


Fresh Fruit Platter 
An artistic arrangement of fresh seasonal fruit. $4.25 per person 

Fruit & Cheese Platter 
An appetizing arrangement of fresh seasonal fruit, assorted cubed cheese, and
crackers. $4.99 per person 

Fruit Kabobs 
Fresh strawberry, blackberry, & pineapple on a decorative skewer. $3.99 each 

Garden Fresh Vegetable Platter
Fresh carrots, broccoli and cucumbers. Garnished with cherry tomatoes and
peppers, served with dill dip. $4.99 per person 

Artisan Cheese & Spreads Platter
Assortment of cubed cheeses. Homemade bacon cheddar cheese spread, and
Italian herb cheese spread. Served with gourmet crackers $4.49 per person 

Jumbo Shrimp Platter 
Garnished to perfection and served with cocktail sauce. $6.99 per person 

WELCOME ABOARD APPETIZER PLATTERS
Bruschetta
Toasted ciabatta w/garlic cream cheese spread, topped with
roasted red peppers, tomatoes, and basil. $3.99 each 

Caprese Skewers 
Fresh mozzarella marinated in lemon herb olive oil with grape
tomato & fresh basil. $3.99 each 

Antipasto Skewers
Hard salami, grape tomato, fresh mozzarella, cheese filled
tortellini, and basil leaf drizzled with lemon herb olive oil. 
$3.99 each 

Mexican Dip
Creamy Mixed Mexican dip with lettuce, tomato, cheddar
cheese, black olives, and green onion Served with tortilla chips.
$4.99 per person 

Premium Dry Snacks
$2.99 per person

Spinach dip & sliced ciabatta. Serves 20 $74.75
Teriyaki or Citrus Chicken on a skewer with red peppers
and red onion. 24 pieces $59.99
Sweet chili, Swedish or BBQ meatballs 

      Serves 20 $74.75
Bacon wrapped water chestnuts 40 pieces $74.75
Creamy Cheesy Lobster Dip Served with Baguette 

      $4.95 per person

Pulled BBQ Pork Sliders
      Served with brioche buns. $4.99 per person

Teriyaki or buffalo chicken drummies with bleu cheese
40 pieces $59.99
Blackened beef tenderloin on a skewer with red pepper
and red onion. 40 pieces $84.75
Coconut Shrimp Served with Homemade marmalade
sauce. $4.99 per person
Canadian Walleye Cakes Served with Homemade
Remoulade Sauce $5.99 per person

Hot Appetizers Ala Carte

Lady of the Lake Appetizer Special 
Choose 3 of the following $11.99 per person

Fresh Fruit Platter
Artisan Cheese & Spreads Platter with Gourmet Crackers
Bruschetta

Antipasto Skewers
Veggies and Dip Platter
Mexican Dip with Tortilla Chips

includes: 
•  Citrus glazed chicken skewers
•  Bacon wrapped water chestnuts
•  Blackened beef skewers
•  Jumbo shrimp with cocktail sauce
•  Fruit kabobs
•  Pasta Salad

•  Bruschetta
•  Caprese skewers
•  Artisan cheeses spreads 
   with gourmet crackers
•  Fresh vegetables and dip
•  Petite desserts

Deluxe Hors D’Oeuvre Buffet
HOT & COLD HORS D’OEUVRES: $26.99 PER PERSON (MINIMUM OF 20 GUEST)



Lady of the Lake Picnic Buffet

CLASSIC HOT BUFFETS
All menu selections include lemonade, ice tea, sodas & coffee throughout cruise

WILD RICE STUFFED CHICKEN
BREAST & BEEF TENDERLOIN WITH

PORTABELLA BORDELAISE SAUCE

BBQ PORK RIBS & HERB
ROASTED CHICKEN BREAST

ITALIAN FEAST

MEXICAN FEAST

BBQ PORK SANDWICHES IN RICH BBQ SAUCE

Marinated Chicken Breast 
BBQ Beef & Bratwurst

Pasta Salad

Country Style

Potato Salad

Freshly Baked

Buns

Mixed Fresh Fruit

Assorted Desserts

Served with:
Deluxe Condiment Bar:

