
Day 3 - Sea Day 
3/4/2012  
 
Today was another sea day and 
quite similar to yesterday in structure 
and activities. 
 
We ate breakfast in the main dining 
room (MDR) again. I prefer eating 
here, where servers bring your food, 
the day is marked by a calm “official” 
start and the ambiance feels more 
civil. The other choices for breakfast 
are room service and the Lido, a 
buffet-style restaurant that serves 
much of what the MDR serves. We 
both had orange juice (fresh 
squeezed! every day!), fresh fruit 
and Eggs Florentine (Eggs Benedict 
with spinach instead of ham).  
 
Dale took in a couple more Digital Workshop classes (transferring photos and making movies via MS Movie 
Maker). I sat through the Good Morning Statendam  interview between the Cruise Director Steve James and 
2nd officer Gordon Cree. I’d love to impart some new-found information to you but they both have serious 
accents (British, I think) and talk so fast, it’s hard to separate the sounds into words  . About the only thing I 
can tell you is that a ship does not sway at the top like a tall building in the wind, it’s more like a pendulum. 
Feel free to google this and tell me what you find out! 
 
I then listened/watched Travel Guide Lance Schuler’s presentation on the history of the Panama Canal. There 
were several attempts before it was finally built. I’ll go into that more when we transit the canal.  
 
At noon, Dale and I met in the dining room for lunch, where we both had fruit appetizers and clam chowder. 
Dale also had Grandma’s dumplings and mushrooms, while I had Fettuccini Gorgonzolla (Fettuccini Alfredo 
with figs and dates). 
 
The captain announced over the PA that a few passengers have reported symptoms of gastro-intestinal illness 
(Norovirus) and we are now in Code Red. This means: no salt/pepper shakers, bread baskets, butter dishes or 
flowers on the tables; all food, whether in the dining room, Lido buffet or any other food venue, is served by 
ship’s personnel; no towels by the pools, in the spa, etc.; no water in the hot tubs and maybe the pools; 
repeated admonishments about washing our hands thoroughly and using Purell (it is squirted into your hands 
when you enter any dining venue, or exit or board the ship).    
 
In the afternoon, Dale took a Digital Workshop on Windows 7, the 
one I should take, while I worked on blog entries. And napped. 
Including falling asleep  
on the ceramic loungers  
in the spa. These are 
amazingly soothing! 
 
Nice thing about the late 
afternoon is that I get the 
whole place to myself! 
 
 
 
 

The mineral tub, empty because of Code 
Red; and the heated ceramic loungers. 



Tonight we had dinner in the Pinnacle Grill, the upscale specialty restaurant. So 
many tempting items on the menu (posted below) – fortunately, we have 
reservations here three more times during the cruise so we don’t have to eat  
it all tonight . Dale had the French onion soup and broiled lobster tail with 
asparagus and shoe-string potatoes. I had the crab cakes and filet mignon with 
asparagus and whipped potatoes. We both had the baked Alaska for dessert.  
 
Dale was feeling a little queasy because of the ship’s movement so he hit the 
hay. I went to hear the comedian. He was pretty funny, had some original  
comments on being on a cruise ship (small cabins, vacuum toilets, constant  
eating opportunities, etc.  
 
Tonight’s towel animal: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Entertainment tonight  
Showroom at Sea: Comedian Lee Bayless 
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: Karaoke, Dancing 
Movie: Moneyball 
 
 

  
 
 
 





 

PINNACLE GRILL DINNER MENU 

 
The Beginning 

French Onion Soup King Louis XV - beef broth with aged cognac & caramelized onions, baked with gruyere croutons 
 

Spicy Chicken Coconut Soup - fragrant coconut milk & lemon grass 

 
Lobster Bisque - crème fraiche & aged sherry 

 

Jumbo Shrimp Cocktail - brandy horseradish cocktail sauce 
 

Vine Ripened Beefsteak Tomato Salad - sliced purple onion, balsamic vinaigrette or blue cheese dressing 

 

Baby Arugula Salad - tossed with sliced red onion, cherry tomatoes, mushrooms and a warm bacon dressing topped  
with smoked bacon & chopped egg 

 

Caesar Salad - crisp romaine tossed with very own Caesar dressing, grated parmesan cheese, garlic croutons and 
anchovies, prepared tableside 

 

Dungeness Crab Cakes - spiral shaved cucumber & sweet chili-mustard sauce 

 
Pinnacle Ocean Platter - carpaccio of lightly smoked salmon, accompanied with hot smoked salmon, sea scallops and 

wasabi cream 

 

The Grill 

Filet Mignon, New York Strip Steak, Bone-In Rib Eye Steak, Porterhouse - served with our own hand crafted sauces: 

sun-dried tomato; Master Chef's green peppercorn bearnaise; horseradish mustard; hollandaise; maitre d' garlic butter 
 

Colorado Lamb Chops - spiced apple chutney & fresh mint jelly 

 

Grilled Veal Chop - marinated overnight in a savory blend of rosemary, garlic & pepper vinegar with scallions 
 

Chicken Breast - stuffed with spinach & garlic herb cheese & served with lemon garlic beurre blanc sauce 

 
Filet Steak Diane - pan-seared medallions of beef tenderloins & enriched with mushrooms & cognac 

 

Filet Mignon Burger - a half-pound of freshly ground beef, fin herbs & truffle-infused 

 

Sea Food 

Broiled King Salmon - troll caught (for sustainability) in Alaskan waters, quick seared & broiled, served with your 

choice of lemon garlic herb splash or sesame-soy kalbi 
 

Broiled or Poached Lobster Tail - on a bed of wilted spinach & arugula, mustard seed & "mangochurri" pesto sauce or 

melted butter 
 

Cedar Planked Black Cod with Shrimp Scampi - roasted garlic & cilantro butter 

 

Pinnacle Signature Skewers 
Beef Delight - beef tenderloin marinated with parsley, onion, thyme, rosemary & marjoram 

 

Tantalizing Lamb - lamb loins marinated with herbs, garlic, cumin, honey, coriandor & red chilies, served with yogurt 
sauce 

 

Chicken & Turkey Temptation - with onion confit & tomato coulis 
 

Delectable Seafood - shrimps & swordfish, seasoned with lemon, paprika, garlic, mustard, cayenne & dill 

 

Vegetarian Zen - array of mixed vegetables seasoned with herbs de provenced 



  

Side Dishes 

Creamed Spinach, Sautéed Button Mushrooms, Sautéed Onions, Asparagus, Scalloped, Whipped, Jumbo Baked or 

Shoestring Potatoes and/or Basmati Rice 
 

The Finale 

Not-So-Classic Baked Alaska 

 
Warm Grand Marnier Chocolate Volcano Cake 

 

Velvet Soufflé – Chocolate or Vanilla 
 

Creamy Homemade Raspberry Cheesecake 

 

Chocolate And Raisin Bread Pudding 
 

Pinnacle Crème Brulee, Fresh Seasonal Fruits and Berries 

 
Premium Ice Cream or Sorbets 

 

Assortment of International Cheeses 


