"Maoma's® Pasta Bolognese
Fremium Herb-Broised Ground Beef and Veal with our Special Marinara Souce,
Served over a bed of Linguini and Topped with Fresh Basil ond Parmesan Cheesse

Honey Roasted Pecan Chicken
Pecon Crusted Scallopine Chicken Breast with Smoked Red Bliss Mashed Potatoes.
Vegetable Linguini, Apple Fritters and Jock Daniels Crearmn Sauce

Burgundy Braised Lamb Shank
Crusted with a Blend of Green, Pink and Block Peppercorms;
Served with Corrat Moshed Fototoes, Shiroz Broised Cinnamon Fed Caobbaoge,
Caromelized Apple ond Burgundy Wine Souce

-+ "Mediterranean Style” Aged Sirloin Steak
Double Cut Sirloin Stealk with Crumbled Gorgenzola Cheese ond Sun Dried Tomoto Tapenode;
Served with Parmesan Boasted New Pototoes, Marinoted Zucchin,
Herb Vindigrette and Balsamic Drizzle

w ‘V/egetable and Ricotta Cheese Stuffed Conch Shells
Foasted Root Vegetoble ond Ricotta Stuffed Pasta Shells Servied with Confit of Flum Tomatoes,
Herb MNope and Crispu Lesks




