The Millennium Cruise 

New Year’s Eve Masquerade Gala 

LIVE ENTERTAINMENT RECOMMENDATIONS:

The following bands have agreed to entertain on New Year’s Eve with two sets – 

10 – 11:30 pm  and 12:30 – 2:00 am

“One Love”

This 10 –piece band from New York City is a great dance band 

with a nice cross - section of music including popular show tunes, swing, rock 

and disco – music of the ages.  It is a clean-cut group ages 28 to 40 

with 2 female vocalists.  This band currently has two offers pending, awaiting an offer from The Millennium Cruise (deadline – 10/22/99).

Cost:  $23,500 Band Fee, $11,000 Transportation

Cabin Space - Band is willing to “double up” 3-4 Cabins will work 

“Lou Nouvas”

This 8–piece band from San Juan,  Puerto Rico is a also a good dance band 

with some raggae and salsa combined with popular music.  

Includes 2 female vocalists.  

Cost:  $29,500  Band Fee, $1,600 Transportation

Cabin Space – 3-4 Cabins will work for this band

“Danny & The Groove”

A 4–piece band from San Juan Puerto  in combination with performer “Edgardo Espinosa” will entertain with the best of Top 40, rock, swing and soft ballads

Cost:  $25,800 Band + Entertainer Fee, $1,000 Transportation

Name Entertainers such as Dianna Carroll, Marilyn McCoo, 

Rita Coolidge are still available At Fees of $60,000 – $80,000+ 

not including transportation and expenses
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Proposed Agenda:

6:00 PM


Family Dining

Family photos will be taken at the entrance into the Grand Dining Room

A section of the Main Ballroom will be set for early family dinners

A Separate menu will be developed by the Chef

Winners of Best Masked Family, Best Millennium Mask, Most Creative Mask

Will be announced, prizes given 

7:00 PM


Children’s Entertainment

Following dinner, children will be taken to the Constellation Center 

For supervised fun, games, movies, mask decorating and face painting

7:00 PM


Progressive Cocktail Party

Champagne & Caviar

At the Windows Lounge, Guests will enjoy a  Champagne & Caviar tasting.

Entertainment will be provided by a Classical Trio

Martini Bar

In the Club Lounge, Martini lovers will enjoy a variety of interpretations

 on this classic drink.  Live piano music will add to the ambiance.

Aperitifs & Antipasti

Old World Romance will fill the air in Don Vito’s as guests gather

For delicious antipasti and tasty aperitifs.  

Recorded music by famous Tenors will fill the room.

7:00 – 10:00 PM


Guest photos will be taken at the entrance into the Grand Dining Room in front of classical murals recreated from the Royal Worcester New Millennium Series
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8:30 pm

Reserved Dining Tables and “cabaret” style seating near dance floor

Orchestra will provide dinner music

See menu attached –  Guests will be served one appetizer, one salad, one soup and have a choice of entrees (from 3 options) and choice of desserts (from 2 options)

House wines and Champagne will be served thoughout dinner

10:00 pm

Featured Entertainment will begin show

Guests will take to the floor for great dancing music

Winners of the Best Masked Couple, Best Millennium Mask, Most Creative Mask will be announced.

11:30 pm

Guests will move above deck for the 

Countdown to the new Millennium and the 

Fireworks Show over St. Bart’s Harbor

Orchestra would play live music.

Pool will be covered for dancing.  

Pool Bar will be open offering - 

Champagne, Cognacs and Cigars and other spirits

12:30 am

Back to the Grand Ballroom, the Featured Entertainment will perform 

a second set of great dance music will play until 2:00 am.

The Radisson Diamond leaves port.  Casino Opens.

1:00 am

Breakfast Buffet is available in the Grand Ballroom until 2:30 am.

Millennium Eve Gala Dinner

Appetizers – Select One

Jumbo Prawn filled with Crabmeat

Topped with Caviar on a Bed of Green Asparagus

Tomato Terrine with Sweet Basil Coulis

Served with Curly Endive and Crisp Parsnips

Mesclun with Grilled Squab and Foie Gras Paté

Blood Orange Vinaigrette

Soups – Select One

Essence of Pheasant with Porcini Quenelles and Vegetable Julienne

Seafood Bisque with Armagnac

Salads – Select One

Green Asparagus, Radicchio and Egg Salad

Panaché of Mixed Greens with Fresh Herbs, Cherry Tomatoes

Traditional French Dressing

Main Courses – Select Three 

Broiled Fresh Maine Lobster with Sauce Americaine

Served on a Bed of Vegetable Fettucine

Green Asparagus and Broccoli Roses

Grilled Salmon Tournedos on Le Puy Lentils

Noisette Potatoes and Beurre Blanc

Winter Vegetables

Broiled Chilean Sea Bass Fillet with Kalamata Olive- Balsamic Sauce

Vegetable Home Fries and Broccoli Roses

Scallion Mashed Potatoes

Châteaubriand with Sauce Béarnaise

Thick slice of Black Angus Filet Steak

Baby Vegetables and Stuffed Baked Potato

Roast Prime Rib of Black Angus Beef with Montrachet Essence

Melange of Vegetables, Pesto Potato Timbale

Fillet of Beef Wellington with Sauce Pèrigourdine

Beef Tenderloin and Mushroom Duxelles Baked in Puff Pastry

Carrots, Broccoli Roses, Cauliflower Florets, and Château Potatoes

Supreme of Chicken stuffed with Morel Mushrooms

Fresh Green Asparagus, Pumpkin Puree

Angel Hair Pasta, Crisp Tomato

Roast Quail in Crepinette on a bed of Sautéed Spinach

Truffled Scallop Potatoes and Roasted Texas Onions

Zucchini Wrapped Pheasant (or Chicken), Stuffed with Olives and Tomatoes

Angel Hair Pasta, Broccoli, Carrots and Thyme Infused Poultry Gravy

Dessert

Symphony of Berries






Chocolate Tear Drop 

Raspberry Crème Brulée, Blueberry Tartle                                             Strawberry Mousse with Tropical Fruit Sauce

