
Wharfside Reception Menu

B u t l e r e d  h o r s  d ’ o e u v e r e s  (Choose four)

Roasted Sirloin on Crostini
Chicken Satay 
Smoked Salmon Mousse Tartlet 

S tat i o n a ry  h o r s  d ’ o e u v e r e s
Toasted Lavash and Pita Chips accompanied by Roasted Red Pepper Hummus & Tabouli

Imported & Domestic Cheese Display garnished with Fresh Seasonal Fruit accompanied by a medley of 
Crostini and Crackers

Vegetable Crudités with Herb Dip

C a rv i n g  s tat i o n  (Choose one)

Garlic Encrusted Roasted Tenderloin of Beef served with a Cabernet Demi Glace & Horseradish Cream 
Sauce and freshly baked miniature Rolls

Hand Carved Roasted Sirloin of Beef served Au Jus with Horseradish Cream Sauce and freshly baked 
miniature Rolls

Honey Roasted Breast of Turkey Herb-marinated, slow-roasted, served with Cranberry Apricot Chutney 
& Natural Turkey Jus and freshly baked miniature Rolls

S a l a d  s tat i o n  (Choose three)

Classic Caesar Salad Crisp Romaine Hearts tossed with tangy Caesar dressing, Herb Croutons and 
Parmesan Cheese

Boston Bibb Salad Leafy Greens tossed with Red & Yellow Peppers, Radishes, Chick Peas, Tomato 
Concasse and crumbled Gorgonzola in a Parmesan Vinaigrette

Strawberry Pecan Salad Exotic Mixed Greens tossed with halved fresh Strawberries, Caramelized Pecans, 
Goat Cheese and Raspberry Vinaigrette

Italian Pasta Salad Freshly-cooked Pasta mixed with Green and Red Peppers, Celery, Sweet Onions and 
savory Italian Dressing

Pa s ta  s tat i o n  (A selection of pastas and sauces)

Tri-colored Cheese Tortellini or Mushroom Ravioli, Classic Marinara Sauce, Pesto Sauce or 
Alfredo Sauce served with freshly assorted baked Dinner Rolls and Butter

D e s s e rt  s tat i o n
Odyssey’s Signature Chocolate Fountain

Assortment of Fresh Fruits, Cakes and Mini Pastries

R aw  b a r  s tat i o n  (Add on)

Jumbo Shrimp Cocktail, Little Necks, Mussels, Cracked Crab Claws and Oysters on the Half Shell 
accompanied by Spicy Cocktail Sauce, Wasabi, Mignonette and Lemon Wedges $35 per person

Add Chilled Lobster Tails for an additional $20 per person

Menu items subject to change. Menus are prepared fresh onboard.

Boston

Grilled Vegetable Tapenade
Melon and Prosciutto 
Scallops wrapped in Bacon

Fontina Cheese Purse 
Herbed Cucumber Wheel 
Wild Mushroom Crostini 


