
15 Day Charter Menu Plan Plated  

Breakfast- available everyday from 8am to 11am 

Day 1  

Lunch  

Butternut squash and ginger soup served with fresh bread rolls.  

Chopped vegetable salad- Iceberg, Romaine and radicchio topped with roasted corn, tomatoes, carrots, 

chickpeas, Parmigiano-Reggiano cheese and dressed with a sun dried tomato vinaigrette 

Dinner 

Basil Pesto potato gnocchi with gorgonzola cheese. 

Chilean Sea bass marinated in a miso & sake emulsion, broiled and finished with a ginger & miso glaze. 

Brownie and ice cream sundaes.  

Day 2  

Lunch 

Classic French onion soup, served with a floating grilled cheese croton. 

Chicken Caesar salad, grilled chicken tenderloins served with chopped romaine lettuce, croutons, shaved 

parmesan and served with a Caesar dressing. 

Dinner 

Loaded Nachos, Black beans, corn, cherry tomatoes, chopped avocado, jalapenos and nacho cheese, 

topped with cilantro. 

Taco buffet- Hard and soft tortillas with the following to choose from- Grilled citrus chicken strips, fajita 

style shrimp, fried fish and spicy beef, shredded green cabbage, cheese, cilantro and onions, sour cream, 

mild salsa and guacamole. 

Freshly made Churros with chocolate dipping sauce, cinnamon sugar and a light fruit salad  

Day 3  

Lunch 

Antipasti and cold cuts selection- Salami, mortadella, prosciutto, Parma ham, bresaola, pastrami, grilled 

artichoke hearts, sundried tomatoes, olives, grilled vegetables, cheeses all served with garlic bread.  

Sicilian seafood pasta- A fennel and tomato sauce, pan fried garlic and herb catch of the day, pasta, 

topped with saffron potatoes. 
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Dinner 

Calamari served with a saffron and garlic aioli, crisp salad and lemon wedge.  

Seared center cut filet mignon, béarnaise sauce, served with truffle roasted fingerling potatoes, sautéed 

greens and roasted beets. 

Red velvet cake and crème Chantilly 

Day 4  

Lunch 

Seared Ahi Tuna with ginger and sesame seed, Chinese leaf salad 

Quinoa, broccoli, cucumber, zucchini, Garbanzo bean, yellow capsicum pepper, and roasted beets salad  

Dinner 

Mushroom and fennel tartlets with roasted plum tomatoes 

Dry mustard rubbed chicken stuffed with Gouda wrapped in prosciutto ham served with green 

peppercorn jus 

Lemon meringue pie  

Day 5 

Lunch  

Beach BBQ- BBQ pork ribs, rib eye steaks, lemon and basil grilled chicken, beef burgers, sausages served 

with a selection of salads, BBQ beans and corn. 

Dinner 

Hand made fresh pizza, French fries, garden salad and slaw- Pizza are made from scratch and guests can 

choose their own toppings to suits their taste. Cheese, mozzarella, tomato, Pepperoni, salami, grilled 

chicken, mushroom, artichoke, asparagus, tuna, shrimp, red onion, rocket, lobster tail, bacon, garlic and 

fresh spinach. 

Double chocolate fudge cake and hot fudge sauce 

Day 6  

Lunch  

Jerusalem artichoke and parsnip risotto with parsnip crisps and truffle  
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Cream of leek and potato soup served with homemade bread and butter 

Dinner 

Slow roast pork belly, zucchini squash puree, spring greens 

Thai green king prawn and conch curry served with coriander rice, pickled vegetables and peanut sauce  

Apricot bread and butter pudding served with crème analgise 
 

Day 7  

Lunch 

Lebanese baked salmon with a warm tabbouleh couscous, fresh mint and feta cheese salad 

Eggs Benedict on toasted soft white English muffins with hollandaise sauce  

Dinner 

Tomato soup and fresh bread rolls 

Red wine braised beef brisket, baby onions, mushrooms roasted parsnips and whipped potatoes  

