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VYacht Charters




(305) 223-3488   www.MiamiCharters.com
Menu for Catamaran Yachts, Sports Yachts & Motor Yachts

Gourmet food menu

We proudly present our Fastrack Luxury Yacht Charters Gourmet Menus, offering a variety of unique, tasteful and healthy dishes.  Whether it is catering to a party of six or a group of 500, you will think of us as having your own personal chef.  From local specialties to world-renowned recipes if there is something you would like for your group that is not listed on our menu, our chef’s can prepare it upon request. You can also enjoy the freedom of mixing & matching from the different menu selections below. 

Light Meal Selections / Alternatives to Box Lunches
(Served at room temperature - inexpensive option)

Assorted Wraps   $18.00 p.p. * most popular selection 
Variety of freshly prepared gourmet wraps including Asian Wrap (chicken teriyaki with mustard sauce, fresh tomatoes & lettuce), All-American Wrap (roasted turkey, Swiss cheese, lettuce and tomato), Mexican Wrap (beef fajitas, tomato & salsa), fresh tropical fruit salad, fresh baked cookies & brownies.
Antipasto Salad & Pasta Salad   $18.00 p.p.
Antipasto Salad-Steamed asparagus, steamed broccoli, roasted peppers, cherry tomatoes.
Pasta Salad- Penne pasta with fresh pesto & parmesan. Fresh baked cookies & brownies.
Waldorf Pasta with Grilled Chicken Strips & Apples   $18.00 p.p.
Waldorf Pasta with grilled chicken strips & apples. Choice of potato salad or cole slaw salad. Fresh baked cookies & brownies.

Barbecue Grill Options: Enjoy the option of barbecue grilled right onboard our catamarans.
Hot Dogs, Hamburgers    $18.00 p.p.
Variety of freshly cooked hot dogs & hamburgers served with assorted buns, fresh fruit salad and fresh baked cookies & brownies.
Hot Dogs, Hamburgers & Chicken  $22.00 p.p.
Variety of freshly cooked hot dogs, hamburgers & chicken served with assorted bread & buns, fresh fruit salad and fresh baked cookies & brownies.

Hot Dogs, Hamburgers & Chicken & Steak  $26.00 p.p.
Variety of freshly cooked hot dogs, hamburgers, chicken & churasco steak served with assorted bread & buns, fresh fruit salad and fresh baked cookies & brownies.

Complete Meal Selections
(Served hot and cold using sternos and warming dishes – more variety)
From Nicaragua    $24.00 p.p.

Churrasco con Chimi-churri:  Grilled filet of beef w/parsley-garlic and oil sauce

Gallo Pinto:  Red beans and rice

Platano maduro:  Sauteed ripe plantain

Cabbage salad:  w/ tomatoes and Nicaraguan vinaigrette

Gallina en chinamo:  Chicken stew and vegetables, cooked slowly

Dessert:  Tres Leches: Moist cake w/ three milks

Cuba Libre   $24.00 p.p.

Masitas de Puerco:  Sautéed pork chunks

Pollo asado: Grilled chicken w/ adobo spices

Yuca con mojo: Yuca (root) cooked to perfection w/ garlic & mojo

Platano maduro:  Sauteed ripe plantain

Congri:  Black beans and mixed rice together

Ensalada con Aguacates (seasonal):  Mixed green salad topped w/ avocados

Dessert:  Tiramisu

Continental Cuisine   $24.00 p.p. 
Honey baked ham w/ pineapples

Rice w/ hearts of palm (or) Twice baked potatoes
Stir-fried asparagus w/ basil and spicy orange sauce

Salad: Mixed field greens

Dessert: Homemade brownies

Mexican Fiesta   $24.00 p.p.

Shredded beef:  Strips of beef, sautéed in a delicate tomatoes and vinegar sauce

Chicken fajitas:  Stir-fried chicken strips marinated in lemon juice

Peppered mashed beans, flour tortillas, whipped sour cream, shredded cheese, on

red rice w/ parsley

Dessert:  Caramel flan
Orient Express   $24.00 p.p.

Sweet and sour chicken w/ cucumber pineapple sauce

Sesame ginger Peking beef with peppers

Wild rice w/ pecans

Oriental salad:  Mixed greens w/ sautéed mushrooms, bean sprouts, snow peas w/ rice ginger vinaigrette

Dessert:  Seasonal fresh cut fruit salad

French Voyage  $24.00 p.p.

Chicken soufflé:  Diced breast of chicken w/ a lite béchamel sauce, mushrooms and green olives

Roast beef: Au jus, slowly baked to retain its natural juices, and cooked to perfection

Asparagus pie:  An infusion of fresh asparagus blended w/ cheddar and Monterrey    cheese, topped w/ crumbled piecrust

Salad Nicosia:  Romaine lettuce w/cherry tomatoes, red onions, steamed greens, roasted rosemary potatoes in an herbed balsamic vinaigrette

Dessert:  Delicious custard w/ peaches topped w/ caramel sauce

Italian Delight   $24.00 p.p.

Chicken Parmesan:  Breast of chicken lightly breaded then topped w/ tomato sauce and mozzarella cheese

Eggplant Parmesan:  thin slices of baked eggplant, layered w/ tomato sauce, fresh basil & topped w/ mozzarella cheese

Tortellini stuffed w/ ricotta cheese in a delicate lite pesto sauce

Bruchetta:  Grilled sliced Italian bread topped w/ fresh tomatoes, basil and garlic

Dessert:  Double fudge brownies w/ raspberry sauce                                                                                               

Gourmet Gourmet   $24.00 p.p.

Chicken stuffed w/ spinach, pine nuts and ricotta cheese

Wild rice w/ cranberries and walnuts

Sautéed asparagus w/ Portobello mushrooms and red peppers

Mixed green salad w/ balsamic vinaigrette

Dessert:  Banana cake

From the Deep Blue Sea   $30.00 p.p.

Herbed stuffed salmon w/ lemon dill yogurt sauce

Pasta w/ white clam sauce
Brown rice w/ asparagus and almonds

Mixed salad w/ hearts of palm and herbed Italian vinaigrette

Dessert:  German Chocolate cake

From Pan-Asia    $30.00 p.p.

 Indonesian Coriander chicken w/ cashews

Aromatic Basmati rice w/ lentils
Stir-fry moo-shu vegetables
Mixed green salad w/ miso ginger dressing

Dessert:  Coconut cake

Grand Hotel   $30.00 p.p.

Grilled beef tenderloin w/ crusted porcini mushrooms

Three Potatoes Mashed: white, russet & sweet

Vegetable strudel
Cucumber salad w/ feta

Dessert:  Red Velvet cake

Viva Mexico   $24.00 p.p.

Taquitos de Carne: Beef Tacos

Bean Burritos w/ Salsa Verde: Bean Burritos w/ green sauce
Chilaquiles: Layered Chicken Pie

Ensalada con Avocados: Salad w/ Avocados

Dessert:  Sopa Borracha                                                                                                                                                                                                                                 
Nica   $24.00 p.p.

Cerdo Asado: Grilled Pork

Gallo Pinto: Red beans & Rice

Ensalada de Vigoron: Chicharron con Yuca

Maduros: Ripe Plantain

Desssert:  Tres Leches: Moist cake w/ three milks

*Packages do not include service gratuity & Florida sales tax*

(Pricing is based on 4 hour– Half-Day Charters and rates can be adjusted /prorated for custom charters.)                                                                                                                                                                                                                                                                                                                                                                                                                                                      
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