
GRAZING BOARD
SELECTION OF PREMIUM CHEESES, 
CURED MEATS, DIPS, OLIVES, NUTS, 
FRUITS, LAVOSH AND CRISP BREADS
Serves 8 to 10 people

149

VEGAN PLATTER
VEGAN DIPS, CRUDITÉS, 
SEASONAL FRUITS, NUTS, CRISP 
BREADS
Serves 6 to 8 people

79

TRIO OF DIPS
HOMMUS, BEETROOT AND MINT, 
ROASTED CAPSICUM AND TOMATO 
TAPENADE, SERVED WITH FRESH 
SALTED FOCACCIA 

Serves 6 to 8 people

59

DIM SUM BASKET
VARIETY OF CHICKEN AND CHIVE 
DUMPLINGS, PRAWN HAR GOW, 
VEGETABLE AND PORK GYOZA, 
STEAMED AND SERVED IN BAMBOO 
BASKET WITH XO GINGER DIPPING 
SAUCE
20 Pcs

89

FRUIT PLATTER
A SELECTION OF FRESH 
SEASONAL FRUITS
Serves 8 to 10 people
   

79

SHARED SEAFOOD GRAZING 
PLATTER
OYSTERS, PEELED TRAWLER 
PRAWNS, SASHIMI, MORETON 
BAY BUGS, DUKKAH CRUSTED 
BARRAMUNDI, SERVED WITH 
DIPPING SAUCES.
Serves 6 to 8 people

300

OYSTERS
SERVED NATURAL, KILPATRICK OR 
WITH A MIGNONETTE SAUCE
Per dozen

55

KING PRAWNS
FRESH OFF THE TRAWLER, PEELED 
AND READY TO EAT, SERVED WITH 
LEMON AND COCKTAIL SAUCE
Per kg

55

MORETON BAY BUGS
SERVED NATURAL WITH LEMON AND 
COCKTAIL SAUCE
Per 1/2 bugtail

15

SUSHI PLATTER
ASSORTED FRESH SUSHI WITH   
VEGETARIAN OPTIONS
Serves 8 to 10 people

129

FRESH STEAMED FISH
FRESH FISH OF THE DAY, STEAMED 
WITH LEMON AND FRESH HERBS
Market price

M/P

PEAR SALAD
MIXED MESCLUN, ROCKET, PEAR, 
ALMOND, FETTA AND BALSAMIC
Serves 8 to 10 people

DELUXE SEAFOOD PLATTER
OYSTERS, PEELED TRAWLER 
PRAWNS, SASHIMI, MORETON 
BAY BUGS, DUKKAH CRUSTED 
BARRAMUNDI, SERVED WITH 
DIPPING SAUCES.
Substantial Per Person Serving 

89PP

59

PLATTERS AND SHARE PLATES

Prices exclusive of GST.



49 PER PERSON
CHOOSE 3 BITE SIZE + 1 SUBSTANTIAL

59 PER PERSON
CHOOSE 3 BITE SIZE + 2 SUBSTANTIAL

99 PER PERSON 
GRAZING PLATTER ON ARRIVAL

CANAPÉ PACKAGES

Prices exclusive of GST.

MUSHROOM AND FONTINA 
MINI TARTS (V)

MOROCCAN FRIED CAULIFLOWER 
SERVED WITH HOMMUS (V) (GF)

ROAST PUMPKIN, CARAMELISED 
ONION AND GOATS CHEESE TART 
(V)

CHICKEN AND CHIVE DUMPLINGS

PETIT BEEF AND RED WINE PIES

COCKTAIL SATAY CHICKEN SKEWERS

MINI PEKING DUCK BAO BUNS

PORK CHAR SIEW IN PUFF PASTRY

BITE SIZE CANAPÉS

WAGYU BEEF SLIDER
LETTUCE, ONION JAM, CHEESE

HALLOUMI SLIDER
LETTUCE, AVOCADO, HOMMUS (V)

