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ARTE BIANCA

$40 PER PERSON
ALL PRICING INCLUDES DELIVERY FEE | MINIMUM 8 GUESTS

NOV & DEC - PAIRED WITHANOTHER PACKAGE ONLY

ANTIPASTI
MARINATED MIXED OLIVES

HOUSE-MADE FOCACCIA, OLIVE OIL & BALSAMIC

MARGHERITA (V)
SAN MARZANO TOMATO SAUCE, FIOR DI LATTE MOZZARELLA AND BASIL.

HOT SALAMI & HONEY
SAN MARZANO TOMATO SAUCE, FIOR DI LATTE MOZZARELLA, HOT SALAMLI,

PECORINO, ROSEMARY AND TRUFFLE HONEY.

PROSCIUTTO & ROCKET
SAN MARZANO TOMATO SAUCE, FIOR DI LATTE MOZZARELLA, PROSCIUTTO, ROCKET AND SHAVED PARMESAN.

TARTUFATA
FIOR DI LATTE MOZZARELLA, WILD MUSHROOMS, PROSCIUTTO, TRUFFLE PASTE, BASIL AND PARMESAN.

VEGETARIANA (V)
SAN'MARZANO TOMATO SAUCE, FIOR DI LATTE MOZZARELLA, ROASTED CAPSICUM, MUSHROOM, ONION AND OLIVES.

GLUTEN-FREE BASES AVAILABLE.
SELECTION — CHOICE OF ONE PIZZA SLAB, PER 8 GUESTS.

PLEASE NOTE THESE MENUS ARE INTENDED AS LIGHT GRAZING SELECTIONS ONLY | I SLICE PER PERSON
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CHARGRILL
CHARLIE'S

CATERING

$60 PER PERSON
ALL PRICING INCLUDES DELIVERY FEE | MINIMUM 15 GUESTS

CHOOSE YOUR CHICKEN | PLEASE SELECT ONE:

CHARGRILL CHARLIE'S SIGNATURE SEASONED CHICKEN
SLOW-GRILLED SUCCULENT CHICKEN WITH CHARGRILL CHARLIE'S FAMOUS STUFFING

SIGNATURE SEASONED CHICKEN PORTUGUESE CHICKEN — PIRI PIRI
PORTUGUESE CHICKEN — LEMON & HERB
PORTUGUESE CHICKEN — PLAIN

(HALF-HALF ON REQUEST)

CHOOSE THREE SALADS OR WARM SIDES - DINNER ROLLS INCLUDED
PLEASE SELECT ANY THREE:

GREEK SALAD - CHICKEN CAESAR SALAD - THAI MARINATED CHICKEN SALAD - CHARLIE'S CHOP SALAD -
ROASTED CAULIFLOWER & QUINOA SALAD - GARDEN SALAD - VEGETABLE POKE SALAD -
JAPANESE COLESLAW - SUPERFOOD SALAD - GOLDEN TURMERIC QUINOA SALAD -

SHREDDED WALDORF SALAD - AVOCADO & ROCKET SALAD - CLASSIC COLESLAW - POTATO SALAD TABOULI

WARM SIDES

FRIED RICE - CHICKEN PAD THAI - HONEY & MUSTARD ROASTED VEGETABLES
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READY TO SERVE MENUS

ALL PRICING INCLUDES DELIVERY FEE | MINIMUM 15 GUESTS
PLEASE NOTE THESE MENUS ARE INTENDED AS LIGHT GRAZING SELECTIONS ONLY

LAND | $60 PER PERSON

GRAZING SELECTION OF CURED AND SMOKED MEATS, OLIVES, GRILLED VEGETABLES, HOUSE-MADE
CHUTNEYS, HUMMUS AND FLATBREADS
WIDE SELECTION OF LOCAL AND IMPORTED CHEESES WITH BREADS AND ACCOMPANIMENTS
TRUSS TOMATO MEDLEY WITH BUFFALO MOZZARELLA AND SALSA VERDE
SUMAC-SPICED ROAST CHICKEN WITH SWEETCORN, WILD ROCKET AND HARISSA YOGHURT

FRESHLY BAKED BREAD ROLLS WITH CULTURED BUTTER

SEA | $70 PER PERSON

PEELED QUEENSLAND TIGER PRAWNS WITH COCKTAIL SAUCE AND AIOLI
TASMANIAN SMOKED SALMON WITH PICKLED RED ONION, RADISH, CAPERS AND HORSERADISH
SLOW-ROASTED SPICED CAULIFLOWER WITH CHICKPEAS, BABY KALE, TOASTED PUMPKIN SEEDS

NEW-SEASON BABY POTATO SALAD WITH SHALLOTS, KALE AND SEEDED MUSTARD DRESSING

WIDE SELECTION OF LOCAL AND IMPORTED CHEESES WITH BREADS AND ACCOMPANIMENTS

FRESHLY BAKED BREAD ROLLS WITH CULTURED BUTTER
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THE ASTOR CANAPES

REFINED HANDCRAFTED CANAPES FOR EFFORTLESS
ENTERTAINING.

