Aboard the
M/v SILVER CLOUD

DESSERT MENU

En Route to San Andres Idand, Colombia
Thursday January 9", 2003

“THE GREAT DESMONDO & CHERRY”

Thisisthe magic act of whom David Copperfield once said "who?"

Don't misstonight's catastrophe!!!

In the Venetian Lounge at 10:00 p.m.

Pastry Chef
Samuel Cadeau

DESSERTS
Duo of Pineapple with Start Anise
Warm “Equatorial” Varhona Chocolate Sauce

TREASK
CHATEAU.

Silversea and Relais & Chateaux Present “La Collection du Monde”
Coconut Cream Topped with Marinated Rum-Raisins

SUGAR FREE DESSERT
Milk Rice with Poached Vanilla Pear

TONIGHT' STRADITION PASTRY
Chocolate Marquise Terrine

SORBET
Refreshing Anisette Sorbet

TODAY's|CE CREAM
Butter Pecan - Vanilla— Peach
Strawberry Frozen Y ogurt
Pistachio “Zero-Zero” Diet Ice Cream

INTERNATIONAL CHEESE TROLLEY
Blue Roquefort — Gourmandise aux Noix
Etorki — French Brie

HOMEMADE COOKIES & PETITSFOURS

Chocolate Dip Candied Ginger - Fruit Tartlet
Coconut Macarons - Raspberry Chocolate Truffles



