
Day 2 - Sea Day 
3/3/2012  
 
Up at 7:30 and in the dining room at 
8 where Dale had Eggs Royale 
(Eggs Benedict with salmon instead 
of ham/Canadian bacon) for 
breakfast and I had the Frittata 
Italiana. (Breakfast menu is 
extensive and the same every 
morning – it’s posted at the end of 
this entry.) 
 
A picture of the list of today’s 
activities is also posted at the end 
of this entry. I hope it’s readable. 
 
After breakfast, we went to the Cruise Critic Meet & Greet. Cruise Critic (CC) is an online discussion forum for 
people who cruise, newbies to seasoned mariners. The link given is to the Holland America forum, which is our 
line of choice. Cruise Critic members (CCers) can join the Roll Call for any given cruise and, if someone 
volunteers to set one up, can attend the onboard Meet & Greet (guess who set up this one!). The ship’s Event 
Planner schedules the event, provides the space, and supplies coffee, tea and cookies. We had 19 attendees 
(CC screen names are in parenthesis – note, Dear Son (DS) was taking pictures but forgot to take ours, so for 
the record, I am Barbara (bcd2010) and DS is Dale): 
 

 
 
 
 
 
 
 
 
 
 
 
 

 Brian & Patricia 
(Woody46) 
 
Julie & Kay  
(Cleveland_Girl) 
 
 
 
 
     Linda & Ray 
    (raelyn) 
 
    Bob & Hazel        
    (benmatlew) 

http://boards.cruisecritic.com/


 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

Cruise Director 
Steve James 

Patty  
 (madera1) 
& friends 
above and to right 

 

 Carl & Linda  
(lets_sail) 

Jim & Karen   
(SuwaneeCard) 



Several Officers and staff also stopped by for a few minutes to greet us: 

 
 
 
 
Dale went to the Camera Basics workshop. He has not done much photography, has a new digital camera and 
these technical classes are offered free (by Microsoft trainers using MS products, of course) so he’s taking 
advantage of the opportunity to learn a lot. I, of course, know everything and don’t need to attend  (actually, I 
will attend the Windows 7 workshop – it’s on my lap top and right now I hate it, primarily because I don’t know it 
as well as XP, which is on my desktop). 
 
Dale also attended the Singles and Solos Lunch where he discovered the reality of HAL demographics: he was 
by far the youngest and the only male there. In the afternoon he went to the Royal Dutch Tea. 
 
I played Team Trivia, a member of a group of 6 miscellaneous individuals. Today’s questions were from the 
Trivial Pursuit game, version 6. It included questions like: 

 In what country will you find Ivorians (Ivory Coast) 

 Which TV star was upset that his cockatoo co-star got more fan mail than he did (Robert Blake, 
Baretta)  

 Who was the first to use the Guadeloupe-something website (the Pope) 

 What skin imperfection does a melio-something use to tell the future (moles) 

 What Oregon city has a 452-square-inch park with a pool and diving board for butterflies, and 
something about leprechauns? (Portland – I know a flake/jerk who lives there and is proud to be Irish, 
so I suggested that answer and we got it right.)  

Our team got 6 right, the winners got 8 and a HAL key chain. 
 
After trivia, I went back to the cabin and had a Chef’s Salad delivered to the room, worked on blog entries (I am 
falling behind and they are taking longer than I thought – but I really want to do this), and took a nap – I am still 
trying to catch up on missed sleep from the train ride and deal with some aches and pains from all the walking 
and stair climbing I did yesterday. 
 
Tonight was the first formal night. Dale put on his spiffy black suit, I donned my long black dress and we made 
our way to the dining room. Last night there was an empty chair at the table – it’s a table for 8 and there are 
only 7 of us. I had just got seated when a voice behind me asked “Would it be okay if I joined you tonight?” I 
turned around to see it was a ship’s officer wanting to host our table (they have the choice to host or not on 
formal nights). Of course we said yes. Before we could ask him what his position was, he told us he was the 
head elevator boy – and the evening stayed delightful and light-hearted throughout the meal. In reality he is a 
security manager, Jeff Deutsch. When he retired from the police force, he decided he was too young to be 
retired so he applied to Holland America, having sailed the line before. For you CCers who thinks this sounds 
familiar, he and Copper John started the same day and have become good friends! 
 
Dale and I both had a pineapple boat appetizer, potato leek soup (the soups are so good), and quail with 

apricot glazed stuffing. Mm-mm-good! For dessert I had a no-sugar-added chocolate torte, Dale had tiramisu 
and cheesecake. When an officer hosts a table, he provides the wine as well as the scintillating conversation. 
Because of some meds I take for my RA, I can’t drink alcohol, but I could tell by the smell that it was a good 
wine (my caffeine diet soda was free in lieu of the wine). 

