
  

The Pelican was custom built for Pelican Isle Yacht 

Club in 2012 and  is certified to carry 26 passengers 

alongside our PIYC crew. Our Pelican shuttle was 

constructed entirely of fiberglass, is powered by twin 

Evinrude E-TEC outboards, and measures 38’ X 12’. 

Constructed to the US Coast Guard standards, it  

annually undergoes the US Coast Guard inspection.  
 

The catamaran-style Pelican shuttle effortlessly cruises our Members though the 

beautiful backwaters of the Gulf of Mexico.     

Charter The Pelican  

For a Backwater Cruise! 
Backwater Cruises are available from 4:30pm to 5:45pm. The Boarding is at 

4:30pm and departs promptly  

at 4:45pm. Reservations should be made 24hours in advance to book your even-

ing cruise.  

 

Call the Club at (239)566-1606 to check  

availability. 

Cancellations due to weather and/or  

adverse boating conditions will be at the  

discretion of the Captain by 1:00pm the day  

of the cruise. 
 

Customize your Cruise~ 

All cruises leave promptly at 4:45pm from Slip South 46. If you would like an ex-

tended Backwater Cruise, we can certainly do so! Our shuttle fees associated 

with  

time extension for Backwater Cruises are below. 

 Extended by 1/2 hour: $100.00 

 Extended by 1 hour:     $200.00 

Extra time can be authorized by the Captain during the cruise 

Backwater cruises start at $200 and include one hour on the water. If you would 

like to add snacks and beverages to your Backwater Cruise, you may select  

one of our 3 packages that best suit you:  

The Rear Commodore, The Vice Commodore, and The Commodore 
**All food and beverage must be provided by Pelican Isle Yacht Club 

No outside food or beverage is permitted 

The Pelican  

Address: 410 Dockside Drive, 

    Naples, FL 34110 

Phone:   (239) 566-1606 

Fax:        (239) 566-2286 

Website: www.PIYC.net 

Cruising 

aboard the  

Pelican 

Are you interested  

in booking the Pelican?  
 

Please inquire for availability  

and pricing. Contact us  

to reserve your date!  

Relax 

Unwind 

Enjoy 

 

Dawnmarie Peterson 

Food & Beverage Manager 

Dawnmarie@piyc.net 

(239) 566-1606 EXT 105  

Sherri Russell 

Special Dining & Events Coordinator 

Events@piyc.net 

(239) 566-1606 EXT 113 



 

 

Beverage  

Offerings 
 

Beer  
Domestic & Imported  

 

Wine  
The following selection of house wines 

are available by the glass. 
 

Please choose from the following options:  

Prosecco Brut, Famigilia Zonin,  

Italy Walnut Crest Pinot Grigio,  

Walnut Crest Chardonnay,  

Walnut Crest Merlot,  

and Walnut Crest Cabernet 
 

*Any of our featured wines from the  

PIYC wine list are available by the  

bottle at the regular wine list price.  

Our selection is subject to availability. 
 

Premium Liquor  
We are pleased to offer individually 

sized (1.69 oz) bottles of your favorite 

premium liquors.  
Please choose from the following options:  

Grey Goose Vodka, Bombay Sapphire 

Gin, Dewar’s Scotch, Bacardi Rum, 

Jack Daniels Whiskey, Absolut, 

Woodford Reserve Bourbon 
*Mixers and garnishes are included 

 

Non– Alcoholic Options  
A variety of juices, soft drinks, and  

bottled waters are available for your 

evening cruise. Please inquire for any 

special requests 

 

 

 

 
 

**All package pricing is additional to shuttle 

fees and are shown before tax and gratuity 

  

The Rear Commodore  
$25 per person++ 

Includes: 

• Domestic Beer, House Wine,  

Bottled Water, and Soft Beverage 

• Fruit & Cheese Display 

• Fresh Club Baked Cookies 
 

The Vice Commodore 
$35 per person++ 

Includes: 

• Domestic Beer, House Wine,  

Call Liquors, Bottled Water,  

and Soft Beverage 

• Antipasto Display 

• Sandwich Sliders  

OR Fruit & Cheese Display 

• Fresh Club Baked Cookies 
 

The Commodore 

$60 per person++ 
Includes: 

• Full Bar~ 

Domestic and Imported Beers,  

Premium Liquors, Bottled Water,  

and Soft Beverage 

• Assorted Hors D’oeuvres Platter 

• Roasted Vegetable Platter  

OR Antipasto Display  

OR Fruit & Cheese Display 

• Sliced Beef Tenderloin Sandwich  

OR Sandwich Sliders 

• Fresh Club Baked Cookies 
 

*Cruising packages may be 

adjusted to Member’s preference 

 
Chef Paul has a variety of offerings  

available for you and your guests!  

All offerings are available in both  

small and large portions.  
 

**Each menu is subject to change 
 

Fruit & Cheese Display 
Seasonal Fresh Fruit and Domestic  

Cheeses, served with Crackers 
  

Roasted Vegetable Platter 
Seasonal Fresh Vegetables tossed in our  

Balsamic Dressing and Grilled to  

Perfection topped with Grated Grana 

Padana and Parmesan Cheese  
  

Antipasto Display 
Sliced Pepperoni, Salami, Capicola Ham,  

Provolone Cheese, Calamata Olives,  

Mozzarella Cheese, Julienne Bermuda  

Onion, and Red Peppers  

Topped with Italian Dressing 
  

Sandwich Sliders 
A selection of sliced Boar’s Head brand 

Meats and cheeses served with Lettuce, 

Tomato, Onion, Mayonnaise,  

Deli Mustard, and freshly baked Rolls 
 

Our Boater’s Boxed Lunch is 

available for the daily use of 

our Pelican shuttle.  
 

Boater’s Boxed Lunch  
With minimum 24-hours notice  

$12.95 
Build your own Boxed Lunch! 

Please choose from the  

following options: 

Bread Selections— 

White, Wheat, Multigrain,  

Marble Rye, or Ciabatta Bread  

Meat Selections— 

Roast, Turkey, Tavern Ham,  

Salami, Pepperoni, Roast Beef, 

Chicken Salad, or Tuna Salad 

Cheese Selections— 

American, Baby Swiss, or  

Cheddar 
In addition to your sandwich,  

please choose 2 sides: 

Kettle Chips, Cole Slaw, or Fruit 

These listed items are just small sampling of what we are able 

to do for a Backwater Cruise. Please contact me with any 

questions you may have, as we can customize a menu to 

your preferences!  

Members can reach me at Dawnmarie@piyc.net or at the 

Club phone (239) 566-1606 extension 105. 

Menu  

Selections 

Food & Beverage  

Package Options 

Would you and your guests like to dine with  

us after your Backwater Cruise? 

We offer Cruise & Dinner package options to enhance  

your PIYC experience. Please see our banquets  

pamphlet with the additional information. 


