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POWER LUXURY LIGHT SNACKS

PERFECT WITH A RESTAURANT STOP - USD 28.50 PER PERSON

WeLcomE BiTES

Morning charters only.

FRESH FRUIT PLATTER

HOMEMADE BANANA BREAD

BAR SNACKS

LOCAL ROOT CRISPS & DIP TRIO

Avocado smash with lime juice,
chili flakes, sea salt, and olive oil

Hummus with chickpeas, tahini,
lemon, and garlic

Ciboulette cream with fresh

chives, garlic, lemon zest, and a
creamy base
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POWER LUXURY SHAREABLES

USD 75.00 per person

WELCOME BITES

Morning charters only.

FRESH FRUIT PLATTER

HOMEMADE BANANA BREAD

SHARING SNACKS
LOCAL ROOT CRISPS & DIP TRIO

Avocado smash with lime juice, chili
flakes, sea salt, and olive ol

Hummus with chickpeas, tahini, lemon,
and garlic

Ciboulette cream with fresh chives, garlic,
lemon zest, and a creamy base

LATER IN THE DAY

VEGETABLE CRUDITES PLATTER
A colorful mix of crisp seasonal vegetables

Your choice of the Charcuterie board OR Coastal board
or Vegetarian platter:

CHARCUTERIE & CHEESE BOARD

Prosciutto, salami, chorizo; brie, smoked
gouda, mature cheddar, creamy goat
cheese. Served with marinated olives,
crostini, assorted crackers, and chutney

FROM THE SEA — COASTAL BOARD

Smoked Salmon - cold-smoked salmon
accented with dill, capers, and a squeeze
of lemon

Chilled Shrimp Cocktail — perfectly
poached shrimp served with our tangy
house-made cocktail sauce

Whipped Lemon-Dill Cream Cheese —
a creamy, zesty spread for pairing with
salmon or crackers

Avocado Mash - creamy avocado
seasoned with lime and sea salt

Selection of Cheeses - brie, smoked
gouda, mature cheddar, creamy goat
cheese

Toasted Crostini & Seedy Crackers —
rustic bread crisps and crackers

Pickled Accents — briny capers and
marinated olives

VEGETARIAN PLATTER

Brie, smoked gouda, mature cheddar,
and creamy goat cheese

Mini falafel bites with tahini drizzle
Truffle mushroom paté

Tapenade (black or mixed olive
spread)

Crostini and assorted crackers

Chutney

DESSERTS

HOMEMADE CHOCOLATE BROWNIE

Served with vanilla ice cream

Ice cream not available on Ecstasea.
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