Vegetable Crudités
Baby Carrots, Cucumbers, Broccoli, Celery,
Red Peppers and Cherry Tomatoes
Served with Seasonal Dips
Small serves 15-20 people ~ $56.00
Large serves 35-35 people ~ $76.00

Fruit and Cheese
Assorted Cheeses and Fresh Seasonal Fruits with Crackers
Small serves 15-20 people ~ $70.00
Large serves 25 + people ~ $120.00

Warm Wheel of Brie 2.2 Ibs
Served En Croute with Sliced Baguettes and Crackers
Serves 25 + people ~ $80.00

Hummus, Pita and Vegetables
Carrots, Celery, Cucumber, Pita wedges and Hummus
Serves 15-20 people ~ $37.00

Platter of Sliced Fruit and Melon
Watermelon, Cantaloupe, Honeydew, Pineapple, Strawberries
Served with Sweet Cream Cheese Dip

Serves 25 + people ~ $95.00

Smoked Fish Platter
Smoked Salmon, Bluefish, Cajun Catfish, and Smoked Mussels
Served with Diced Red Onion, Capers, Sour Cream and Crackers
Small serves 15-20 people ~ $120.00
Large serves 40 + people ~ $220.00

Tomato and Smoked Mozzarella
Sliced Vine Ripe Tomatoes with Sliced Smoked Mozzarella,
Fresh Basil, Sweet Balsamic Dressing and Extra Virgin Olive Oil
Served with Baked French Bread
Small serves 15-20 people ~ $110.00
Large serves 25+ people ~ $142.00

Duck Liver Mousse and Crackers
Served with Lingonberry Jelly, Diced Red Onion
and Tablewater Crackers
Serves 40+ people ~ $200.00

Sandwich Platter
Combination of Any Sandwiches on the Menu
Cut and Served on a Platter
Per Sandwich ~ $11.75

Boxed Lunch
Sandwich, Chips and Fruit ~ $13.50

The Texas Longhorn
Tender slices of Roast Beef piled high on a Roll with American
Cheese, Lettuce, Tomato, and Onion and Mayonnaise

Louisiana Lighting
Spicy Smoked Cajun Chicken Salad, Lettuce,
Tomato and Onion rolled in a Tortilla

The Gobbler
Hickory Smoked Turkey, Swiss Cheese, Lettuce, Tomato,
and Cranberry Mayonnaise on a Roll

Charlie The Tuna
Albacore White Tuna blended with Mayonnaise and Sweet Relish,
served with Lettuce, Tomato, and Onion in a Tortilla

Veg Out!

Roasted Eggplant with Lettuce, Tomato, Onion, Roasted Red Peppers,

and Parmesan Cheese with a Sweet Basil Dressing
Served on Flat Bread

Sushi Rolls
California Roll’s Mixed with Spicy Salmon Rolls
California Rolls are made with
Smokehouse Style Crab, Avocado, Asparagus, and Rice
Spicy Salmon Rolls are made with
Japanese seasoning and rolled with Rice
Served with Pickled Ginger, Soy Sauce and Wasabi
Small serves 15-20 people ~ $65.00
Large serves 25+ people ~ $120.00

Fresh Lobster Tail on the Half Shell
Fresh from Local Waters
Served Chilled with Lemon and Cocktail Sauce
Half Tail ~ $15.00 each
*10 tails minimum per order*

Shrimp Cocktail with Cocktail Sauce
Jumbo Gulf of Mexico White Shrimp
Serving ~ $3.50 each

Salad Wien

All Salad Menu Items Come in 6 Quart Bowls
Serves 20-25 People at $40.00 Per Bowl

Black Bean and Pasta Salad
Black Beans tossed with tender Pasta
in a Light Vinaigrette

Red Bliss Potato Salad
Red Bliss Potatoes tossed with Fresh Chives,
Bacon and Hard Boil Eggs with Mayonnaise

Creamy Cole Slaw
Traditional Cole Slaw with Shredded Cabbage and Carrots
in a Sweet and Sour Mayonnaise Based Dressing

Lesseits

Black and Blond Brownie Tray
60 Pieces of Bite Sized Sweets ~ $75.00

Assorted Petit Fours
60 Pieces of Bite Sized Mini Cakes ~ $85.00

For More Information Please Contact:

Audrey Singsen at the Adirondack II
at (401) 862-8441
Or email audrey@sail-newport.com

We will customize all catering needs.Please call for special requests.
All orders must be placed five days prior to the charter.

All prices subject to 20% service charge, 7% RI sales tax
and 1% RI food & beverage tax.




