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SIGNATURE DINNER MENU

Dinner on The Princess is buffet style, served by our galley team. A crew member will
invite your table to the galley servery when its time

APPERTISER PLATTER

A tempting appertiser platter with a selection of marinated Kalamata Olives, Marinated Feta,
Sun-Dried Tomatoes, Hummus & Guacamole Dips, Rice Crackers and Wafers

MEATS

ALL GF / DF
Large Tiger Prawns with Dipping Sauce | Slow Cooked Beef Ragu
Chicken in Yellow Coconut Curry | Pork Belly in a Sticky Ginger Soy Glaze

SALADS

ALL GF/V
Mexican Style Brown Rice Salad | Fragrant Slaw with Fresh Herbs | Fresh Green Leaf Garden Salad
Spiced Maple Pumpkin, Quinoa, Tabouli with Tomato | Green Leaf Salad

SIDES

Steamed Seasonal Vegetables (GF / DF / V)
Herb Roasted Chat Potatoes (GF / DF / V) | Pasta with Diced Olives (V)
Steamed Jasmine Rice (GF / DF / V) | Fresh Baked Dinner Roll with Butter Portion (V)

DESSERT

Dessert is served to your table as an alternate drop

Please help yourself to complimentary tea & coffee, hot chocolate & biscuits at any
time throughout the cruise

LICENSED BAR ONBOARD

PLEASE NOTE: Menu may change without notice according to seasonal availability
GF / V / VG options are available - Please specify when booking