$350 CHEF FEE

$79 PER PERSON
3 COLD -3 WARM -1 SUBSTANTIAL -1 DESSERT

COLD CANAPES
HEIRLOOM CHERRY TOMATO, GREEK FETA, BLACK OLIVE, OREGCGANO AND CUCUMBER BRUSCHETTA V

CHILLED QUEENSLAND KING PRAWNS WITH CITRUS MAYONNAISE DIPPING SAUCE GF
SOY GLAZED FREE-RANGE CHICKEN WITH BABY GREENS, GINGER, LIME, WILD MUSHROOMS AND

CRISPY ONIONS GF

WARM CANAPES
SEARED ATLANTIC SCALLOPS WITH SMOKED BACON, CELERIAC, CAPER THYME MAYONNAISE AND LEMON

CHILLI-SPICED PRAWNS WITH NORI SALT, MISO AIOLI AND LEMON GF - DF

BLACK ANGUS BEEF AND ROSEMARY PUFF PASTRY PIE WITH TOMATO CHUTNEY

SUBSTANTIAL CANAPES

FRIED BUTTERMILK CHICKEN WITH JALAPENO SLAW AND SMOKED PAPRIKA AIOLI ON A MILK BUN

DESSERT CANAPE

LEMON CURD CHEESECAKE TARTLETS
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THE KENNEDY CANAPES
AN ELEVATED CANAPE EXPERIENCE DESIGNED FOR SHARING.

$350 CHEF FEE

$99 PER PERSON
4 COLD -4 WARM - 2 SUBSTANTIAL - 1 DESSERT

COLD CANAPES
FRESHLY SHUCKED SYDNEY ROCK OYSTERS WITH APPLE CIDER CUCUMBER VINAIGRETTE GF

CHILLED QUEENSLAND KING PRAWNS WITH CITRUS MAYONNAISE DIPPING SAUCE GF
SAN DANIELE PROSCIUTTO, PEARL MOZZARELLA, TOMATOES, BABY BASIL AND CRISP FLATBREAD
TERIYAKI-SEARED BLACK ANGUS BEEF WITH SESAME SEEDS, PICKLED CUCUMBER, KEWPIE

MAYONNAISE AND FRIED GARLIC

WARM CANAPES
GREEN PEA, MOZZARELLA AND PECORINO ARANCINI WITH PANKO CRUST AND TRUFFLE AIOLI V

CHORIZO, BLACK BEAN, SPICED AVOCADO AND CHERRY TOMATO QUESADILLA
TINY BLACK ANGUS PASTRAMI REUBEN ON MARBLE RYE
CRISPY BERKSHIRE PORK BELLY WITH LEMONGRASS, GLASS NOODLES, MINT, FERMENTED CHILLI AND LIME

SOY DRESSING GF

SUBSTANTIAL CANAPES
LEMONGRASS FREE-RANGE CHICKEN THAI SALAD WITH RICE NOODLES, MINT AND BEAN SPROUTS

24-HOUR BBQ BLACK ANGUS SHORT RIB WITH AMERICAN CHEESE, PICKLES AND HOUSE CHUTNEY ON MILK BUNS

DESSERT CANAPES
CINNAMON SUGCAR CHURROS WITH WARM DARK CHOCOLATE SAUCE

DOUBLE BRIE WITH ORGANIC DATES ON SEEDED CRISP
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THE FLAGSHIP CANAPES

OUR SIGNATURE CANAPE COLLECTION, SHOWCASING THE CHEF'S FAVOURITE
SELECTIONS.

$350 CHEF FEE

$125 PER PERSON

1 FOOD STATION (GLAZED HAM OR CHARCUTERIE & CHEESE)
4 COLD - 5 WARM - 3 SUBSTANTIAL - 2 DESSERT

COLD CANAPES
FRESHLY SHUCKED SYDNEY ROCK OYSTERS WITH APPLE CIDER CUCUMBER VINAIGRETTE GF SOY-GLAZED
CHICKEN, BABY GREENS, GINGER, LIME, WILD MUSHROOMS AND ONION GF TERIYAKI-SEARED BLACK ANGUS
BEEF WITH SESAME SEEDS, PICKLED CUCUMBER, KEWPIE MAYONNAISE AND FRIED GARLIC

