
 

 

Dinner Menu 
 

Appetizers 
 

New England Clam Chowder  

served in a Freshly Baked Bread Bowl 

Or 

Roasted Red Pepper Bisque 

served with Tomato and Goat Cheese Crostini  

Or 

Heirloom Tomato Mozzarella Salad  

with Balsamic Dressing 

 

Entrees 
 

Roasted Prime Rib of Beef Au Jus 

Accompanied by Wild Mushroom Risotto and Steamed Baby Squash 

Or 

Chicken Breast stuffed with Fresh Mozzarella, Prosciutto di Parma and Baby Spinach  

served with a Rustic Herb Tomato Sauce 

Accompanied by Wild Mushroom Risotto and Steamed Baby Squash 

Or 

Traditional Maine Lobster Dinner served with Drawn Butter 

Fresh Corn on the Cob and Herd Roasted Red Potatoes 

 

Desserts 
 

Maine Blueberry Pie ala Mode 

Or 

Molten Chocolate Lava Cake  

with Fresh Raspberry Sauce 

Or 

A choice of Butter Pecan, Pistachio, Strawberry, Mint Chocolate Chip,  

Chocolate, Vanilla or Sugar Free Vanilla Ice Cream 

 

American Cruise Lines’ Chefs will especially design a menu  

to accommodate food allergies or other dietary restrictions. 




