
SOUTHWEST FLORIDA CRUISE-IN-COMPANY 
April 13-20, 2012 

 
SOCIAL PROGRAM 

NOTE: The Sailing Office requires 5 days notice for any cancellations.  All cancellations after that will be 
charged for their reservations.  Please note that all meal prices are fully inclusive of tax and service.  All 

events are pre-paid by house account or credit card. 
 
Golf & Tennis 
Members and guests registered for this cruise that are interested in using golf or tennis facilities should 
send their interest to the sailing office with handicap and other information which we will use to 
organize these sporting events.  sailingoffice@nyyc.org  
 
Friday, April 13   Welcome Reception   $40 
Welcome reception with cocktails and passed hors d’oeuvres (cash bar)  
6:00-7:30 P.M.  At the Pelican Club at the Gasparilla Inn 
Passed hors d’oeuvres 

 Asian Glazed Pork Belly with Hoisin Dipping Sauce 

 Wild Mushroom & Cheese Tartlets 

 Spicy Ahi Tuna with Avocado Mousse, Smoked Red Pepper Cream 

 Brushetta of Humboldt Fog & Heirloom Salsa 

 Mini Galette of Goat Cheese with Oven Roasted Tomato 
 
Saturday, April 14  Lunch at the Boca Grande Club  $16 
Menu is a choice of: 

 Classic Cobb Salad 

 Artisanal Mixed Green Salad with Grilled Chicken 
Sliced Strawberries, Blueberries, Mandarin Oranges, Spiced Pecans, with Point Reyes Blue 
Cheese and a Balsamic Vinaigrette 

 Soup du jour and ½ Sandwich 
Choice of Egg Salad, Tuna Salad, Chicken Salad, Rueben or Smoked Salmon 

 Clubhouse ½ lb. Burger 
lettuce, tomato, onion with a choice of cheese on a toasted bun.  Served with fries, coleslaw or 
chips. 

 Beverage choice of: 
Arnold Palmer, Ice Tea, Coffee or Soda 

 
Saturday, April 14  Dinner at the Gasparilla Inn  $185 
Dinner at the Gasparilla Inn (Dress: Jacket & Tie) 
6:00 P.M. Cocktails at the Pelican Club (open bar) 
7:00 P.M. Seated Dinner in Banyan Room (wine included with dinner) 

 Appetizer: Baby Field Greens with Marinated Tomatoes, Chevre Cheese, Prosciutto Ham & 
Sherry Vinaigrette 

 Entrée: Pre-count required, choice of 3 entrees  
Petite Filet with Grilled Gulf Shrimp, Pan Seared Grouper or Ashley Farm Roasted Chicken  
Accompanied with Truffle Whipped Potatoes, Asparagus Spears and Baby Carrots 

 Dessert: Gasparilla Key Lime Pie with Tropical Salsa 
 
 

mailto:sailingoffice@nyyc.org


Sunday, April 15  Lunch at the Boca Grande Club  $16 
Menu is a choice of: 

 Classic Cobb Salad 

 Artisanal Mixed Green Salad with Grilled Chicken 
Sliced Strawberries, Blueberries, Mandarin Oranges, Spiced Pecans, with Point Reyes Blue 
Cheese and a Balsamic Vinaigrette 

 Soup du jour and ½ Sandwich 
Choice of Egg Salad, Tuna Salad, Chicken Salad, Rueben or Smoked Salmon 

 Clubhouse ½ lb. Burger 
lettuce, tomato, onion with a choice of cheese on a toasted bun.  Served with fries, coleslaw or 
chips. 

 Beverage choice of: 
Arnold Palmer, Ice Tea, Coffee or Soda 

 
 
Monday, April 16  Useppa Island      
Hike on Useppa Island  
Refreshments at the Chapin Home 
Informal lunch at Collier Inn, $25  

 “Deli Board” Luncheon buffet 

 Sliced House Roasted Turkey, Honey Ham & Tender Beef 

 Assorted Breads and Cheeses 

 Lettuce, Tomato, Onions & Deli Spreads 

 Potato Chips, Pasta Salad, Tossed Salad  

 Fresh Fruit Display 

 Iced Tea, Lemonade, Soft Drinks or Coffee 

 All alcoholic beverages can be purchased by credit card directly to the Collier Inn 
Monday afternoon:  Transit from Useppa Island to South Seas Marina, Captiva Island 
Monday Dinner:  On your own, restaurants of South Seas Island Resort & Captiva Island 
 
 
Tuesday, April 17  Captiva Island 
Use the facilities of the South Seas Island Resort and explore Captiva Island 
Wine Dinner at the Captiva Island Yacht Club 
 
 
Wednesday, April 18th   St. Charles Yacht Club 
Wednesday morning:  Transit to St. Charles Yacht Club, Iona Cove, Caloosahatchee Ri, South Ft. Myers 
2:00 PM Tour of Edison / Ford Homes, $30 
6:00-8:00 P.M.  Informal dinner at St. Charles Yacht Club (members to pay on own with credit card) 

 Reservations required by April 11th, NYYC members to call Jennifer Rackliffe 239-466-2007 X7.  

 Dress: Collared Shirts, no denim 

 Assigned seating dinner, please provide names to the Sailing Office 
 
 
Thursday, April 19th  Naples Bay 
Thursday morning/afternoon:  Transit to Naples, FL 
Thursday Dinner:  On your own 
 



Friday, April 20th   Farewell Dinner at Naples Yacht Club $85  
Morning   Naples Botanical Garden one hour NYYC docent Tour 
6:00 P.M. Cocktails at Rooney Home (limited number) 
7:30 P.M. Cocktails & Dinner to follow at Naples Yacht Club (wine included with dinner)  

 Appetizer: The Wedge, Organic Baby Lettuce, Vine Ripe Tomato Carpaccio, Toasted Pecans, Hard 
Boiled Eggs, Spanish Onion & Creamy Blue Cheese Dressing 

 Entrée: Pre-count required, choice of 2 entrees  
Pan Seared Local Yellowtail Snapper with Sautéed Escarole with Romanesco Sauce, or 
Filet of Beef with Broccoli Rapini, Forrest Mushrooms & Red Wine Reduction 

 Dessert: Key Lime Pie with Raspberry Sauce and Mango Sauce 

 Coffee & Tea 


