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CHEF’S STATEMENT 

Welcome to World Yacht, a culinary delight second to none on the rivers of New York City.  
At World Yacht we strive to produce the highest quality food, using the freshest and best quality 
ingredients. Our team of trained chefs brings a wealth of skills, experience, and knowledge 
of local, regional, and international cuisines. Working with our sales team, we will create 
culinary delights to satisfy your palate and budget. We guarantee your dining and sailing 
experience aboard our beautiful yachts will be a memorable and lasting experience for you 
and your guests.



WORLD YACHT’S

B R E A K FA S T

CONTINENTAL BREAKFAST

Assor ted Juices
Mini  Past r ies,  Croissants ,  Scones,  Banana Bread

Select ion of  Jams, Sweet  But ter
Colombian Cof fee,  Decaf fe inated Cof fee 

& Select ion of  Teas

$19.25 per person
Operat ing fee & tax addi t ional

DELUXE CONTINENTAL BREAKFAST

Assor ted Juices
Fresh Seasonal  Frui t  Salad

Assor ted Muff ins,  Var ie ty  of  Bagels
Mini  Danish Past r ies,  Croissants , 

Scones,  Banana Bread
Select ion of  Jams, Cream Cheese, Sweet  But ter

Colombian Cof fee,  Decaf fe inated Cof fee 
& Select ion of  Teas

$24.50 per person
Operat ing fee & tax addi t ional

FULL DELUXE BUFFET BREAKFAST

Assor ted Juices
Sl iced Fresh Seasonal  Frui ts

Fresh Scrambled Eggs
Home-sty le Hash Browned Potatoes
Crisp Bacon & Breakfas t  Sausage

Mini  Past r ies,  Croissants ,  Scones,  Banana Bread
Mini  Muf f ins & Breakfas t  Rol ls

Select ion of  Jams, Sweet  But ter
Colombian Cof fee,  Decaf fe inated Cof fee 

& Select ion of  Teas

$35.50 per person
Operat ing fee & tax addi t ional

ENHANCEMENTS

Enhance your Cont inental  Breakfas t
by adding

Power Bars
add on $3.00 per person

Enhance your Deluxe Cont inental  Breakfas t
by adding

Power Bars
add on $3.00 per person

Oatmeal
add on $4.00 per person

Enhance your Ful l  Deluxe Buf fe t  Breakfas t
by adding

Power Bars
add on $3.00 per person 

Oatmeal
add on $4.00 per person

Eggs Benedict
class ic poached egg on a toasted 

Engl ish muf f in wi th Canadian bacon 
and hol landaise

add on $5.00 per person
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WORLD YACHT’S

D E LU X E  B R U N C H  B U F F E T

Assor ted Miniature Breakfas t  Past r ies
Bagel  and Croissants

STATIONS

Select 1
OMELET STATION

Create your own Omelet
Garnished wi th your choice of  Pepper,  Onion, 

Cheddar Cheese, Mushrooms, Ham

Or

CARVING STATION
Oven Roasted Turkey and Roasted Si r lo in

Deluxe Brunch Buf fe t  inc ludes al l  of  the fo l lowing:

SCRAMBLED EGGS

HASH BROWNS

BACON & SAUSAGE

CHEF’S SELECTION OF PASTA

HERB ROASTED RED BLISS POTATOES

GRILLED VEGETABLES
marinated zucchini  ye l low squash, 

peppers,  mushrooms

SMOKED SALMON
smoked salmon wi th c lass ic garnishes

CLASSIC CAESAR
sourdough croutons,  shaved pecor ino

NEW POTATO SALAD
red bl iss  potato,  Bermuda onion, egg, 

saf f ron mayonnaise

TOMATO SALAD
cucumber,  f resh mint

FISH SELECTION
market  catch

PAN SEARED BREAST OF CHICKEN
tomato and f resh basi l  re l i sh,  lemon beurre blanc

DESSERTS

Past ry  Chef ’s  se lect ion of  Seasonal  Cakes & Tar ts
Cof fee,  Tea, Brewed Decaf fe inated Cof fee

BAR SERVICE

Inc ludes World Yacht ’s  S tandard Open Bar

$89.00 per person
operat ing fees & tax addi t ional

ENHANCEMENTS

Enhance your Brunch by adding
Eggs Benedict

Canadian bacon wi th c lass ic hol landaise
add on $5.00 per person

Enhance your Starch Select ion by adding
Scal loped Potatoes

potato grat in wi th parmesan cheese
add on $2.50 per person

Enhance your Fish Select ion by adding
Atlant ic Salmon

subst i tu te $4.00 per person
add on $7.00 per person

Enhance your Desser t  Select ion by adding
Vani l la Bean Ice Cream
add on $2.00 per person

Enhance your Bar Select ion by adding
Ful l  Open Premium/Cordial  Bar

add on $6.00 per person
add a Bloody Mary Bar
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WORLD YACHT’S

LU N C H E O N  O R  D I N N E R  B U F F E T

SALADS

Pick One

Romaine, Fr isee & Red Oak, Herb Vinaigret te

Marinated Vine Ripe Tomatoes & Fresh Mozzarel la,
Balsamic Glaze

Caesar Salad

ENTRÉES

Choice of  2

Sl iced Si r lo in,
With Sautéed Peppers & Onions,  Demi Glace

Gri l led Breast  of  Chicken, Wi ld Mushroom Sauce

Pan seared At lant ic  Salmon, 
Roasted Tomato Compote

VEGETABLES

Select One

Medley of  Fresh Seasonal  Vegetables

Steamed Zucchini ,  Carrots  and Yel low Squash

Steamed Broccol i  wi th Lemon Zest

Sautéed Spinach wi th gar l ic  and oi l

STARCH

Select One

Roasted Yukon Gold Potatoes,  Caramel ized Onions

Herbed Rice Pi laf

Roasted Garl ic  Mashed Potatoes

DESSERTS

New York Sty le Cheesecake
Chocolate Mousse Cake

Fresh Frui t
Cof fee & Herbal  Teas

BAR SERVICE

Inc ludes World Yacht ’s  S tandard Open Bar

Al l  luncheons and buf fe ts  to be accompanied by
rus t ic  breads and but ter

$85.00 per person 
Operat ing fee & tax addi t ional

ENHANCEMENTS

Enhance your Buf fe t  by adding
passed hors d’oeuvres (min.  of  3)

add on $7.50 per person

Enhance your Salad Select ion by adding an 
addi t ional  salad for  $4.95 per person

