
Hornblower Cruises & Events 

San Diego Scenic Champagne Brunch Cruise  

 

 
Buffet Menu 

The Bakery Station 

Pastries: Freshly Baked Croissants, Blueberry, 
Cherry & Cheese Danish Brown Sugar Coffee 

Cake / Cinnamon Rolls / Bear Claws / Miniature 
Muffins 

 Silver Dollar Pancakes:Bite-size with maple 
syrup, candied walnuts & berry compote 

Chocolate Bread Pudding with Crème 
Anglaise : Warm and chocolaty with a sweet 

vanilla-scented sauce  

Seafood & Salads 

Smoked Salmon Mousseline 
Feather-light salmon spread on miniature bagels 

with marinated red onions 

New England-Style Shrimp Boil 
Tender, lightly seasoned shrimp with spicy cocktail 

sauce 

Crunchy Asian-Style Slaw: With sweet Red 
Flame grapes & sesame dressing   

Classic Caesar Salad 
Tender hearts of Romaine with shaved Parmesan 

& herbed croutons 

Mediterranean Marinated Mushrooms 
With roasted red peppers, capers & fresh basil     

Teardrop Tomato & Mozzarella Salad 
Tiny tomatoes and bite-size bits of creamy 

mozzarella with fresh herb dressing 

Rainbow of Fresh Fruit: Strawberries, 
Cantaloupe, Pineapple & Honeydew 

 

 

Eggs & Sides 

San Diego Bay’s Best Eggs Benedict 
Freshly poached eggs, Canadian bacon and delicate 

hollandaise on a fluffy buttermilk biscuit 

Italian Scramble 
Eggs, Roma tomatoes, fresh spinach & basil 

Hickory Smoked Bacon & Savory Sausage 
Links 

Roasted Red Potato “Home Fries” 
With savory glazed onions & sweet peppers 

The Carving Board 

Chile-Rubbed Breast of Turkey  
Roasted until juicy and carved to order, with spicy 

jalapeno-cranberry chutney 

Rosemary Scented New York Strip Steak 
Roasted whole and carved to order, with piquant 

horseradish cream 

Smoked Ham Macaroni & Cheese 
Tender pasta and savory ham robed in rich cheese 

sauce – classic comfort food 

Dessert Table 

Premium Cakes & Tortes 
New York Style Cheesecake  

Cream Puffs, Petit Fours & Miniature Fruit 
Tartlets 

Rich Almond & Pecan Bars 

Beverages 

Unlimited champagne, coffee, tea, soda and juice. 

 
 


