


SPECIALTY HORS D’OEUVRES

Available on all boats.
Minimum order of 25 required, unless otherwise noted.

Appetizer #
7-Layer Dip with Fiesta Tortilla Chips
Fresh Vegetable & Ranch Dip
Imported & Domestic Cheese with assorted
Gourmet Crackers

Appetizer #2
Choose 2 Items to add to Appetizer #1
Grilled Chicken Wings,
Cocktail Meatballs ~ BBQ or Stroganoff
Egg Rolls with Sweet and Sour Sauce

QE Ship Wheels
Assorted Wraps; Beef and Avocado in a Honey
Wheat Tortilla, Grilled Chicken Caesar in a
Spinach Tortilla, and Turkey and Bacon with
Guacamole in a Flour Tortilla

Fresh Fruit Assortment
A selection of Market Fresh Seasonal Fruits
served with Yogurt Dip

Fresh Vegetable Tray
A selection of Seasonal Fresh Vegetables with
Ranch Dip

Classic Meat and Cheese Board
Salami, Pepperoni, Provolone, Smoked
Tillamook Cheddar, Asiago, and Tomato Cream
Cheese Spread garnished with Fresh Fruit and
served with assorted Gourmet Crackers

Jumbo Gulf Shrimp on Ice
Served over ice with Cocktail Sauce and Lemon
Wedges

QE Snapping Turtle
Cold Spinach Dip in a Turtle Shaped Bread Mold
served with Baguettes

Far East Sampler
Mini Pork Egg Rolls, Pot Stickers and Cream
Cheese Crab Wontons served on a Bed of Fried
Rice with Sweet and Sour and Hot Mustard
Sauces

South of the Boarder Sampler
Traditional Flautas, Cream Cheese Jalapeno
Poppers, Quesadillas and Mini Burritos served
with Salsa Roja

Boneless Sesame Chicken Strips
Boneless Chicken Strips, Fried and Topped with
Spicy Oriental Sesame Sauce served with Blue
Cheese and Celery Sticks (approximately 3 strips
per person)

QE Seafood Cake
Shrimp and Crab in a Fresh Lemon Dressing

served with Crackers
*Must be ordered in increments of 12 or 25 servings

7-Layer Dip
Layers of Refried Beans, Guacamole, Sour
Cream, Jalapenos, Black Olives, Cheddar Cheese
and Diced Tomatoes, displayed on a Bed of
Chopped Lettuce served with Fiesta Tortilla
Chips

*Must be ordered in increments of 12 or 25 servings

Hot Spinach and Artichoke Gratin
A Rich and Creamy blend of Cheeses, Spinach
and Artichoke Hearts served warm with
assorted Crackers and Fresh Bread

Antipasto Platter
Prosciutto Ham, Genoa Salami, Fresh
Mozzarella, Asiago and Provolone Cheese,
Marinated Artichokes, Kalamata Olives, Roasted
Red Peppers served with Artesian Breads and
Crackers

Smoked Salmon Mirror*
Garnished with Chopped Onions, Caper &
Pumpernickel Bread
*Must be ordered in increments of 50 servings



LUNCHEON BUFFETS

Luncheon Buffets available on all boats.
Lunch available from 10am-3pm.
Two hour lunch cruise packages available on all boats

American Brunch Buffet
Fresh Seasonal Fruit with Yogurt Dip, Bouchée a la Reine (Freshly Baked Pastry Shell with Chicken in a White Wine Sauce
and Fresh Mushrooms), Wild Rice Egg Dish, Scrambled Eggs with Cheese, Ham Steak,
Caramel Pecan Rolls, and Coffee

Classic Deli Buffet
Make your own Sandwiches. Meats include Turkey, Roast Beef and Ham, Cheeses include Cheddar, Swiss and Provolone
served with assorted Rolls and Condiments, Cold Italian Pasta Salad Potato Chips,
Soft Drinks and Lemonade

Focaccia Sandwiches
Ham, Turkey, and Roast Beef Sandwiches served on Herbed Focaccia Bread with Cheese, Lettuce, Tomatoes, Onions and
Cilantro aioli served with Caesar Salad, Cold Italian Pasta Salad,
Soft Drinks and Lemonade

Picnic Buffet
Grilled Chicken Breast with Barbeque Sauce, Hamburgers, House Salad with Ranch Dressing, your choice of Homemade
Potato Salad, Pasta Salad or Cole Slaw, Chef’s Baked Beans, Potato Chips, Buns, Condiments,
Soft Drinks and Lemonade

We would be happy to tailor a menu to suit your needs.
Menu prices are exclusive of sales tax & service charge.