SAN DANIELE PROSCIUTTO, PEARL MOZZARELLA, TOMATOES, BABY BASIL AND CRISP FLATBREAD

WARM CANAPES
GREEN PEA, MOZZARELLA AND PECORINO ARANCINI WITH PANKO CRUST AND TRUFFLE AIOLI V CHORIZO,
BLACK BEAN, SPICED AVOCADO AND CHERRY TOMATO QUESADILLA V
CHILLI-SPICED PRAWNS WITH NORI SALT, MISO AIOLI AND LEMON GF - DF
TINY BLACK ANGUS PASTRAMI REUBEN ON MARBLE RYE

CRISPY BERKSHIRE PORK BELLY WITH GLASS NOODLES, CHILI, MINT AND LIME SOY DRESSING GF

SUBSTANTIAL CANAPES
FRIED BUTTERMILK CHICKEN WITH ]ALAPENO SLAW AND SMOKED PAPRIKA AIOLI ON A MILK BUN
ROASTED BLACK ANGUS THAI BEEF SALAD WITH RICE NOODLES, BEANSPROUTS AND MINT SLOW-COOKED SUMAC

LAMB SHOULDER WITH GNOCCHI, CHARD AND CUCUMBER YOGHURT

DESSERT CANAPES
LEMON AND PASSIONFRUIT CURD WITH FRESH STRAWBERRIES AND CRUSHED MERINGUE

SEA SALT CARAMEL AND BROWNIE CRUMBLE TART
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ADD - ONS & CATERING STATIONS
MINIMUM 30 GUESTS. AVAILABLE WITH ANY CANAPE OR BUFFET PACKAGE.

SUSHI & SASHIMI STATION
$35PP | KINGFISH, TUNA AND FRESH SEASONAL SEAFOOD CARVED TO ORDER.

OYSTER TASTING STATION
$30PP | SYDNEY ROCK, PACIFIC AND FLAT OYSTERS FROM AROUND AUSTRALIA.

LIVE OYSTER SHUCKING

$30PP + $450 FEE | FRESH OYSTERS SHUCKED TO ORDER BY THE ONBOARD CHEEF.

GLAZED HAM STATION

$25PP | WARM CARVED HAM WITH MUSTARDS, PICKLES AND SOFT ROLLS.

CAVIAR STATION
POA | SELECTION OF PREMIUM CAVIARS WITH HOSTED SERVICE.

CHARCUTERIE & CHEESE STATION

$25PP | LOCAL AND IMPORTED CHEESES, CURED MEATS AND ACCOMPANIMENTS.

CHEESE STATION

$25PP | ARTISAN LOCAL AND IMPORTED CHEESES WITH BREADS AND CONDIMENTS.
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REGATTA BUFFET COMMODORE BUFFET

$120 PER PERSON $140 PER PERSON
2 ARRIVAL CANAPES 3 ARRIVAL CANAPES
3 COLD | 2 WARM | I DESSERT 4 COLD | 3 WARM | 2 DESSERT
$350 CHEF FEE $350 CHEF FEE

COLD PLATTERS
BLACK ANGUS BEEF TATAKI, SPRING ONION, KING BROWN MUSHROOMS & AGED SOY GF
HOUSE-SMOKED PETUNA OCEAN TROUT, CAPERS & HORSERADISH CREME FRAICHE GF
SALUMI SELECTION, PICKLES, OLIVES & GRILLED VEGETABLES GF
HEIRLOOM TOMATO MEDLEY, BUFFALO MOZZARELLA & HAND-MADE BASIL PESTO GF -V

POACHED YAMBA PRAWNS, SHAVED FENNEL, WATERCRESS & RUBY GRAPEFRUIT SALAD GF

WARM PLATTERS
GRILLED TASMANIAN KING SALMON, CELERIAC REMOULADE, ROCKET & SHAVED RADISH GF
8-HOUR SLOW-COOKED SOUTH AUSTRALIAN LAMB SHOULDER, POMEGRANATE MOLASSES, KALE
& WARM ISRAELT COUSCOUS
ROASTED PEPPER-CRUSTED BLACK ANGUS SIRLOIN, MUSHROOMS & CHIMICHURRI GF
FREE-RANGE DE-BONED CHICKEN, SUMAC, BLACKENED CORN, RED PEPPER, RAINBOW CHARD & HARISSA YOGHURT GF

CRISPY-SKINNED W.A. CONE BAY BARRAMUNDI, SAUTEED WOMBOK, PICKLED GINGER, AGED SOY & WILD MUSHROOMS GF

DESSERT PLATTERS
VALRHONA DARK CHOCOLATE PAVE, CANDY PEANUTS, SHORTBREAD CRUMBLE & VANILLA CREAM GF
STRAWBERRY CHEESECAKE, COCONUT CRUMBLE & STRAWBERRY RICOTTA CREAM
HANDMADE PAVLOVA NESTS, MANGO PASSIONFRUIT CURD & RASPBERRY COMPOTE GF

LOCAL & IMPORTED CHEESES, SPICED APPLE CHUTNEY, MARINATED FIGS & FLATBREAD

BUFFET INCLUDES
GREEN MICRO SALAD, SHAVED RADISH, RED ONION & COLD-PRESSED DRESSING
FRESHLY BAKED BREAD ROLLS WITH PEPE SAYA BUTTER

STEAMED BABY POTATOES WITH PARSLEY BUTTER & LEMON
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COASTAL BUFFET
$170 PER PERSON

FRESH AUSTRALIAN SEAFOOD, THOUGHTFULLY PREPARED FOR SHARING.

