                                                              Charter 14th –Indablue 
14th
Arrival snacks 
Olives, root vegetable chips, salmon & roe blinis (salmon & roe cucumber slices)
Baby jacket potatoes with caviar & creme fraiche
Evening meal 
Thai red salmon curry with bamboo, Atlantic prawn glass noodle salad, Thai spicy mango salad, steamed jasmine rice 
Dessert 
Passionfruit cheesecake with cinder toffee & white chocolate
15th
Breakfast 
Green juice, orange juice, fresh baked baguettes, smoked salmon, avocado, cottage cheese, crispy bacon, fruit platter, chia bowls with coconut, cranberry & seeds
Lunch 
Blackened local mahi tacos, conch salad, corn chips, salsa, guacamole, kale salad with black cherries, torched corn & queso 
Dessert
Homemade Ice creams & sorbets
Japanese night
Canapes
Prawn crackers with crispy chili salmon 
Torched yellowfin tuna with soy, edamame & mint
At the table
A selection of sushi to share 
Yellow fin dragon rolls 
Salmon Makizushi rolls
Keto cucumber salmon rolls 
Keto cauliflower rice tuna rolls
Edamame & wakame salad (crispy chili vinaigrette)
To follow 
Blackened miso salmon 
Tuna Tataki
Tamagoyaki omelette with katsuobushi 
Dessert 
Keto chocolate mousse with Matcha ice cream & berries
16th
Breakfast 
Birthday breakfast!
Soft scrambled eggs with caviar?
Champagne blinis?
Lunch 
Breadbasket
Crab cakes with leafy greens, steamed beans & aioli 
Evening meal
Thinly sliced sirloin steak with nuoc cham (spicy Vietnamese dipping sauce with garlic chili & lime juice)
Sea bass with Thai citrus sauce (coriander, chili, fish sauce & lime juice)
Thai summer rolls with shrimp & fresh herbs, satay dipping sauce 
Cambodian style vegetable salad with herbs & crispy onions (Nhoam Sach Tlae)
Dessert 
Set mango pudding with roasted white chocolate & blood orange
17th
Breakfast 
Special: poached eggs with wilted spinach, salmon, hollandaise.
 Turmeric & ginger shots, berry smoothie, fruit platter, pastries 
Lunch 
Tuna tartar with avocado, mango salsa
French fries
Endive salad to share 
Evening meal
To start 
Beet cured salmon lox with pomegranate, blood orange, jalapeno vinaigrette
Main course 
Lobster linguine (one GF)
Dessert 
Lemon mousse with lemon curd 
18th
Breakfast 
Special: Thai boat noodle soup with tofu, peanuts, spring onion
Green juice, pastries, berries, natural yoghurt
Lunch 
Caramelised onion focaccia with kalamata olives & anchovies
Tuna nicoise salad 
Evening meal
To start 
Smoked tofu & miso soup
To Follow
Angus sirloin steak with oyster sauce & garlic, Aerated sweet potato, Bok choy, Hoi sin glace, crispy onions (one with salmon fillet)
Dessert 
Nashi pear surprise
19th
Breakfast 
Beetroot, goats cheese & walnuts, smashed avocado & poached eggs on toast, fruit platter, natural yoghurt with honey, pollen and almonds, smoothie

Lunch 
Fresh local Mahi steamed with lemon, Caponata vegetables with tomato & caper, steamed green vegetables & mixed green leafy salad
Dessert 
Homemade ice creams & sorbets, berries
Evening meal
Surf & turf
Garlic buttered local lobster, Angus Newyork striploin, peppercorn sauce, steamed greens, puree potatoes (buffet style)
Dessert 
Chocolate souffle with vanilla ice cream 
20th
Breakfast 
Fruit platter, pastries, smoked salmon, avocado, cottage cheese, beetroot with goats' cheese & walnuts, eggs to order, smoothie
Lunch 
Genovese pesto focaccia
Burrata & tomato salad with basil & balsamic
Spanish style garlic prawns 
Dinner 
Hummus & babaganoush with flat bread
Tabouleh with fresh herbs & feta
Chicken schnitzel with lemon wedges & Dijon mustard 
Fennel & blood orange salad with pomegranate seeds
(one fillet of fish)
Dessert
Tart au citron 
21st 
Breakfast 
Freshly baked bread, smashed avocado, pastries soft poached eggs, fruit platter, freshly squeezed orange juice 
