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BUFFET PACKAGE 1 - 
$85.25 PER PERSON

Mushroom arancini with arrabbiata sauce
Oven-roasted chicken, thyme, lemon, parsley & garlic (GF,DF)
Rosemary garlic, thyme roast potatoes, fresh mint (GF, DF,V)

Salad, heirloom tomato dill, basil, mint & Persian feta
Pumpkin salad with quinoa, couscous pearls, 

capsicum lemon myrtle dressing
Artisan bread (V)

V = VEGETARIAN    VGN = VEGAN    GF = GLUTEN FREE    DF = DAIRY FREE    NF = NUT FREE

The following dishes are a sample of the cuisine to be
experienced on board the yacht.

BUFFET PACKAGE 2 - 
$115.50 PER PERSON

Cheese & antipasto grazing
Oven-roasted chicken, thyme, lemon, parsley & garlic (GF, DF)

Poached salmon, watercress, lemon herbs
Rosemary garlic, thyme roast potatoes, fresh mint (GF, DF, V)

Cauliflower turmeric, walnut & pomegranate salad (GF, V)
Heirloom tomato with dill & basil chilli Persian feta salad
Butterfly pasta salad with mint, basil, mayo & capsicum

Artisan bread (V)
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BUFFET PACKAGE 3 - 
$143.55 PER PERSON

Cheese & antipasto
Selection of meat pies

Freshly caught seafood, including cooked tiger prawns 
& Sydney Rock Oysters

Oven-roasted chicken, thyme, lemon, parsley & garlic (GF, DF)
Roast potatoes, garlic, thyme & fresh mint (GF, DF, V)

Heirloom tomato, dill, basil & Persian feta salad. (GF, V)
Avocado, snow pea, mint, snap pea & mozzarella salad (GF,V)

Pumpkin salad with quinoa, couscous pearls, 
capsicum & lemon myrtle dressing

Chocolate brownies & raspberry friands.

V = VEGETARIAN    VGN = VEGAN    GF = GLUTEN FREE    DF = DAIRY FREE    NF = NUT FREE
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BUFFET PACKAGE 4 - 
$244.25 PER PERSON

Cheese & antipasto
Assortment of sushi & sashimi.

BBQ lamb cutlets with spicy Australian dukka marinade
Freshly caught seafood, including cooked tiger prawns 

& Sydney Rock Oysters
Oven-roasted chicken, thyme, lemon, parsley & garlic (GF, DF)

Roast potatoes, garlic, thyme & fresh mint (GF, DF, V)
Salad heirloom tomato dill, basil & Persian feta. (GF, V)

Avocado, snow pea, mint, snap pea & mozzarella salad (GF,V)
Quinoa, slow-roasted pumpkin, 

capsicum salad with lemon myrtle dressing.
Cheesecake & tiramisu
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V = VEGETARIAN    VGN = VEGAN    GF = GLUTEN FREE    DF = DAIRY FREE    NF = NUT FREE

Please note:

Weekend, Saturday & Sunday will incur a 10% Surcharge
Public Holidays and Christmas/New Year will incur a 20% Surcharge

A Delivery Fee of $75 will apply.
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