Hotel Manager Bert van Mecklenberg, Captain Frans Consen, Culinary Manager Edmund Wu, Beverage 
Manager Murat Kaya, Guest Relations Manager Cindy Castro, Event Manager Linda Ellenberger, Chief 
Housekeeper Cate O’Keefe 



Once again, we were tired and skipped the nighttime happenings, but we did get our first towel animal: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Entertainment tonight  
Showroom at Sea: Bob Mackie’s Broadway, Statendam Entertainers (singers and dancers) 
Ocean Bar: The Neptunes (HAL’s in-house band), cocktails and dancing 
Mix: Will Wyatt, guitarist 
        Lee, Piano Man 
Explorer’s Lounge: Adagio Strings 
Crow’s Nest: ‘50s & ‘60s party with DJ Mark 
Movie: Bobby Fisher: Against the World 
  





 
DINING ROOM BREAKFAST MENU 

 
Something Simple 

Cold Cereals: Cornflakes - Cherrios - Special K - Raisin Bran - Shredded Wheat - Rice Krispies - Frosted Flakes - 

Fruit loops - Granola - All Bran - Bran Flakes  
-- served with your choice of milk  

-- add sliced banana on request.  

 
Breakfast Parfait - layers of creamy Greek yogurt, fresh berries and granola  

 

Hot Cereals: Old-Fashioned Oatmeal - Steel Cut Irish Oatmeal - Cream of Wheat - Creamy Grits -- served with sliced 
banana, raisins, brown sugar, maple syrup, milk, or half & half on request  

 

Egg and Cheese Breakfast Sandwich - scrambles egg and Cheddar cheese served on a toasted English muffin. Add 

sausage patty, hickory smoked bacon or ham slice on request.  
 

Bagel and Lox - a freshly toasted bagel served with slices of cold smoked salmon, cream cheese, sliced onion and 

capers.  
 

Greenhouse Spa Selections 

Cottage Cheese and Fresh Fruit - a small bowl of creamy cottage cheese lightly dusted with cinnamon, served with 

your choice of sliced banana, strawberries, blueberries or diced melon.  
 

Swiss-Style Muesli - a mixture of low fat yogurt, fresh fruit, milk, toasted hazel-nuts, oatmeal and honey.  

 
Frittata Italiana - healthy without sacrificing flavor, egg whites combined with low-fat cream cheese, sun-dried 

tomatoes and fresh basil, then lightly baked and served with whole grain toast. 

 

International Classics 

All American Breakfast - two jumbo eggs, cooked to order, served with hash browns, hickory smoked bacon or 

sausage and toast.  

 
Eggs Benedict - toasted English muffins, layered with Canadian bacon, two poached eggs and hollandaise sauce.  

 

Eggs Royal - toasted English muffins, smoked salmon and two poached eggs with creamy hollandaise sauce.  
 

Eggs Florentine - toasted English muffins, topped with sauteed spinach and two poached eggs draped with hollandaise 

sauce.  
 

Corned Beef Hash and Eggs - home-made corned beef hash topped with two eggs cooked to order and served with a 

side of toast.  

 
Kippered Herring - served with two scrambled eggs and smothered onions.  

 

Dutch Breakfast - the Uitmijter, a classic open-faced sandwich with thick white bread, sliced ham, Gouda, and two 
eggs sunny side up.  

 

Japanese Breakfast - hot miso soup, steamed white rice, tamagoyaki and boiled salmon served with a cup of hot green 

tea.  

 
The Full English Breakfast - two jumbo eggs scrambled, English banger sausage, English back bacon, baked beans, 
hash browns and a grilled half tomato.  

 

Scandinavian Breakfast - smoked salmon and pickled herring, served with hard-boiled egg and slices of dark rye bread. 

Hot Off the Griddle 

Belgium Waffle - thick, crisp Belgium waffle topped with your choice of warm strawberries, apple-cinnamon or plum 

compote. 
 

Cinnamon-Sugar French Toast - thick slices of egg bread French toast, dusted with cinnamon-sugar. Served with 

whipped butter and hot maple syrup.  
 

Stack of Pancakes - three fluffy pancakes stacked high. your choice of buttermilk, banana or blueberry. Served with 

whipped butter and hot maple syrup.  

 

From the Bakery 

Toast - English Muffin - Bagel - Roll  

 
Baked Fresh Daily: Butter Croissant - Chocolate Croissant - Raisin Bun - Cheese Danish - Fruit Danish - Danish of the 

Day - Blueberry Muffin - Muffin of the Day - Coffee Cake. Served with butter, margarine, jam, jelly honey, Nutella or 

cream cheese on request. Fresh baked sugar-free pastries upon request.  
 

On the Side 
Hickory Smoked Bacon - English Bangers - Pork Sausage Links or Patty - Carved Honey Glazed Ham - Corned Beef 

Hash - Turkey Bacon - Turkey Sausage links - Morningstar Farms Vegi Links - Hash Browns.  
 

Fruits and Yogurts: Fresh Fruit Plate - Half Grapefruit - Sliced Banana - Stewed Prunes, Apricots or Kadota Figs - 

Assorted Yogurts  
 

Beverages 

Coffee - Tea - Decaffeinated Coffee and Tea - Whole, Low Fat and Skim Milk - Chocolate Milk - Fresh Squeezed 
Orange Juice - Apple Juice - Cranberry Juice - Grapefruit juice - Grape Juice - Pineapple Juice - Prune Juice - Tomato 

Juice - V-8 


