
Reason #5 Why We Make Group Events Easy:

Food, entertainment and views for 
one great value.

“Service people are youthful, 
cheerful and plentiful.”
—Phil Vettel, Chicago Tribune

The Society of American Travel 
Writers voted the Chicago skyline, as 
seen from a boat, one of the top ten 
most spectacular panoramic views 
in all of America.

Mystic Blue was awarded Best of 
Citysearch, Nightlife 2009, for the 
best DJs, Dance Club, and Singles 
Scene in Chicago!

Hip. Cool. Mystic Blue is the place to be for groups who want 

to experience the best of Chicago’s trendy downtown scene at 

a value. 

All year long, cruise in a contemporary atmosphere with drinks, 

dining, dancing, DJ or outdoor entertainment and the best 

skyline views from the largest picture windows of any ship on 

Navy Pier. All for one great price. Room for 500 and plenty of 

private space. Choose from an array of customizable options 

and let our experienced event coordinators make planning 

any event easy. Your fun group outing is just a phone call away. 

Cruising year-round from Navy Pier.
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Breakfast Cruises  Board  Cruise  From $2890*

Brunch Cruises  Board  Cruise  From $4190*

Lunch Cruises  Board  Cruise  From $3390*

Lake-Breeze Dinner Lounge 
Cruises Board  Cruise  From $5590*

Dinner Cruises  Board  Cruise  From $7790*

Twilight Dinner 
Cruises Board  Cruise  From $5990*

Blue After-Dark 
Cruises  Board  Cruise  From $3590*

peak season. Specialty cruises and discounted rates are frequently available. 
Check in throughout the year for the latest special offers.

*Prices do not include taxes and fees. Prices and cruise times are subject to change. All cruises are 

subject to availability. Price includes buffet (hors d’oeuvres only on Blue After-Dark Cruises), cruise and 

entertainment. Coffee, tea and iced tea are complimentary. Additional beverages may be purchased 

in advance through a Beverage Package or onboard. Special pricing for children under 12 years 

(excludes Wednesday and Saturday Fireworks Dinner Cruises). Call for availability.

CONTRACT/DEPOSIT POLICIES: No refunds or exchanges on unused tickets. Your signed contract 

requirements will apply to all deck charters and full ship charters. Tax-exempt groups are required 
to submit a State of Illinois tax-exempt letter.

CALL FOR RESERVATIONS AND INFORMATION: (Advanced reservations strongly recommended.)



Mystic Blue Facts
With three enclosed decks and our relaxing open-air deck, it’s easy to party like a yacht star on Mystic Blue. Relax 

in the Chicago area, including Navy Pier, McCormick Place and the Sheraton Chicago Hotel and Towers.

Plenty of private spaces so you 
can party like a yacht star. 
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Middle Deck Seating Capacity:
Passenger Dining Area:
Bar: 
Dance Floor Area:

Passengers board and disembark on the 

stern of the Escapade Deck. This deck is 

handicap-accessible.

Top Deck Indoor Seating Capacity:
Outdoor Seating Capacity: 
Passenger Dining Area:
Bar:

Outdoor Seating Capacity:
Observation Deck Area:  

The Skyline Deck is equipped with an outdoor sound system.

(Smoking is permitted on outside decks only.)
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No waiting for food or drinks. 
We wait on you. 

Dinner Menu
Lunch menu is a variation of the Dinner menu.

Greens & Things
Knife and Fork Steak Salad Marinated 
and Grilled Steak tossed with Chilled 
Greens, Broccoli, Cauliflower, Julienne 
Carrots and Maytag Blue Cheese with 
Pink Peppercorn-Ranch Dressing

Shanghai Veggie Crunch Assorted Exotic 
Greens tossed with Chinese Vegetables 
and Crispy Noodles with Ginger-
Peanut Vinaigrette

Mains*
Turkey–Spice Enchilada Stack Herb 
Ground Turkey blended with Refried 
Frijoles and Three Cheeses, then baked 

Ranchero-Tomatillo Sauce

‘Ye Olde English Pub Fish–n-Chips North 
Atlantic Ale Battered Cod with House 
Potato Crisps and Lemon Zest 
Tartar Sauce

Blue’s Beef Brisket Deluxe Slow Cooked au 
jus with Horseradish Cream

Mac Pasta Carbonara Imported 
Macaroni Pasta blended with Creamy 
Mozzarella, Garden Sweet Peas
and Smoky Bacon

*Vegetarian Entrée available upon request.

Sides
Pepper Corn Casserole Roasted Sweet 
Corn and Bell Peppers tossed in a Light 

Veggie Roast  Marinated Seasonal 
Vegetables roasted and tossed in a light
Lemon-Chardonnay Butter Sauce

Freshly Baked Rolls

Sugar Bites and Chocolate 
Delights
Choco-Dip Fondue Bar Rice Crispy Treats, 

served dip-ready with Melted Milk and 
Dark Chocolates

Chef’s Assorted Pastries and Cookies

*Menu items subject to change.

