Thursday, January 4, 2024

StarLite Sapphire Evening Dinner Cruise

With Live Entertainment

StarLite Sapphire Yacht features multiple decks, two enclosed and
climatically controlled, and open observation decks.
Cruise is along the smooth inland waterways around the
Pinellas County Beach Islands.

Complete sit-down dinner is served (menu attached).

Cost: $85

Center 4Life Learning, UMC Check-in at 4:45 p.m.

1971 Haverford Avenue Bus departs church at 5:15 p.m.

Sun City Center, FL 33573 Bus returns to church at 10:30 p.m.
Center Phone: (813) 634-8607 Trip includes Bus, Dinner Cruise & Tip
Email: center4life@sccumc.com (Bus driver tip not included)
Website: www.sccumc.com/4lifelearning
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Starl 1te WELCOME ABOARD
THE STARLITE SAPPHIRE DINING YACHT

DINING YACHTS
For a dazzling night out

BLACKENED CHICKEN ALFREDO
a tender boneless breast of chicken prepared blackened style and placed atop a nest of fettuccine pasta
Alfredo, served with chef's selection of seasonal vegetable

HERB AND BELL PEPPER RED SNAPPER
a roasted red snapper filet topped with herbs and bell peppers, finished with a squeeze of lemon,
served with chef’s selection of rice and seasonal vegefable

FLAT IRON STEAK ARGENTINE
tender flat iron steak seared fo medium and topped with a fraditional Argentinian green chimichurri sauce,
served with garlic red skin mashed pofafoes and seasonal vegetable

STARLITE CHICKEN SPINACHI
breaded boneless chicken breast stuffed with a mix of goat and Parmesan cheeses, artichoke hearts,
and sauteed spinach, served with chef’s selection of rice and seasonal vegetable

VEGETARIAN HARVEST
an assortment of lightly seasoned, roasted garden vegetables combined with fettuccine
and tossed in a garfic infused olive oil

STUFFED SHRIMP
five large blue water shrimp filled with blue crab and Italian herb stuffing, drizzled with our Cajun remoulade,
served with chef’s selection of rice and seasonal vegetable

BONELESS PORK RIBEYE
tender pork ribeye. roasted in its own juices and tastefully accented with a red wine reduction, served with
garlic red skin mashed potatoes and seasonal vegetable

OVEN ROASTED SALMON
filet of salmon complimented with shallot and lemon beurre blanc sauce,
served with chef's selection of rice and seasonal vegetable

CHATEAUBRIAND
classic beef tenderloin slow-roasted to medium-rare and topped with our homemade bearnaise sauce,
served with garlic red mashed potatoes and seasonal vegetable

LAND AND SEA
a pairing of our two favorites - chateaubriand and stuffed shrimp, served with garlic red mashed potatoes
and chef’s selection of seasonal vegetable

ALL ENTREES INCLUDE DUR HOUSE SALAD OF MIXED GREENS
WITH MANDARIN ORANGES, RAISINS, ROASTED SUNFLOWER SEEDS AND
SHREDDED PARMESAN CHEESE FINISHED WITH A RASPBERRY VINAIGRETTE

ASK YOUR SERVER FOR OUR CHILDREN’S SELECTIONS

A 20% BRATUITY WILL BE ADDED TO PARTIES OF EIGHT DR MORE GUESTS

CONSUMING RAW DR UNDERCOOKED MEAT, EGGB, PDULTRY OR SEAFOOD INCREASES YOUR RISK OF CONTRACTING
A FOODBORNE ILLNESS — ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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