L

HORNBLOWER'

CRUISES & EVENTS

CALIFORNIA WINE CRUISE MENU

TRAY-PASSED HORS D’OEUVRES

Kalamata and Sun-Dried Tomato Tapenade
Served on Garlic Crostini

Roasted Red Peppers, Basil

and Watercress Cream
On Freshly Baked Foccacia

Smoked Chicken Salad
In Filo, finished with Red Flame Grape Relish

Baked Exotic Mushroom Tartlet
With Green Peppercorns

Due to the seasonality of local fresh ingredients, all menus are subject to change.
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