Enhance your Entrée Select ion by adding 
Sl iced Pr ime Fi le t  Mignon

subst i tu te $6.00 per person
add on $10.00 per person

Carver addi t ional  $225.00

Enhance your Desser t  Select ion by adding
Vani l la Bean Ice Cream

subst i tu te $2.00 per person
add on $3.00 per person

Strawberry Shortcake
subst i tu te $2.00 per person

add on $3.00 per person

Enhance your Bar Select ion by adding
Ful l  Open Premium/Cordial  Bar

add on $7.00 per person

5



WORLD YACHT’S

B OA R D I N G  R E C E P T I O N  W I T H 
LU N C H E O N  O R  D I N N E R  B U F F E T

BOARDING RECEPTION (½ Hour)

Fresh Vegetable Crudi té,  Cheese & Frui t  P lat ter
wi th Bleu Cheese and Ranch Dip, 

S l iced Baguet tes

BUFFET

COLD SELECTIONS – Select 2
Ant ipasto P lat ter  wi th Prosciut to,  Salami & Ol ives

Mixed Greens,  Herb Vinaigret te

Toasted Cous Cous,  Sun Dr ied Tomato, 
Pancet ta,  Watercress

Gri l led Vegetables wi th Mozzarel la & Fresh Basi l

HOT SELECTIONS – Select Sauce(s)

GRILLED CHICKEN BREAST
Capers,  Mushrooms & Whi te Wine, 

Provencale,  or  Marsala sauce

PENNE PASTA
Pomodoro e basi l ico,  Bolognese, or Al f redo

BAKED RED SNAPPER
White Beans,  Gar l ic ,  Diced Tomato & Fresh Basi l , 

Lemon Beurre Blanc,  or Tropical  Frui t  Salsa

VEGETABLES – Select 1

Medley of  Fresh Seasonal  Vegetables

Steamed Zucchini ,  Carrots  and Yel low Squash

Steamed Broccol i  wi th Lemon Zest

Sautéed Spinach wi th gar l ic  and oi l

STARCH – Select 1

Roasted Yukon Gold Potatoes, Caramelized Onions

Herbed Rice Pi laf

Roasted Garl ic  Mashed Potatoes

DESSERTS

New York Sty le Cheesecake
Chocolate Mousse Cake

Fresh Frui t
Cof fee & Herbal  Teas

BAR SERVICE

Inc ludes World Yacht ’s  S tandard Open Bar

Al l  luncheons and buf fe ts  to be accompanied 
by rus t ic  breads and but ter

$92.00 per person 
Operat ing fee & tax addi t ional

ENHANCEMENTS

Enhance your Boarding Recept ion 
by adding another plat ter

Enhance your Salad Select ion by adding an
addi t ional  salad for  $4.95 per person

Enhance your Entrée Select ion by adding 
Sl iced New York Sir loin

with roasted gar l ic  demi-glace
subst i tu te $4.00 per person

add on $8.00 per person

Sl iced Pr ime Fi le t  Mignon 
with horseradish créme

subst i tu te $6.00 per person
add on $10.00 per person

Carver addi t ional  $225.00

Enhance your Fish Select ion by adding
Atlant ic Salmon

subst i tu te $3.00 per person
add on $7.95 per person

Enhance your Desser t  Select ion by adding
Vani l la Bean Ice Cream

subst i tu te $2.00 per person
add on $3.00 per person

Strawberry Shortcake
subst i tu te $2.00 per person

add on $3.00 per person

Enhance your Bar Select ion by adding
Ful l  Open Premium/Cordial  Bar

add on $7.00 per person
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WORLD YACHT’S

C O C KTA I L  R E C E P T I O N  W I T H 
LU N C H E O N  O R  D I N N E R  B U F F E T

COCKTAIL RECEPTION

Select ion of  four (4)  but lered Hors d’oeuvres

Fresh Vegetable Crudi te,  Cheese & Frui t  P lat ter
Bleu Cheese and Ranch Dip,  S l iced Baguet tes

BUFFET

COLD SELECTIONS – Select 2

Mixed f ie ld greens,  Goat cheese,  Pine Nuts, 
Gar l ic  ol ive oi l

Mar inated Fresh Mozzarel la & Plum Tomatoes 
wi th Balsamic Glaze

Caesar Salad

Asian Soba Noodle Salad 

HOT SELECTIONS – Select 2

BREAST OF CHICKEN
with spinach & diced tomatoes wi th gar l ic  jus

SLICED SIRLOIN
in por t  wine jus

SALMON FILLET 
wi th braised leek cream sauce 

PENNE PASTA 
wi th broccol i  rabe and sundr ied tomatoes

VEGETABLES – Select 1

Medley of  Fresh Seasonal  Vegetables

Steamed Zucchini ,  Carrots  and Yel low Squash

Steamed Broccol i  wi th Lemon Zest

Sautéed Spinach wi th gar l ic  and oi l

STARCH – Select 1

Roasted Yukon Gold Potatoes, Caramelized Onions

Herbed Rice Pi laf

Roasted Garl ic  Mashed Potatoes

DESSERTS

New York Sty le Cheesecake
Chocolate Mousse Cake

Fresh Frui t
Cof fee & Herbal  Teas

BAR SERVICE

Inc ludes World Yacht ’s  S tandard Open Bar

Al l  luncheons and buf fe ts  to be accompanied 
by rus t ic  breads and but ter

$99.00 per person 
Operat ing fee & tax addi t ional

ENHANCEMENTS

Enhance your Cocktai l  Recept ion by adding 
addi t ional  hors d’oeuvres (min.  of  3)

add on $7.50 per person 

Enhance your Salad Select ion by adding an 
addi t ional  salad for  $4.95 per person

Enhance your Entrée Select ion by adding 
Sl iced Pr ime Fi le t  Mignon 

with horseradish crème
subst i tu te $6.00 per person
add on $10.00 per person

Carver Addi t ional  $225.00

Enhance your Vegetable Select ion by adding 
a vegetable for  $2.50 per person

Enhance your Starch Select ion by adding 
a s tarch for  $2.50 per person

Enhance your Desser t  Select ion by adding
Vani l la Bean Ice Cream

subst i tu te $2.00 per person
add on $3.00 per person

Strawberry Shortcake
subst i tu te $2.00 per person

add on $3.00 per person

Fresh Pecan Tart
subst i tu te for  $2.00 

add  for  3.00

Enhance your Bar Select ion by adding
Ful l  Open Premium/Cordial  Bar

add on $7.00 per person
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WORLD YACHT’S