DINNER BUFFETS

Buffet menus available on all boats

CAPTAIN SERIES

Captain’s Buffet
Grilled Chicken Breast with Barbeque Sauce, Hamburgers, House Salad with Ranch Dressing, your choice of Homemade
Potato Salad, Pasta Salad or Cole Slaw, Chef’s Backed Beans, Potato Chips, Buns, Condiments,
Soft Drinks and Lemonade

BayView Barbeque Buffet
Grilled Chicken Breast with Barbeque Sauce, Shredded BBQ Pork, Caesar Salad,
Homemade Potato Salad, Corn on the Cob, Pasta Salad, Potato Chips, Buns, Condiments,
Soft Drinks and Lemonade

Champagne Chicken
Sautéed Boneless Chicken Breast topped with Sparkling Champagne Cream Reduction and Mushrooms served with
Vegetable Du Jour, Herb Roasted Potatoes, Rolls & Butter,
Soft Drinks and Lemonade

Authentic Mexican Taco Bar
Make your own Tacos with Pork Carnitas and Spiced Beef Barbacoa, Soft Flour Tortillas, Lettuce, Tomato, Pico de gallo,
Shredded Cheese and Sour Cream served with Spanish Rice, Fiesta Tortilla Chips with Salsa,
Soft Drinks and Lemonade

ADMIRAL SERIES

Chicken & Beef Fajitas
Marinated Flank Steak and Chicken, grilled and accompanied with Sautéed Peppers and Onions,
Warm Flour Tortillas, Spanish Rice, Guacamole, Shredded Cheese, Sour Cream,
Fiesta Tortilla Chips with Salsa, Soft Drinks and Lemonade

BBQ Pork Ribs & Chicken
Braised and Smoked Pork Ribs seasoned with our own Barbeque Seasonings and paired with BayView’s Old Fashioned
Fried Chicken served with Homemade Potato Salad,
Vegetable Du Jour, Rolls & Butter, Soft Drinks and Lemonade

COMMANDER SERIES

Grilled Kabob Sample
Hawaiian Chicken with Pineapple and Red Peppers, Mesquite Beef with Peppers and Onions,
and Cilantro Tequila Shrimp with Lime and Red Peppers served on a Bed of Rice Pilaf with
Rolls & Butter, Soft Drinks and Lemonade (3 Kabobs provided per person)

Pistachio Walleye & Champagne Chicken
Pistachio Crusted Walleye Fillet with Lemon Butter paired with a Sautéed Boneless Chicken Breast with Sparkling
Champagne Cream Reduction and Mushrooms served with Vegetable Du Jour, Herb Roasted Potatoes,
Rolls & Butter, Soft Drinks and Lemonade

Marsala Tenderloin & South Seas Salmon
Grilled Tenderloin Steak with Marsala Mushroom Demi Glaze paired with a
Grilled Salmon Fillet with Tropical Salsa served with Vegetable Du Jour, Herb Roasted Potatoes,
Rolls & Butter, Soft Drinks and Lemonade



THEME BUFFETS

Buffets available on all boats
Minimum of 25 guests
Includes Dessert

“Way Down South In Dixie”
Bourbon Pork Chops, New Orleans Rice, Vegetables Du Jour, House Salad, Rolls & Butter,
Bourbon Pecan Pie, Soft Drinks and Lemonade

“Taste of the Tropics”
Caribbean Chicken, Island Ribs, Tiki Rice, Vegetable Du Jour,
Exotic Caribbean Fruit Salad, Rolls & Butter, Key Lime Cheesecake,
Soft Drinks and Lemonade

“Luau on the Lake”
Roast Pork with Orange Glaze Bordeaux, Grilled Chicken with Sweet and Sour Sauce,
Chicken Salad, Hawaiian Wild Rice, Mixed Greens Strawberry Salad,
Fresh Seasonal Fruit, Vegetables with Dip, Rolls & Butter, Key Lime Cheesecake,
Soft Drinks and Lemonade

“Chef’s Gourmet Table”
Jumbo Shrimp on Ice, Chicken Satays, Balsamic Marinated Asparagus Spears wrapped in Prosciutto,
Vegetables with Dip, Imported and Domestic Cheeses....
Followed with Chef Carved Prime Rib of Beef Au Jus,
Baked Potato, Caesar Salad, Vegetable Du Jour,
Rolls & Butter and your Choice of Dessert, Soft Drinks and Lemonade

We would be happy to tailor a menu to suit your needs.
Menu prices are exclusive of sales tax & service charge.



DESSERTS

Plated Dessert Selections (one selection per 15 guests)

Chocolate Drizzled Pecan Carrot Cake
Bailey’s Irish Cream Chocolate Torte
Bourbon Pecan Pie
Key Lime Torte

Muddy Paws Cheesecakes (one selection per 15 guests)

New York
Raspberry Swirl
Chocolate Decadence
Turtle
Key Lime

Gourmet Cookie Combination
Combination of Peanut Butter, Chocolate Chip, M&M,
Oatmeal Raisin, and White Chocolate Macadamia Nut Cookies

Assorted Bars and Brownies
Collections of Lemon Bars, Caramel Bars and
Classic Brownies garnished with Fresh Berries

Chocolate Fondue
Rich French Chocolate served in a Fondue Pot for dipping
Marshmallows, Rice Krispie Treats,
Pound Cake and Seasonal Fresh Fruit

Strawberry Shortcake Bar
Pound Cake, Angel Food Cake, Strawberries and other Seasonal Berries,
Whipped Cream and Chocolate Sauce



We would be happy to tailor a menu to suit your needs.
Menu prices are exclusive of sales tax & service charge.

BAYVIEW BEVERAGE LIST

Standard Bar Prices, per drink:
Soda/Juice
Bottled Water
Beer
Wine Split
Premium Cocktail
Specialty Drinks/Cordials

Champagne, per bottle



