69’ Ferretti Menu Collection

All menus begin with:

Charcuterie Starter — Assorted meats & cheeses, crackers, berries, and fresh fruit

Seaside Surf & Turf

Classic luxury pairing of land and sea
$260 per person | Chef: $225 per hour
Salad: Greek Salad

Appetizer: Shrimp Cocktail with classic cocktail sauce and lemon

Mains: Grilled Filet Mignon, Seared Mahi-Mahi with Fresh Pineapple Salsa
Sides: Garlic Mashed Potatoes, Roasted Asparagus

Asian Fusion Surf & Turf

Bright flavors and bold pairings with a modern edge
$220 per person | Chef: $225 per hour

Salad: Edamame & Mandarin Salad
Appetizer: Sashimi

Mains: Grilled Teriyaki Glazed NY Strip, Baked Mac Nut Crusted Mahi

Sides: Garlic Mashed Potatoes, Jasmine Rice, Asian Veggie Medley, Dinner Rolls with Butter

Island Breeze Hawaiian

Traditional local flavors served with aloha
$220 per person | Chef: $225 per hour

Salad: Edamame Salad
Appetizer: Fruit Platter

Mains: Kalua Pork & Cabbage, Garlic Shrimp
Sides: Steamed Rice, Mac Salad



Italian Riviera Table

Rustic charm meets coastal Italian indulgence
$185 per person | Chef: $225 per hour

Salad: Antipasto Salad with Balsamic Glaze
Appetizer: Arancini with Marinara Dip

Mains: Chicken Parmesan, Fettuccine Alfredo with Garlic Shrimp
Sides: Garlic Bread, Oven-Roasted Vegetables

Mediterranean Coastline Feast

Bright herbs, bold flavors, and slow-roasted elegance
$185 per person | Chef: $225 per hour

Salad: Greek Salad with Lemon-Oregano Vinaigrette
Appetizer: Spanakopita

Mains: Grilled Lamb with Chimichurri, Herb-Rubbed Salmon with Lemon Tahini
Sides: Turmeric Rice, Roasted Vegetable Medley

Cantina-Style Mexican Fiesta

Spiced, vibrant, and fiesta-ready
$185 per person | Chef: $225 per hour

Salad: Chopped Romaine with Lime Vinaigrette and Cotija

Appetizer: Chips & Trio of Dips (Salsa, Guacamole, Queso)
Mains: Chicken Enchiladas Verdes, Carne Asada

Sides: Rice & Beans, Street Corn Salad (Elote Style)

Backyard Smokehouse BBQ

Bold American classics, hot off the grill
$185 per person | Chef: $225 per hour

Salad: Veggie Platter with Ranch Dip
Appetizer: Baked Beans & Grilled Corn

Mains: Burgers & Hot Dogs, Beef/Chicken Sausages
Sides: Potato Salad, Baked Beans



Charred & Glazed Asian BBQ

East-meets-West with rich marinades and wok-fired flavor
$185 per person | Chef: $225 per hour

Salad: Edamame & Mandarin Salad
Appetizer: Dinner Rolls with Butter
Mains: Ginger Soy Glazed Salmon, Grilled Ribeye or NY Strip

Sides: Rice or Mashed Potatoes, Asian Veggie Medley (bok choy, bell pepper, baby corn,
mushrooms, onion)