C O C KTA I L  R E C E P T I O N  W I T H 
S I T- D O W N  D I N N E R

COCKTAIL RECEPTION

Select ion of  four (4)  but lered Hors d’oeuvres

SALAD

Select  One (1)  f rom our 
Salad Select ions

(see salad select ion menu)

ENTRÉES

Inc ludes se lect ion of  Two (2)  Entrées
(see entrée select ion menu)

VEGETABLES

Select  One (1)  Vegetable 
(see vegetable se lect ion menu)

STARCH

Select  One (1)  S tarch 
(see s tarch select ion menu)

DESSERTS

New York Sty le Cheesecake
Chocolate Mousse Cake

Fresh Frui t
Cof fee & Herbal  Teas

BAR SERVICE

Inc ludes World Yacht ’s  S tandard Open Bar

Al l  Dinners to be accompanied by
rus t ic  breads and rosemary but ter

$115.00 per person 
Operat ing fee & tax addi t iona l

ENHANCEMENTS

Enhance your Dinner wi th 
one or more of  our plat ters

Enhance your Cocktai l  Recept ion wi th 
addi t ional  hors d’oeuvres (each)

$2.50 per person 

Enhance your Dinner by 
adding a Premium Appet izer  for 

$7.95 per person

Enhance your Salad Select ion by 
adding a Premium Salad for 

$6.95 per person

Enhance your Entrée Select ion by adding 
an addi t ional  entrée for  $10.95 per person

Enhance your Desser t  Select ion by adding
Vani l la Bean Ice Cream

subst i tu te $2.00 per person
add on $3.00 per person

Strawberry Shortcake
subst i tu te $2.00 per person

add on $3.00 per person

Enhance your Bar Select ion by adding
Ful l  Open Premium/Cordial  Bar

add on $7.00 per person
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WORLD YACHT’S

L AV I S H  C O C KTA I L  R E C E P T I O N 
W I T H  S I T- D O W N  D I N N E R

COCKTAIL RECEPTION

Select ion of  s ix  (6)  but lered Hors d’oeuvres

COCKTAIL BUFFET

In ternat ional  Cheese Board
Seasonal  Frui ts  & Sl iced Baguet te

Fresh Vegetable Crudi te
  B leu Cheese and Ranch Dip

Ant ipasto P lat ter  wi th Ol ives, 
Prosciut to & Provolone

Fresh Mozzarel la,  S l iced Tomato and Sweet Basi l
Dr izz led wi th Ol ive Oi l ,  Balsamic Vinegar 

Reduct ion and Cracked Black Pepper

Sl iced Smoked Salmon, 
Tradi t ional  Accompaniments

SALAD
Select  One (1)  f rom our 

Premium Select ions
(see salad select ion menu)

APPETIZER
Select  One (1)  f rom our 

Premium Select ions
(see appet izer  se lect ion menu)

DINNER
Inc ludes se lect ion of  Two (2)  Entrées

(see entrée select ion menu)

Assor ted Dinner Rol ls  wi th But ter

DESSERTS

New York Sty le Cheesecake
Fresh Frui t  Tar t

Chocolate Mousse Cake
Prof i teroles

Fresh Frui ts  in Season
Vani l la Bean Ice Cream
Coffee & Herbal  Teas

BAR SERVICE

Inc ludes Ful l  Open Premium/Cordial  Bar

$149.00 per person 
Operat ing fee & tax addi t iona l

ENHANCEMENTS

Enhance your Cocktai l  Recept ion wi th 
one or more of  our plat ters

Enhance your Cocktai l  Recept ion wi th 
addi t ional  hors d’oeuvres (each)

$2.50 per person 

Enhance your Desser t  Select ion by adding
one of  our great  take home i tems
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WORLD YACHT’S

C O N T I N U O U S  C O C KTA I L  PA RT Y 
(Minimum of 100 Guests)

Select ion of  s ix  (6)  but lered Hors d’oeuvres

COLD DISPLAYS

Gri l led Vegetables wi th Fresh Mozzarel la
Balsamic Glaze

Internat ional  Cheese & Frui t  Display
Sl iced Baguet te

SEAFOOD BAR

Jumbo Shr imp, L i t t le  Neck Clams and Oysters
on a bed of  crushed ice

Appropr iate Sauces and Condiments

PASTA BAR

Choice of  2 Pastas and 2 Sauces

PASTA
Rigatoni ,  Penne, Three Cheese Raviol i , 
Orecchiet te,  Tor te l l in i ,  Fus i l l i ,  Far fa l le

SAUCES
Al f redo, Carbonara, Tomato, Bolognese, Pesto

Penne Pasta wi th Broccol i  Rabe and 
Sundr ied Tomatoes,  Put tanesca Sauce

Accompaniments
Select ions of  Regional  Breads,  Grated Parmesan

ASIAN STATION

Shr imp Shumai
Steamed Pork Bun

Mini  Egg Rol ls
Vegetar ian Pot  S t icker

Duck Sauce, Hot Mustard,
Soy Sauce & Thai  Dipping Sauce

CARVING STATION

Roasted Si r lo in wi th Beef  Jus and 
Horseradish Sauce

Roasted Breast  of  Turkey 
wi th Herb Gravy and Cranberry Compote

Class ic Caesar Salad

Assor ted Sl iced Rol ls  & Breads,  Gar l ic  Toast

DESSERTS

Prof i teroles,  Chocolate Mousse Cake
New York Sty le Cheese Cake

Strawberry Layer Cake
Chocolate Dipped St rawberr ies

Fresh Frui ts  in Season
Coffee & Herbal  Teas

BAR SERVICE
 

Inc ludes Ful l  Open Premium/Cordial  Bar

$145.00 per person 
Operat ing fee & tax addi t iona l

Par t ies of  less than 100 persons
wi l l  be subject  to a surcharge

ENHANCEMENTS

Enhance your Cocktai l  Recept ion wi th 
one or more of  our plat ters

Enhance your Cocktai l  Recept ion wi th 
addi t ional  hors d’oeuvres (each)

$2.50 per person

Enhance your Desser t  Select ion by adding
Vani l la Bean Ice Cream

subst i tu te $2.00 per person
add on $3.00 per person
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WORLD YACHT’S

TA S T E  O F  N E W  YO R K  C I T Y 
(Minimum of 100 Guests)

