
 

 

Aboard the 
M/V SILVER CLOUD 

 

En Route to Belize City, Belize 
Monday January 6th, 2003 

 

FLAVORS OF THE ORIENT 
IN THE TERRACE CAFÉ 

 
 

 
 
 

 
 
 
 
 

 
 
 
 
 

Head-Waiter 
Aziz Ingemirs 

 Sous Chef 
Pierre Schaedeli 

 
MENU 

 
Sushi & Sashimi 

A Selection of Japanese Sushi and Sashimi with Ginger Pickles and Wasabi Garnish 
 

*** 
Oriental Chicken Salad 

Warm Poached Chicken with Vegetables, Fresh Chili and Wasabi Dressing 
 

*** 
Tom Yam Kaeng 

Lemon Grass Flavored Coconut Thai Prawn Soup  
 

*** 
Crisp Roast Chili Duck  

Stir-fried Vegetables and Steamed Rice 
 

*** 

DESSERT 
Mango Spring Rolls with Caramelized Bananas 

Sweet Chili and Lychees Ice Cream 

Fortune Cookies 
 

White Wine: 
Gewuerztraminer, Hugel, Alsace, France 2000 

 
The exotic tastes, colors and textures of
eastern dishes have ensured their continual
appeal in the West. With an emphasis on
fresh ingredients and quick cooking, as
well as tantalizing visual and flavor
combinations, our Chefs this evening are
providing you with a magnificent insight
into East Asia’s regional cuisine . . . 



 

 

Red Wine: 
Seghesio Zinfandel, Sonoma, California 2000 
Sake is available to accompany your Dinner 
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