MORETON BAY BUG BAO
RED CURRY MAYO, ROCKET

PEKING DUCK BAO
CUCUMBER, SPRING ONION, HOISIN

WILD MUSHROOM ARANCINI
MOZZARELLA, AIOLI, PARMESAN (V)
2 per serve

FRENCHED LAMB CUTLET
SERVED WITH TZATZIKI

FILLET BEEF BITES
COOKED MEDIUM RARE IN 
GARLIC BUTTER

SUBSTANTIAL CANAPÉS

CHOOSE 3 BITE SIZE + 3 SUBSTANTIAL
CHOOSE FRUIT PLATTER OR 
PETITE DESSERT PLATTER



UNLIMITED PREMIUM BEER, WINE AND 

BUBBLES

2 HOURS 25 PER HOUR

3 HOURS 22 PER HOUR

4+ HOURS 19 PER HOUR

DRINKS PACKAGE

Prices exclusive of GST.

ADD SPIRITS 10 PER HOUR

ADD PREMIUM SPIRITS 15 PER HOUR

BEER

CORONA 10

STONE & WOOD PACIFIC ALE 10

CASCADE LIGHT 9

WHITE WINE
HAHA SAUVIGNON BLANC, 
MARLBOROUGH, NZ 45/10

MARTY‘S BLOCK CHARDONNAY,  SA 45/10

BUBBLES
LOUIS PERDRIER BRUT COTE-D‘OR 49/10

VEUVE CLICQUOT BRUT CHAMPAGNE, 
YELLOW LABEL NV

DOM PERIGNON, VINTAGE CHAMPAGNE 

140

395

MOET ICE (ON REQUEST) 140

ROSÉ

REDBANK VICTORIAN ROSÉ 45/10

TRIENNES ROSÉ 60

SPIRITS
42 BELOW VODKA 10

BOMBAY SAPPHIRE GIN 10

JACK DANIELS BOURBON 10

DEWAR‘S 12YO WHISKY 10

EL JIMADOR TEQUILA 10

CANADIAN CLUB WHISKY 10

SAILOR JERRY SPICED RUM 10

BACARDI RUM 10

PREMIUM SPIRITS
GREY GOOSE VODKA 15

PATRON SILVER TEQUILA 15

 HENDRICK'S GIN   15

COCKTAILS
APEROL SPRITZ 17

LYCHEE MARTINI 20

CLASSIC MARGARITA 20

CLASSIC MOJITO 20

CAPI SPARKLING AUSTRALIAN MINERAL 
WATER, 500ML BOTTLE� 7

WEST CAPE HOWE PINOT GRIGIO� 45/10



CAPRIOSKA
42 BELOW VODKA, FRESH LIME 
JUICE, SIMPLE SYRUP, SODA

20

FRENCH 75
BOMBAY SAPPHIRE GIN, LEMON 
JUICE, PROSECCO

20

DARK AND STORMY
BACARDI ORO, FRESH LIME JUICE, 
GINGER BEER

20

NEGRONI
BOMBAY SAPPHIRE GIN, MARTINI 
ROSSO, CAMPARI

20

MOSCOW MULE
42 BELOW VODKA, FRESH LIME 
JUICE, GINGER BEER

20

FRENCH MARTINI
42 BELOW VODKA, CHAMBORD, 
PINEAPPLE JUICE

20

OLD FASHIONED
MAKERS MARK, ANGOSTURA 
BITTERS, ORANGE TWIST

20

PALOMA
EL JIMADOR BLANCO, LIME JUICE, 
GRAPEFRUIT, SODA

20

LONG ISLAND ICED TEA
BOMBAY SAPPHIRE GIN, 42 BELOW 
VODKA, EL JIMADOR, BACARDI 
BLANCA, TRIPLE SEC, LEMON 
JUICE, COKE

20

GOLDEN GOOSE
GREY GOOSE, ST. GERMAIN, RED 
RUBY GRAPEFRUIT, RED BULL 
TROPICAL, MINT, PEACH BITTERS

20

MIXOLOGIST

Prices exclusive of GST.

FOR A WIDER RANGE OF COCKTAILS, ASK US ABOUT A 
DESIGNATED MIXOLOGIST FOR YOUR CRUISE STARTING AT $500