Select ion of  four (4)  but lered Hors d’oeuvres

LITTLE ITALY

Eggplant  Rol la t in i

Gri l led Vegetables wi th Fresh Mozzarel la
Balsamic Glaze

Penne Marinara, Far fa l le Bolognese 
& Tor te l l in i  Carbonara

EAST SIDE DELI

Corned Beef  Br isket

Past rami

 Pi rogies wi th Onions and Sour Cream 

Potato Latkes

 Garl ic  Sour Pick les & Di l l  Pick les

Assor tment of  Mustards & Rye Bread

CHINATOWN

DIM SUM STATION
Shr imp Shumai,  Vegetable Dumpl ings, 

Mini  Egg Rol ls ,  Gyoza

Ponzu and Thai  Dipping Sauces

WOK STATION
Beef and Broccol i  wi th Steamed Rice 

St i r  Fr ied Rice,  Vegetable & Pork

SPANISH HARLEM

 Seafood Ceviche

Crispy Pork Shoulder wi th Sour Orange Mojo 

Arroz Con Pol lo 

Corn and Black Bean Salad

DESSERTS

New York Sty le Cheese Cake, 
Chocolate Mousse Cake, Ti ramisu and 

Almond cookies,  Mini  Cannol is
Fresh Frui ts  in Season, For tune Cookies,  F lan

Coffee & Herbal  Teas

BAR SERVICE
 

Inc ludes Ful l  Open Premium/Cordial  Bar

$149.00 per person 
Operat ing fee & tax addi t iona l

Par t ies of  less than 100 persons
wi l l  be subject  to a surcharge

ENHANCEMENTS

Enhance your L i t t le  I ta ly  Select ion wi th 
Mario’s  Seafood Shuckers Bar

Jumbo Shr imp, L i t t leneck Clams and Oysters 
on a bed of  crushed ice

Appropr iate Sauces and Condiments
add $16.50 per person

 
Enhance your East  S ide Del i  Select ion

wi th Knishes,  and Hot Dogs
add $6.50 per person

Enhance your Chinatown Select ion
 wi th Peking Duck or Hois in BBQ Spare Ribs

add $7.00 per person

Enhance your Spanish Har lem Select ion
wi th Churrasco Ski r t  S teak Cuban-Sty le

add $9.00 per person

Enhance your Desser t  Select ion by adding
Vani l la Bean Ice Cream

subst i tu te $2.00 per person
add on $3.00 per person

Strawberry Shortcake
subst i tu te $2.00 per person

add on $3.00 per person

Fresh Pecan Tart
subst i tu te for  $2.00 

add for 3.00

Enhance your Bar Select ion by adding
a Mart in i  Or Moj i to Stat ion 
add on $12.00 per person 
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HOT

Sesame Seed chicken 
with honey mustard Sauce

South Western Quesadil la 
with black beans,  cheese and corn wi th salsa

Empanadas - Select 1 
beef,  chicken or vegetar ian wi th salsa	

Vegetable Spring Rol l
with ginger soy sauce 

Pan Seared Pork Pot St icker
with ponzu sauce 

Shrimp Shumai
with sweet  chi l i  sauce 

Steamed Pork Bun
with hois in sauce

Vegetable Dumplings
with soy sauce	

Mini Egg Rol ls
with hot  mustard 

Steamed Vegetarian Pot St icker
with plum sauce 

Coney Is land Franks in a Blanket
with mustard 

Spinach Spanakopita 
with tz ik i  sauce

Potato Pancake 
with sour cream & chive or apple sauce

Stuffed Mushroom 
with bread crumbs & cheese 

Scal lop wrapped in Bacon 

SPOONS OR MINI CONES 

Smoked Salmon Tartare 
with crème f ra iche

Chil led Spiced Crab 
with sour cream 

Ahi Tuna 
with ginger soy sauce and sesame

Smoked Chicken Mousse

Salmon Mousse 
with cream cheese 

CROSTINI

Fi let Mignon Tip
with arugula and horseradish crème

Blackened Beef 
on won ton cr isps wi th As ian leeks

Bayou Shrimp

Smoked Salmon 
on black bread wi th horseradish crème 

Smoked Salmon and Goat Cheese with Dil l

Blackened Tuna 
with wasabi  mango coul is

Bruschetta

Lobster Salad  

Bruschetta with Gri l led Red and Yel low Peppers
with gorgonzola and basi l  o i l 

Mediterranean Bruschetta 
with whi te bean, ar t ichoke, tomato & avocado

Red Onion and Manchego Cheese Bruschetta

Hummus on a Yucca Chip

Tuna Tartare on Endive Leaf

Ahi Peppered Tuna Papaya
 
KEBOB / SKEWED

Chicken Pineapple and fresh peppers

Chicken Satay with Spicy Peanut Sauce

Thai Beef Satay with Spicy Peanut Sauce

Cherry Tomato Bocconcini with Basi l 

Shrimp Tempura

Fruit  Kebobs with Honey Yogurt 

Mini Beef Kebob 
with peppers and onion

Melon and Prosciutto 

Marinated Lamb Brochette 
with mint  yogur t

Teriyaki Tuna Kebobs

Gingered Pineapple Chicken Skewers

Gri l led Pork and Pineapple Skewers
with achiote sauce

Indian Curry Lamb Skewers with Mint

Feta and Olive Skewers

For each Hors d’oeuvre selection, in addition to your menu plan, add $2.50 per Hors d’oeuvre, per person 
( tax and operat ional fees are addit ional) 
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H O R S  D ’ O E U V R E  S E L E C T I O N 



BABY LAMB CHOPS
with mint  yogur t
$10.50 per person
 

SHRIMP 
with cocktai l  sauce
$9.50 per person

CHICKEN PATE
$8.25 per person

MINI CRAB CAKE 
with chipot le aiol i
$5.75 per person

BABY RED BLISS POTATOES 
with caviar  and crème f ra iche
 $10.00  per person

POTATO PANCAKE 
with smoked salmon and caviar
$9.00 per person

CLAMS CASINO
$ 5.00 per person

OYSTER ROCKEFELLER 
with cocktai l  sauce and lemon 
$5.75 per person

For each Chef Selected Hors d’oeuvre, in addi t ion to your menu plan, pr ices are noted 
per Hors d’oeuvre, per person 

( tax and operat ional fees are addit ional) 
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C H E F  S E L E C T E D  H O R S  D ’ O E U V R E S



