
 

 

Aboard the 
M/V SILVER CLOUD 

 
DESSERT MENU 

 
 

In Port: Key, Florida USA 
Saturday January 4th, 2003 

 
 
 
 
 
 
 
 
 

ENTERTAINMENT TONIGHT 
 

Mr. Jerry Blaine 
 

"A Night of a Thousand Stars!!! 
 - multi-media production "Hooray for Hollywood" 

  
Tonight at 10:00 p.m. in the Venetian Lounge on Deck 6. 

 
 
 
 
 
 
 
 
 
 

Pastry Chef 
Peter Rainer 

 

DESSERTS 
 

Silversea and Relais & Châteaux Present “La Col lection du Monde”  
Chocolate Macaroons with “Guerande Fleur de Sel” Caramel Ice Cream 

 
Traditional Viennese Apple Strudel 

Vanilla Sauce 
 

SUGAR FREE DESSERT 
Lemon Mousse on Berry Coulis 

 
TONIGHT’S TRADITION PASTRY 

New-York Cheese Cake 

 
SORBET 

Refreshing Sour Cream-Strawberry Sorbet 
 

TODAY’S ICE CREAM 
Chocolate Brownie –Strawberry Cheesecake – Vanilla 

Peach Frozen Yogurt 
Blueberry “Zero-Zero” Diet Ice Cream 

 
INTERNATIONAL CHEESE TROLLEY 

Fromage de Chèvre – Danish Blue  
Le Vieux Pané – Saint André 

 
HOMEMADE COOKIES & PETITS FOURS 

Chocolate Pyramid - Fruit Tartlet 
Macaroons Gelée - Grand-Marnier Truffles 

 


