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(#) Holland America Line

ms Westerdam

Captain Hans van Biljouw, Commander
Willem Cruijsberg, Hotel Manager

CARIBBEAN CRUISE
Thursday, July 6, 1995

DINNER
AT THE
CAPTAIN'S TABLE

Maitre D' Hotel: Chris Huberts
Food & Beverage Manager: Joseph Russo, Jr.




Menu

TERRINE D'ANGUILLE EN CHAMPAGNE E7 HERBES

Terrine of smoked eel in a champagne herb jelly Chablis B & G,

490
ou

CoCKTAIL DE FRUITS

ConsoMME DE TOMATE ET HOMARD A LA PROSCIUTTO
Consomme of tomato and lobster with prosciutto.

CAESAR SALAD

FiLET DE TURBOT ET SON MOUSSE A LA POIVRON VERT
Turbot filet and mousse accompanied by green pepper coulis

LANGOUSTE DE BRETAGNE RoTi AU Four A LA L'ALL
Small vegetables, saffron rice and garlic butter
ou Moulin A Vent,

G
VEAU DE LANDES A LA CALVADOS CORgES GBSt

Fillet de Veau with gooseliver mousse, calvados sauce,
green beans and pommes saute

OMELETTE VESUVIENNE

MIGNARDISES

Mocca

Executive Chef: Mike Mahn