STANDARD

Wild Mushroom Tart
arugula salad, t ruf f le v inaigret te

Homemade Mozzarel la & Tomato Napoleon
v ine r ipe tomatoes,  mozzarel la,
basi l  a iol i ,  balsamic glaze

Chil led Gazpacho
with f i re roasted chi les and sour cream

Gril led Vegetable Napoleon
with herbed goat cheese 
dr izz led wi th basi l  o i l

Butternut Squash Soup
( fa l l/winter  months)

Vegetable Raviol i
tomato and vegetable consomme

Gril led Portobel lo Mushroom Napoleon
roasted peppers,  f resh mozzarel la, 
red pepper coul is

Gril led Polenta Cake
melted gorgonzola,  f i re roasted tomato ragout

PREMIUM

Poached Salmon Medall ion
garnished wi th a smoked salmon roset te
lemon di l l  and caper sauce

Beef Tartare
with t ruf f led egg salad,
avocado puree & c i lantro oi l

Lobster Raviol i
tomato cream & pesto

Long Is land Duck Salad
with pomegranate glaze 
and breaded goat cheese

Lobster Bisque

Lump Crab Cakes
cucumber salad & tomato remoulade

Short Rib Raviol i
veal  and vegetable broth
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A P P E T I Z E R  S E L E C T I O N



STANDARD

World Yacht Salad
mixed greens,  ju l ienne j icama, 
carrots ,  c i lantro,  cherry tomatoes, 
and t r i–color peppers c i t rus v inaigret te

Caesar Salad

Mixed Salad
crumbled s t i l ton,  honey- spiced pecans, 
cranberry v inaigret te

Soba Noodle Salad

Romaine, Red Oak & Frisee Salad
balsamic v inaigret te

Chopped Salad
with pecans,  dr ied cranberr ies
balsamic v inaigret te

Seasonal Greens
with cherry tomatoes,  cucumbers
balsamic v inaigret te

PREMIUM

Organic Greens 
har icot  ver ts ,  roasted beets  and endive, 
whi te balsamic v inaigret te

Lemon Infused Greek Salad 
with s tuf fed grape leaves, 
romaine hear ts ,  fe ta cheese,  ol ives, 
red onion, ju l ienned peppers,  cucumber, 
cherry tomatoes,  lemon v inaigret te

Crisp Romaine and Arugula
art ichokes,  sundr ied tomatoes
and roasted peppers

Gril led Portobel lo 
on a bed of  mixed greens,  baby arugula, 
red oak, f r i see,  mizuna, mache, radicchio, 
s l iced cucumbers,  grape tomatoes 
creamy herbed v inaigret te

Mediterranean 
tabbouleh salad
served in a bibb le t tuce leaf 
l ime v inaigret te

Frisee with Walnuts,  Apples, Grapes 
and Blue Cheese 
apple c ider v inaigret te
( fa l l/winter )

Baby Arugula Greens
with ar t ichoke hear ts ,  teardrop tomatoes,
shaved parmesan cheese,  herbed v inaigret te

Baked Goat Cheese
with mesclun, pears and toasted almonds
( fa l l/  winter )
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CHICKEN

Apricot Glazed Chicken

Gri l led Breast of Chicken
eggplant  and tomato ragout

Free Range Rosemary Chicken
gar l ic  and oi l

Pan Seared Chicken Breast
pear l  onions tomato and basi l

French Cut
moroccan lemon chicken 

BEEF

Seared Fi let Mignon
béarnaise sauce

Sliced Sir loin
gr i l led c ippol l in i  onions

Braised Osso Buco

Roasted Pork Loin
apr icot  armagnac chutney

Braised Lamb Shank
port  wine reduct ion 

SEAFOOD

Pan Seared Ti lapia
lemon but ter  capers

Herb Crusted Cod
carrot  g inger sauce

Pan Seared Salmon
braised leek cream sauce

Red Snapper
romesco sauce
( tomatoes,  a lmonds,  gar l ic , 
sweet  chi l i ,  dr ied chi les, 
red wine v inegar)

Miso Glazed Sea Bass
ginger soy sauce

PERSONAL PREFERENCE
Our addi t ional  entrée fee ensures you can select  entrées to sat is fy  your guests  tas te. 

Our special ly  t ra ined servers wi l l  take your guests  orders whi le our chefs  craf t  thei r  meals
 for  a memorable occasion.

For each entrée f rom th is  l i s t ,  in addi t ion to what you have selected for  your menu, 
add an addi t ional  $10.50 to the per person cost  of  your menu
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Gril led Salmon with Fennel, 
Rock Shrimp and Tomatoes
$10.00 per person

Lemon-Thyme Crusted 
Colorado Rack of Lamb
$15.00 per person

Gril led Fi let Mignon & Half Lobster
$25.00 per person

Roast Prime Rib Au Jus
$16.00 per person

Beef Well ington
$17.00 per person
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STANDARD

Medley of Fresh Seasonal Vegetables

Steamed Zucchini,  Yel low Squash and Carrots

Str ing Beans Lyonnaise

Honey Glazed Carrots 

Sautéed Broccol ini 
in  gar l ic  and oi l

Steamed Local Seasonal Harvest Vegetable

Steamed Spinach
with roasted gar l ic

Roasted Carrots 
with mint

Sauteed Green Beans Almondine

Broccol i  Rabe
with rais ins and gar l ic

Steamed Broccol i
in  gar l ic  sauce

Creamed Spinach

Asian Vegetables
in  soy broth

Green Beans
with caramel ized onions and almonds

Green Beans
with mushroom and shal lots

Lemon-Scented Broccol ini

Ginger Glazed Carrots 
and j icama

Roasted Carrots and Cippolini  Onions

Braised Carrots and Fennel

Bok Choy

PREMIUM

Asparagus
with gruyere 

Steamed Penci l  Asparagus
lemon zes t

Steamed Asparagus
with roasted peppers

Brie Creamed Spinach

Summer Squash Saute 
sauteed zucchini  and yel low squash
wi th tomatoes and gar l ic

Haricots Verts
with Walnuts
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SPRING VEGETABLES
March,  Apr i l ,  May 