Ketchup, Mustard,
Mayo, Tomatoes,
Sauerkraut, Sliced &
Diced Onions,
Sweet Pickle Relish,
Lettuce & Pickles
$22.99 per person

    
Lady of the Lake Dinner Salad

Parsley Buttered Potatoes
Fresh Green Beans Almondine

Assorted Breads & Rolls with Butter
Assorted Desserts

 Pescatarian: Lemon Walleye available upon request

Served with:
Homemade Coleslaw

Country-Style Potato Salad
Caesar Salad

Cornbread Muffins
Assorted Desserts
$23.99 per person

 Served with:
Parmesan & Herb-Crusted Chicken Breast

Topped with Marinara Sauce
Three Cheese Ravioli with Pesto

Italian Salad
Warm Garlic Breadsticks

Assorted Desserts
$22.99 per person

Chicken Fajitas
Beef Tacos
Flour Tortillas, Crispy Taco
Shells
Calypso Black Beans & Rice
Fresh Fruit
Assorted Desserts

Toppings Buffet: Guacamole,
Salsa, Pico de Gallo, Seasoned
Sour Cream, Shredded
Lettuce, Shredded Cheese 
Tortilla Chips
Assorted Desserts

      $22.99 per person

Freshly Baked Buns
Potato Salad

House-Made Coleslaw
Pickles

Assorted Desserts
      $19.99 per person

Served with:

    $29.99 per person
 Served with:

Veggie Burgers Available upon Request

All Sauces are made Gluten Free



CRISPY AND SOFT TACO BAR
Seasoned ground beef & seasoned chicken, 

Crispy taco shells & Soft tortillas. Calypso black beans & rice and tortilla chips $19.99 per person

Toppings include: Salsa, pico de gallo, guacamole, shredded lettuce, shredded
cheese, seasoned sour cream.

LADY OF THE LAKE BRUNCH

Scrambled Eggs with Cheese
Cinnamon French Toast Bake w/Syrup
Turkey Sausage or Bacon
Homestyle Breakfast Potatoes

Fresh Seasonal Fruit
Assorted Donuts, Coffee Cake, Muffins
& Breakfast Breads
Assorted Bottled Juices and Coffee

$21.99 per personIncludes:

Wrap Sandwich Buffets $19.99 per person

Buffalo Chicken Wrap
Chicken Caesar Wrap
Club Wrap
Turkey Bacon Wrap
Vegetarian Wrap

Includes:
Pickle Spears
Assorted Desserts
Includes: Mixed Fruit, Pasta Salad and Dessert

Lady of the Lake’s Boater’s Box Lunch  $14.99
Signature Gourmet Chicken Salad on a Croissant with Lettuce.  

Includes Fresh Fruit, Pasta Salad, Dessert and Utensils
Vegetarian Sandwich Available upon Request

CRUISE DESSERTS
ASSORTED COOKIE TRAY

BITE SIZE PETITE DESSERTS
An assortment of our cookies, brownies & bars $4.70/person

A variety of our homemade bite sized bars  $4.70/person
with Chocolate Strawberries

CUSTOM DECORATED CAKES FOR ALL OCCASIONS
Sheet Cakes:
Carrot Cakes w/Cream Cheese Frosting
1/2 size (serves 42) $125.00
full size (serves 84) $155.00

Chocolate, White or Marble
Buttercream or Whipped Frosting
1/2 size (serves 42) $115.00
full size (serves 84) $149.00

Additional Dietary Restriction Options
Entrees: Vegetable kabobs, Veggie Burger, Stuffed Quinoa Squash, and Lemon Walleye

All of our sauces are made gluten free


