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Spirit of BostonLUNCH CRUISE MENUS

CL A S S I C LU N C H BU F F E T

Salads
Farmstand Favor i te

A toss of Fresh Lettuce Greens and Chopped Veggies presented with your choice of Champagne
Vinaigrette, Creamy Ranch and Caesar Dressings on the side
I t a l i an Pas ta Sa lad

Freshly cooked Pasta mixed and mingled with Green and Red Pepper, Celery,
Sweet Onion and Savory Italian Dressing
Tuna Sa lad

Finely shredded Tuna Fillet and Corkscrew Pasta tossed with a Crunch of Celery
and Mild Mayonnaise
Pota to Sa lad

A mix of Mashed and Cubed Potatoes, Diced Onion, Celery and Sweet Pimientos blended with
Seasoned Mayonnaise

Entrées
Crabmeat-Stu f fed Sole

Tender Fillet of Sole stuffed with Chesapeake Bay Crabmeat and baked in a full-flavored White
Wine Infusion
Seared Chicken Ju l ienne

Thin slices of Tender White Chicken pan-seared with Fire-Roasted Pepper and Onion Strips a la Julienne
Class ic Baked Chicken

The most flavorful cuts of Chicken tossed in a buttery blend of seasonings
and baked to perfection
Asian Pepper Steak

Glazed strips of tender Beef served in a savory sauce with Sweet Peppers, Onions and Tomato
Gemel l i Pas ta Pr imavera

Pasta twists sautéed with Fresh Seasonal Vegetables and served in a Marinara Sauce.

Accompaniments
Whole Baby Red Pota toes
Green Beans
Fresh ly -Baked Rol l s wi th Sweet Cream But ter

Dessert
Créme Brû lée Cheesecake

Incredibly creamy Cheesecake capped with a thin layer of Vanilla Bean Custard
and a tantalizing Toffee Shell of Caramelized Sugar

Chocola te Marquis Cake

Supremely moist Chocolate Cake layered over a decadent Chocolate and Cream Filling
and topped with Bittersweet Chocolate

An outstanding buffet of help-yourself

favorites to suit every taste and appetite,

all freshly prepared onboard in our ship’s

excellent galley. Sample a little bit of

everything or just fill up on your favorites.

Available Year-Round
$36.90 per person

Ask about our special seasonal rates.

Menu and prices are subject to change.

Prices do not include taxes, fees and

pre-paid service charges or any fuel charges.
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LUNCH CRUISE MENUS Spirit of Boston

LO B S T E R CL A M BA K E LU N C H BU F F E T

Salads
Farmstand Favor i te

A toss of Fresh Lettuce Greens and Chopped Veggies presented with your choice of Champagne
Vinaigrette, Creamy Ranch and Caesar Dressings on the side

I t a l i an Pas ta Sa lad

Freshly cooked Pasta mixed and mingled with Green and Red Pepper, Celery, Sweet Onion and
Savory Italian Dressing

Pota to Sa lad

A mix of Mashed and Cubed Potatoes, Diced Onion, Celery and Sweet Pimientos blended with
Seasoned Mayonnaise

Entrées
New England Lobster

A fresh, whole Lobster, steamed to perfection and served at your table with shell-cracking tools and
Drawn Butter

Class ic New England Barbecued Chicken

Slow Roasted Chicken smothered in Homemade Barbecue Sauce

Lemon-Gar l i c She l l f i sh

Freshly gathered Mussels steamed and served in a Lemon-Garlic Broth

Accompaniments
Herb-Roas ted Baby Red Pota toes
Boston Baked Beans
Corn on the Cob
Fresh ly -Baked Rol l s wi th Sweet Cream But ter

Dessert
Créme Brû lée Cheesecake

Incredibly creamy Cheesecake capped with a thin layer of Vanilla Bean Custard
and a tantalizing Toffee Shell of Caramelized Sugar

Chocola te Marquis Cake

Supremely moist Chocolate Cake layered over a decadent Chocolate and Cream Filling
and topped with Bittersweet Chocolate

This two-hour specialty cruise features a

Boston-flavored buffet, live entertainment

and dancing highlighted by a narrated

harbor tour.

Available Friday & Saturday
June - September
$54.90 per person

Menu and prices are subject to change.

Prices do not include taxes, fees and

pre-paid service charges or any fuel charges.