Gril led Seasonal Vegetables

Steamed Asparagus
lemon zes t

Sauteed Collards Greens, Roasted Peppers 
and Art ichoke

Sauteed Art ichoke & Tomatoes
with gar l ic  and basi l

SUMMER VEGETABLES
June, Ju ly,  August

Summer Squash Sauté
sauteed zucchini ,  ye l low squash,
tomatoes and gar l ic

Gril led Seasonal Vegetables

Sautéed Green Beans 

Citrus Roasted Beets

FALL VEGETABLES
September,  October,  November

Apple Cider-Glazed Turnips

Sautéed Brussels Sprouts
with mushrooms and pancet ta

Butternut Squash
with apples and smoked bacon

Roasted Carrots and Parsnips 
f resh herbs 

WINTER VEGETABLES
December,  January,  February, 

Roasted Winter Vegetables

Winter Squash 
s tuf fed wi th lent i l  p i laf

Brussels Sprouts
pecans and cranberr ies

Maple Glazed Winter Squash
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STANDARD

Roasted Yukon Gold Potatoes 
with caramel ized onions

Herbed Rice Pi laf 

Steamed Rice Pi laf

Steamed Basmati  Rice Pi laf

Basmati  Rice 
dr ied apr icots  & pinenuts

Minnesota Wild Rice

Barley and Wild Rice Pi laf

Oriental Rice and Peas
with coconut

Mushroom Wheat Berry Pi laf

Steamed Jasmine Rice

Brown Rice Pi laf
mushrooms and apr icots

Puree of Sweet Potatoes and Rutabaga

Herb Roasted Red Potatoes
with gar l ic  and oi l

Mashed Potatoes
wasabi
horseradish
cheddar cheese
roasted gar l ic

Roasted
baked potato
sweet  potatoes
red bl iss
f inger l ing potatoes 
yukon gold

Puree of Fingerl ing Potatoes

PREMIUM

Gril led Polenta
mushrooms and gorgonzola

Brown Rice Pi laf
prosciut to & sun-dr ied tomatoes

Creamy Pumpkin Brown Rice

Truff le Potato Gratin

Potato Croquette

Gri l led Mushroom Polenta
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SEAFOOD BAR

Jumbo Shr imp, L i t t le  Neck Clams and Oysters  on 
a bed of  seaweed and crushed ice

Appropr iate sauces and condiments

Add King Crab Legs:  (market  pr ice)  per person 
Add Frut t i  d i  Mare(Frui ts  of  the Sea Salad): 
(market  Pr ice)  per person

$18.50 per person 
At tendant  $225 Addi t ional 

PASTA STATION
 
Choice of  2 Pastas and 2 Sauces

PASTA
Rigatoni ,  Penne, Three Cheese Raviol i , 
Orecchiet te,  Tor te l l in i ,  Fus i l l i ,  Far fa l le

SAUCES
Al f redo, Carbonara, Tomato, Bolognese 
Pesto,  Penne Pasta wi th Broccol i  Rabe and 
Sundr ied Tomatoes,  Put tanesca Sauce (Ol ives, 
bas i l ,  anchovies and plum tomatoes)
Shr imp Scampi 
Addi t ional  $10.00 per person

Accompaniments 
Selection of Regional breads, Grated Parmesan Cheese 

$14.00 per person 
At tendant  $225 Addi t ional 

CARVING STATION

Pick 2 I tems 

Roasted Sir loin with beef jus and horseradish sauce

Roasted Breast  of  Turkey wi th herb gravy and 
cranberry compote

Baked Virgin ia Ham, whole grain mustard

Pork Loin With Apple Glaze

Rack of Lamb with minted pan jus (add $5.00 per guest) 

Roasted Fi le t  Mignon (add 6.00 per guest )

Accompaniments 
Assor ted Sl iced Rol ls  and Breads

$19.95 per person 
Carver requi red $225 per at tendant 

ASIAN STATION

Shr imp Shumai,  S teamed Pork Bun, 
Mini  Egg Rol ls ,  Vegetar ian Pot  S t icker

Duck Sauce, Hot Mustard,  Soy Sauce, 
Thai  Dipping Sauce & Seaweed Salad, 
Scal l ion and Ginger Dipping Sauce

$15.00  per person
At tendant  $225.00 Addi t ional 

ENHANCEMENT 
Enhance your ASIAN Select ion wi th a 
St i r  Fr ied Stat ion:
s teamed r ice
f r ied r ice
vegetable
pork
add $5.00 per person

Shr imp: Add $5.00 per person
Peking Duck: Add $5.00 per person
Beef and Broccol i :  Add $5.00 per person

Chef requi red $225.00 Addi t ional 

SUSHI BAR

A Var ie ty  of  Hand Rol led Sushi

$21.50  per person
*Sushi  Chef Addi t ional
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MASHED POTATO

Select ion of  Idaho mashed potatoes and Sweet 
Potatoes Mashed accompanied wi th Wisconsin 
cheddar cheese sauce and brown gravy
wi th the fo l lowing toppings:

bacon, chives,  scal l ions,  broccol i ,  sour cream 
and sautéed onion

Appropr iate sauces and condiments

$11.00 per person
Requires A t tendant  $225.00 Addi t ional 

SLIDER’S STATION 

Please pick 2 

BBQ Pul led Chicken

BBQ Pul led Pork topped wi th cole s law

Cheese Burger wi th Let tuce,  tomato and pick le

Mini  crab

Mini  salmon

Appropr iate sauces and condiments

$12.00 per person
add an addi t ional  S l ider $3.00 per person
Requires A t tendant  $225.00 Addi t ional 

GUACAMOLE STATION
 
Per formed table s ide in t radi t ional  “molchaete y 
Tejole te” warm corn tor t i l la  

SALSA 
Pico de Gal lo

CHIPS
Blue Chip
Corn Chips
Whi te Corn Chips

Appropr iate sauces and condiments.