Pear tarte tatin with toffee creme fraiche 

Day 8 

Lunch 

Broccoli, blue cheese and pear soup served with garlic crisp bread 

Spinach, mushroom and ricotta cannelloni served with a green salad of avocado, celery, and fennel tops 

Dinner 

Grilled lamb cutlets with green beans, mint and shallots 

Miso-baked grouper with sesame dressing and pak choi 

Toasted almond panna cotta 

 Day 9  

Lunch 

Hachis Parmentier- Classic French comfort food. Similar to Shepherds pie and served with green beans 

and carrots 
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Roasted chicken Ramen noodle soup served with a soft boiled egg 

Dinner 

Mazo ball soup 

Grilled Lobster served with garlic butter and New York strip steak, portobello mushrooms, grilled corn, 

celeriac and Kohlrabi slaw 

A selection of sorbets  

Day 10 

Lunch 

British style Fish and chips served with peas and lemon wedges 

Porcini mushroom and kale risotto served with focaccia crisp bread 

Dinner 

Chinese style crispy duck, cucumber, green onions, pancakes  

Sweet and sour chicken served with chow mein noodles and egg fried rice.  

Key lime pie and chocolate ice cream 

Day 11  

Lunch 

Clam chowder- New England style served with San-fran style sourdough toast.  

Chilled Jumbo stone crab, creamed spinach, corn, coleslaw  

Dinner 

Burrata, tomato, basil and balsamic dressing 

Osso Buco served with risotto alla Milanese  

Custard filled Profiteroles with dark chocolate sauce 

Day 12 

Lunch 
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Bento box style selection of hand-made sushi including tuna Hosomaki roll, Salmon roe Ikura gunkan, 

teriyaki chicken, avocado and cucumber Chu maki, Nigiri-zushi, soya dipping sauce, pink pickled ginger 

and wasabi 

Roasted red pepper and garlic hummus salad with celery, radish, cucumber, bell peppers and crisp 

tortilla 

Dinner 

Pork and mushroom arancini served with an Amatriciana sauce  

Seared veal chop, mashed potatoes, broccoli, Brussels sprouts, mixed greens. 

Vanilla crème brulee, poppy seed shortbread biscuits 

Day 13  

Lunch 

A warm salad of roast chicken, tender stem broccoli, asparagus, kale, sugar snap peas and penne pasta 

with blue cheese croutons  

Mushroom and garlic bread wellington, prosciutto, asparagus duxelles, mustard, mushroom veloute and 

chives. 

Dinner 

Fresh potato crab cakes made with green onions and lemon, served with a mixed leaf salad and a light 

mustard dressing  

Spring lamb, aubergine compote, cheese and chive pomme croquette, port and cherry jus. 

British Eton Mess- crushed meringues with cream and strawberries  

Day 14  

Lunch 

Heritage tomato and mozzarella salad with balsamic glaze, olives, and a basil oil dressing  

Grilled chicken, creamy mushroom linguine served with baby spinach and red vein sorrel 

 

Dinner 

Tuna tartare with fennel tops, pickled pink ginger and a sweet soy dressing 
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Prawn orzo risotto with monkfish and red snapper 

Ribeye steak serve with truffled mushroom mac ‘n’ cheese, greens and baked beetroot puree 

Poached pear, honey and mascarpone mousse with a oat crumble 

Day 15  

Lunch 

Sweet potato & chickpea tikka masala, sticky coconut rice, mint raita and flatbread 

Char-grilled halloumi, quinoa and puy lentil salad with plum tomatoes and romesco sauce 

Dinner 

Prawn orzo risotto with monkfish and red snapper 

Corn fed chicken breast stuffed with roasted garlic and chestnut mushrooms, served with dauphinoise 

potatoes, kale, smoked carrot puree and roast chicken jus 

A selection of cheese and biscuits 

 

NB.  

All Lunch menu will be served with a selection of salads and cold buffet options. 

All dinner menu will be started with an amuse bouche and finished with the option of ice cream, 

sorbets, fresh fruit salad or platter and homemade cookies. 

All dishes can be adapted to suit dietary needs or requests.  

 


