
STARTERS

THIS  
EVENING'S 

MENU 

ENTREES

 Our Fit Fare menu items combine natural flavor and balanced nutrition—without compromise.

Celebrity Cruises is proud to be committed. If you have any allergies or sensitivities to specific foods, 
please notify your Maître D' before ordering

*Consuming raw or undercooked meats, seafood, shellfish, eggs, milk or poultry may increase 
your risk of food-borne illness, especially if you have certain medical conditions.

 Gluten Free   Vegetarian    No Sugar Added    Lactose Free    Fit Fare

Broiled Salmon*

Served plain or with classic  
hollandaise sauce; Mashed 
Potatoes, Seasonal Vegetables

Grilled Chicken Breast
Garden Thyme Jus; Mashed 
Potatoes, Seasonal Vegetables

Grilled New York 
Sirloin Steak*

Beurre Maître d’ Hôtel; Mashed 
Potatoes, Seasonal Vegetables

Celebrity Classics

Classic “Caesar” Salad 
Hearts of Romaine, Garlic Croutons, 

Parmesan Cheese

Chilled Shrimp Cocktail 
Classic Cocktail Sauce

Escargots à la Bourguignonne 
Shallots, Garlic, Parsley, Pernod Butter

Baked French Onion Soup 
Herb Croutons, Melted Gruyère Cheese

Chilled Thai Coconut Soup 

Lemongrass, ginger, cilantro 

Organic Roasted Red Beets 
Topped with Feta Cheese and Sherry 
Vinaigrette; Served with Teardrop 
Tomatoes, Arugula

Cream of Wild Forest 
Mushroom Soup  
Mushroom Truffle Fricassée

Seared Salmon* 
Crushed Potatoes, Grilled Squashes, 

Sauce Vierge 

Oven Roasted Jerk 
Spiced Chicken 
Black Bean & Pineapple Rice, Buttered 

Green Beans, Chicken Jus

Beef and Veal Spaghetti 
Bolognese 
Herbs, Shaved Parmesan Cheese

Home-Style Pork Chop
Marshmallow Sweet Potatoes, Sautéed 

String Beans, Zesty Cider-Raisin Sauce

Aged Prime Rib of Beef*

Mashed Potatoes, Baby Carrots, 

Green Beans, Pan Gravy

Burgundy makes you think of silly things. Bordeaux makes 
you talk about them and champagne makes you do them.
— Brillat Savarin
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Spinach and Ricotta Ravioli 
Marinara, Vegetarian Parmesan, 
Basil Cream Sauce 