$9.00 per person
Requires A t tendant  $225.00 Addi t ional

CARIBBEAN STATION 

Mini  Jamaican Pat t ies
Vegetar ian
Beef
Chicken
Caribbean Cod Fish Cakes
Jerk Chicken Wings and Drummets
Jerk Shr imp 

Appropr iate sauces and condiments

$14.00 per person 
At tendant  $225.00 Addi t ional 

OMELET STATION 

Freshly  Prepared Omelet  made wi th Fresh Eggs 
and Egg Beaters

Appropr iate f i l l ings,  cheeses and condiments

$16.00 per person 
Inc ludes Chef

CAVIAR AND CHILLED VODKA STATION 

Select ions of  Caviar
Select ions of  Vodka
Toast  Points
Chopped Egg whi tes and yolk 
Capers
Chopped Red Onion 
Crème Fresh Caviar and Chi l led Vodka Stat ion 

Appropr iate sauces and condiments

Market  Pr ice 
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SPECIALTY DESSERTS

Assorted Gourmet Cookies
$7.00 per person

Blondies & Brownies
$7.00 per person

Ice Cream Bar
Vani l la Bean, Chocolate 
and St rawberry Ice Cream

Sauces include: 
Chocolate,  But terscotch and Marshmal low

Condiments include: 
Walnuts in Syrup,Reese’s Pieces,  Oreo Cookies, 
Spr inkles,  Maraschino Cherr ies and 
Whipped Cream

$9.00 per person

Assorted French Pastr ies
$9.00 per person

Assorted Chocolate Truff les
$10.00 per person

Chocolate Dipped Strawberries
$7.50 per person

Vanil la, Chocolate & Strawberry Prof i teroles
Mocha Caramel Sauce
$6.50 per person

 
 
 
 
 
 
 

 
 
 

VIENNESE TABLE

PREMIUM 

Rugulach, Assor ted Cookies, 
Fresh Seasonal  Frui t  P lat ter,  Brownies,  Ti ramisu, 
S t rawberry Shor tcake, Carrot  Cake, Seasonal  Frui t 
Tar ts ,  Caramel Custard

$14.50 per person

COMMODORE

Fresh Seasonal  Frui t  Display,  Prof i teroles, 
Mini  French Past r ies,  Ti ramisu,  Dark and Whi te 
Chocolate Dipped Frui ts ,  Whi te Chocolate 
Mousse Cake, Brownies and Blondies Cheesecake, 
Vani l la Bean Ice Cream

$16.00 per person
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ADD ON / STATIONS

International Coffee Stat ion 
Featur ing I ta l ian Cof fee,  Jamaican Coffee,
French Cof fee,  and I r i sh Cof fee

$15.00 per person

Chocolate Fountain
Market  Pr ice

Assortment of Pet i te Gourmet Cupcakes 
$15.00 per person

Chocolate Fondue
A Cascade of  Mi lk Chocolate

Dipping I tems inc lude 
St rawberr ies,  Pineapples,  Pretze l  Rods,
and Marshmal lows

$15.00 per person

 
ICE SCULPTURE

Add a beaut i fu l ly  sculpted s ingle block of  ice to 
your recept ion. We wi l l  create your company logo 
or a s ignature centerpiece for  your cruise

Market  Pr ice

TAKE HOMES

Individual Black and White Cookies
$3.00 per person 

Mini Cookies 
$3.00 per person

Terra Chips
$3.00 per person

Biscott i  
$5.00 per person

Trai l  Mix
$5.00 per person
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Smoked Salmon Stat ion
pumpernickel ,  horseradish,  lemon capers, 
chopped red onions and egg
$13.50 per person

Antipasto Display
soppressata,  prosciut to,  salami,  imported provolone, 
f resh mozzarel la,  f i re roasted peppers,  ol ives, 
sun dr ied tomatoes,  gr i l led vegetables and foccacia
$15.00 per person

Jumbo Shrimp Cocktai l
served on a bed of  ice wi th cocktai l  sauce & f resh lemon
appropr iate sauces and condiments
$15.00 per person

World Yacht ’s Fresh Vegetable Crudités
bleu cheese and ranch dip,  s l iced baguet te
$7.00 per person

Artisanal Domestic Cheese Display
adorned wi th f rench bread & f la t  breads
$11.00 per person

World Yacht ’s Fruit  Display
$11.00 per person

World Yacht ’s Fresh Vegetable Crudités 
And Art isanal Domestic Cheese
adorned wi th f rench bread & f la t  breads
$13.00 per person

World Yacht ’s Fresh Vegetable Crudités,
Art isanal Domestic Cheese, and Fruit  Display
bleu cheese and ranch dip,  s l iced baguet te
$16.00 per person

Fresh Mozzarel la, Sl iced Tomato and Sweet Basi l
dr izz led wi th ol ive oi l ,  balsamic v inegar reduct ion 
and cracked black pepper
$13.50 per person
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MENU A

Seared Fi let Mignon
red wine demi glace
98.00 ++

Stuffed Chicken Breast
spinach, fe ta cheese,  wi ld r ice
$75.00 ++

Red Snapper   
s ignature provencal  sauce
$82.00 ++ 

Pan Seared Salmon
roasted red pepper salsa
$89.00++

Center Cut Pork Chop
chipot le bbq glaze
$84.00 ++

Beef Short Ribs
port  wine demi
$87.00 ++

MENU B

Marinated Flank Steak
$69.00++ 

Braised Capon 
tomato, pancet ta,  z in fandel  sauce
$70.00 ++ 

Pan Seared Chicken Breast
 p lum sauce
$69.00++ 

Roasted Monk Fish
pernod sauce 
$74.00 ++

Mahi Mahi
orange, fennel  and ol ives, 
cucumber- lemon sauce
$79.00++

Braised Brisket
carrots ,  pear l  onions and mushrooms
$73.00 ++

Create a memorable cruise for  you & your guests  by pick ing each i tem

Three Course Dinner inc ludes
1 Salad, 1 Entrée and World Yacht ’s  Desser t  Cart

Pick one entrée f rom ei ther Menu A or B

PERSONAL PREFERENCE
Our addi t ional  entrée fee ensures you can select  entrées to sat is fy  your guests  tas te.  

Our special ly  t ra ined servers wi l l  take your guests  orders whi le our chefs  craf t  thei r  meals 
for  a memorable occasion.

Add an addi t ional  entrée of  equal  or less value f rom ei ther Menu A or B for  
For an addi t ional  $10.50 to the per person cost  of  your menu 
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SODA & JUICE BAR

$13.00

	 	

Pepsi 	

Diet  Pepsi 	

S ierra Mis t 	

Ginger Ale	

Club Soda	

Tonic	

Orange Juice	

Pineapple Juice	

Cranberry Juice	

Grapefrui t  Ju ice

BEER / WINE / SODA & JUICE BAR

$26.00

		

Domestic Beer 	 Budweiser,  Coors L ight ,  Becks

Red Wine 		  Cabernet  Redwood Creek

White Wine 		  Chardonnay,  Redwood Creek

	

			   Pepsi

			   Diet  Pepsi

			   S ierra Mis t

			   Ginger Ale

			   Club Soda

			   Tonic

			   Orange Juice

			   Pineapple Juice

			   Cranberry Juice

			   Grapefrui t  Ju ice
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OPEN BAR