Brunch Menu
Greens & Things 
Assorted Field Greens Tossed with 
European Cucumbers, Aged Extra 
Sharp Cheddar Cheese, Smoked Bacon 
Bits, Herb Croutons and Creamy 
Italian Dressing

Breakfast Bites
Cheddar Cheese Omelettes
Apple Smoked Bacon
Freshly Baked Muffins and Danish Pastries

Mains*
Ye-Olde English Pub Fish-n-Chips North 
Atlantic Ale Battered Cod with House 
Potato Crisps and Lemon Zest
Tartar Sauce

Blue’s Beef Brisket Deluxe Slow Cooked 
au jus with Horseradish Cream

Mac Pasta Carbonara Imported 
Macaroni Pasta blended with Creamy 
Mozzarella, Garden Sweet Peas and 
Smoky Bacon

*Vegetarian Entrée available upon request.

Sides 
Pepper Corn Casserole Roasted Sweet 
Corn and Bell Peppers tossed in a Light 

Veggie Roast Marinated Seasonal 
Vegetables roasted and tossed in a light
Lemon-Chardonnay Butter Sauce

Sugar Bites
Chef’s Assorted Pastries and Cookies

*Menu items subject to change.

Lake-Breeze Dinner Lounge
Menu
Greens & Things
Assorted Field Greens Tossed with 
European Cucumbers, Aged Extra Sharp 
Cheddar Cheese, Smoked Bacon Bits, 
Herb Croutons and Creamy 
Italian Dressing

Mains*
Pulled Steak Panini Shredded Sirloin Slow 
Roasted with Caramelized Onions, Crimini 
Mushrooms, Monterey Jack Cheese and 
served on a Toasted Garlic Roll

Ye-Olde English Pub Fish-n-Chips North 
Atlantic Ale Battered Cod with House 
Potato Crisps and Lemon Zest 
Tartar Sauce

Mac Pasta Carbonara Imported 
Macaroni Pasta blended with Creamy 
Mozzarella, Garden Sweet Peas and 
Smoky Bacon

*Vegetarian Entrée available upon request.

Sides 
Pepper Corn Casserole Roasted Sweet 
Corn and Bell Peppers tossed in a Light 

Veggie Roast Marinated Seasonal 
Vegetables roasted and tossed in a light
Lemon-Chardonnay Butter Sauce

Freshly Baked Rolls

Sugar Bites 
Chef’s Assorted Pastries and Cookies

*Menu items subject to change.

Blue After-Dark Menu
Vegetable Crudités With Ranch Dressing

Buffalo Chicken Tenders With Bleu 
Cheese Dressing

Cheesy Garlic Bread
Mini Egg Rolls With Sweet and Sour Sauce

Seasoned Potato Chips & Pretzels
An Assortment of Desserts

*Menu items subject to change.

Menu items subject to change. Items are prepared fresh onboard daily. Our Executive Chef cruises with every group so 
no worries – everything will be top-notch.



Hors d’Oeuvres

House Package $6
 Fruit, Vegetable and Cheese Platter

Premium Package  $11
 Spanakopita

 Chicken Quesadillas

 Spicy Pork Egg Rolls

 Fruit, Vegetable and Cheese Platter

Premium Deluxe Package $16
 Mini Crab Cakes

 Spanakopita

 Chicken Quesadillas

 Spicy Pork Egg Rolls

 Fruit, Vegetable and Cheese Platter

Beverage Packages

The following packages have been designed to complement any event! From 

our simplest Soda Package to our “full service” Premium Deluxe Package, we 

offer something for everyone. Each package is priced per passenger beginning 

at boarding throughout the length of the cruise. Beverage Packages for extra 

cruising and dockside hours are an additional charge.

Juices & Soft Drinks

Beer, Wine, Juices, Soft Drinks & 
Bottled Water

House Brand Package

Premium Brand Package

Premium Deluxe Brand Package

Prices are a per person rate. Prices do not include taxes and fees and are subject to change.



Walk in like you own the place. 
Private Deck and Full-ship Charters.

Private deck and full ship charters are 
perfect for pretty much everything.

A unique corporate outing. A trendy fundraiser. A 

contemporary twist on the traditional family reunion 

setting. Make the most of Chicago’s hip and cool 

dining cruise experience by chartering a private 

deck or the full ship. And with all of our cruise 

options available all year long, we can customize a 

package that’s just right for your group. 

Let our experienced event coordinators take care of 

everything. For a fun and relaxed group event on the 

water that no one will soon forget, book your private 

charter today. 



Customize the whole cruise.
Available for all full ship charters. Option for deck charters, pending availability.

Plentiful menu options.

Bar package enhancements.

Entertainment choices.

A/V options.

Photo Packages.

Even more enhancements.

Call 866.391.8439 or visit EntertainmentCruises.com 
for more information about customization options.