$29.00
		

Gin 		        	 Beefeater

Vodka 		       	 Russ ian Standard

Rum	 	       	 Bacardi

Tequila 	       	 Cuervo Gold

Scotch 		       	 Dewar ’s  Whi te Label

Whiskey 	       	 Canadian Club

Bourbon 	       	 Wi ld Turkey

Brandy	       	 House Brandy

Vermouths 	       	 Red/Whi te Vermouths

Red Wine 	      	 Cabernet  Redwood Creek

White Zinfandel   	 Whi te Zinfandel ,  Ber ingers

White Wine 	       	 Chardonnay,  Redwood Creek

Sparkl ing Wine    	 Bouvet  Wycl i f f

Domestic Beer     	 Budweiser,  Coors L ight

Imported Beer      	 Becks		

Non Alcoholic      	 Kal iber

Bar Mixers 	      	 Pepsi ,  Diet  Pepsi ,  S ierra Mis t ,  Ginger Ale, 

		        	 Club Soda, Tonic,  Orange Juice,  Pineapple Juice, 

		        	 Cranberry Juice,  Grapefrui t  Ju ice

Cordials 	       	 Domest ic  Cordials
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STANDARD OPEN BAR

$32.00
		

Gin 		        	 Beefeater,  Tanqueray

Vodka 		       	 Russ ian Standard, Absolut

Rum	 	       	 Bacardi ,  Captain Morgan

Tequila 	       	 Cuervo Gold

Scotch 		         	 Dewar ’s  Whi te Label ,  Johnnie Walker Red

Whiskey 	       	 Canadian Club, VO, Seagrams 7, Jameson

Bourbon 	       	 Wi ld Turkey,  Jack Daniels

Brandy	       	 House Brandy,  Larress ingle VSOP, Hennessy VS

Vermouths 	       	 Red/Whi te Vermouths

Red Wine 	       	 Cabernet  Redwood Creek

White Zinfandel   	 Whi te Zinfandel ,  Ber ingers

White Wine 	       	 Chardonnay,  Redwood Creek

Sparkl ing Wine    	 Bouvet  Wycl i f f

Domestic Beer     	 Budweiser,  Coors L ight

Imported Beer      	 Becks	

Non Alcoholic      	 Kal iber

Bar Mixers 	       	 Pepsi ,  Diet  Pepsi ,  S ierra Mis t ,  Ginger Ale, 

		        	 Club Soda, Tonic,  Orange Juice,  Pineapple Juice

		        	 Cranberry Juice,  Grapefrui t  Ju ice

Cordials 	       	 Sherry Dry Sack,  Por to-Cockburn

		        	 Aper is  Dubonnet Red, L i l le t  Whi te
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PREMIUM OPEN BAR

$39.00
		

Gin 		        	 Beefeater,  Tanqueray

Vodka 		       	 Russ ian Standard, Absolut ,  Kete l  One, Absolut  Ci t ron

Rum	 	       	 Bacardi ,  Captain Morgan, Mal ibu, Myers

Tequila 	       	 Cuervo Gold, Sauza

Scotch 		         	 Dewar ’s  Whi te Label ,  Johnnie Walker Red, Johnnie Walker Black

Whiskey 	       	 Canadian Club, VO, Seagrams 7, Jameson, Crown Royal

Bourbon 	       	 Wi ld Turkey,  Jack Daniels

Brandy	       	 House Brandy,  Larress ingle VSOP, Hennessy VS, Courvoiser  VSOP

Vermouths 	       	 Red/Whi te Vermouths

Red Wine 	       	 Cabernet  Redwood Creek

White Zinfandel   	 Whi te Zinfandel ,  Ber ingers

White Wine 	       	 Chardonnay,  Redwood Creek

Sparkl ing Wine    	 Bouvet  Wycl i f f

Domestic Beer     	 Budweiser,  Coors L ight

Imported Beer      	 Becks	

Non Alcoholic      	 Kal iber

Bar Mixers 	       	 Pepsi ,  Diet  Pepsi ,  S ierra Mis t ,  Ginger Ale, 

		        	 Club Soda, Tonic,  Orange Juice,  Pineapple Juice

		        	 Cranberry Juice,  Grapefrui t  Ju ice

Cordials 	       	 Sherry Dry Sack,  Por to-Cockburn,  Aper is  Dubonnet Red, L i l le t  Whi te, 

			   Campari ,  Amaret to Di Saronno, Aniset te,  Bai ley,  Benedic t ine,  B & B, 

			   Chambord, Chart reuse,  Chart reuse Yel low, Coint reau, Drambuie, 

			   Midor i ,  Frangel ico,  Gal l iano, Grand Marnier,  I r i sh Mis t ,  Kahlua, 

			   Midor i ,  Sambuca, Southern Comfor t ,  Tia Maria
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THE MARTINI BAR

Class ic Mart in is ,  Cosmopol i tan,  and more

Add to the Premium Open Bar

$12.00 per person

MARGARITA BAR

Add to the Premium Open Bar

$12.00 per person

BLOODY MARY AND MIMOSA BAR

Add to the Premium Open Bar

$12.00 per person

MOJITO

Add to the Premium Open Bar

$12.00 per person

WORLD YACHT’S

S P E C I A LT Y  B A R
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New York Yankees Foundation

Turn 2 Foundation
(Derek Jeter ’s  Foundat ion)

New Jersey Nets

Womens Sports Foundation

Lou Gehrig Disease Foundation

Nissan

Toyota

Children’s Aid Society

United Nations
Mil i tary & Pol ice Advisors

American Bar Associat ion

Salvation Army

John Grisham

Us Navy

Hospital For Special Surgery

Securi t ies Industr ies & 
Financial Markets Associat ions 
Annual Spring Event

CNN Holiday Party

Memorial Sloan Kettering
Cancer Center

Microsoft  Enterprise Services

Pepsi,  Co

TD Bank

Liz Claiborne

Tif fany & Co. 

Salesian Sisters 
100th Anniversary
Gala Celebration

One Life To Live
Fan Club Party

Marwood Group 

St. Luke’s / Roosevelt Hospital

IBM Research

New Jersey Devi ls

New York Optometric Association

FEATURED ON 

Sex And The City

Kathy Lee And Hoda 
Today Show

Tyra Banks 
Valentine’s Day Show 

RAP PARTIES FOR

Scent Of A Woman

Meet Joe Black

Maid In Manhattan 
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Pier 81, West 41st  Street  @ the Hudson River
New York, NY 10036