$350 CHEF FEE

ARRIVAL CANAPES
MINIATURE SHORT CRUST TART, HUMMUS & SPICED BUTTERNUT PUMPKIN V
SEARED ATLANTIC SCALLOPS, SCORCHED SWEET CORN, CHORIZO & WILD MUSHROOMS

CHILLI LIME FREE-RANGE CHICKEN, BABY GREENS, CUCUMBER, NAM JIM DRESSING & WONTON CRISP

SEAFOOD DISPLAY
SELECTION OF OYSTERS, TIGER PRAWNS, BALMAIN BUGS & CHILLED MUSSELS, CAPER MAYONNAISE & CITRUS AIOLI

LOBSTER AVAILABLE ON REQUEST — MARKET PRICE APPLIES.

PLATTERS
YELLOWFIN TUNA, SPRING ONION, KING BROWN MUSHROOMS & AGED SOY

QUEENSLAND SPANNER CRAB, HEIRLOOM TOMATO MEDLEY, AVOCADO, RADISH, CUCUMBER & LIGHT CHILLI
ROASTED PEPPER-CRUSTED BLACK ANGUS SIRLOIN, MUSHROOMS & CHIMICHURRI GF
LARGE KING PRAWNS, BUTTERNUT PUMPKIN, PERSIAN FETA & HARISSA GF
CRISPY-SKINNED W.A. CONE BAY BARRAMUNDI, SAUTEED WOMBOK, PICKLED GINGER, AGED SOY &

WILD MUSHROOMS

INCLUDED
STEAMED NEW POTATOES WITH PARSLEY BUTTER

WILD ROCKET, SHAVED PEAR, PECORINO & AGED BALSAMIC DRESSING
SPICED CAULIFLOWER, CHICKPEA & RAITA SALAD

HANDMADE BREAD ROLLS WITH CULTURED BUTTER

DESSERT
HANDMADE PAVLOVA NESTS, MANGO PASSIONFRUIT CURD & RASPBERRY SORBET GF

LOCAL & IMPORTED CHEESES, SPICED CHUTNEY, MARINATED FIGS & FLATBREADS
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THE HARGRAVE TABLE

A REFINED MULTI-COURSE DINING EXPERIENCE CELEBRATING SEASONAL AUSTRALIAN PRODUCE.
ALTERNATIVE DROPS AVAILABLE ON REQUEST

$350 CHEF FEE

3 COURSES $130PP - 4 COURSES $150PP - 5 COURSES $200PP

ENTREE
CHILLED TIGER PRAWNS, CELERIAC REMOULADE, RED VEIN SORREL & LEMON DRESSING GF
/UCCHINI QUINOA FRITTERS, GOAT'S CHEESE, PEA MINT CREAM & WATERCRESS V - GF
DE-BONED BABY CHICKEN, PROSCIUTTO, FETTA, MUSHROOMS & BROTH GF
SEARED SCALLOPS, ]ERUSALEM ARTICHOKE, CRISP PANCETTA & BABY HERBS GF
CURED KINGFISH, PICKLED BABY BEETROOT, HORSERADISH CREME FRAICHE & ROE GF
WAGYU CARPACCIO, CAPERS, TRUFFLE MAYONNAISE, WILD ROCKET, PECORINO & GRISSINI
GRILLED RARE YELLOWFIN TUNA, SHAVED FENNEL, ORANGE & AIOLI GF

CONFIT W.A. OCTOPUS, RED PEPPER, OLIVE & CHILLI AIOLI GF

MAIN
BABY SNAPPER, MUSSELS, CONFIT FENNEL, ZUCCHINI FLOWER & BISQUE GF

PEPPERED LAMB LOIN, SLOW-COOKED SHOULDER, GLOBE ARTICHOKE, PEAS & JUS GF
DE-BONED CORN-FED CHICKEN, SWEET CORN, RED PEPPER, BABY LEEKS & GNOCCHI
HAPUKA FILLET, SQUID, CHORIZO, NETTLE BUTTER & LEMON GF
GRASS-FED BEEF TENDERLOIN, OXTAIL CIGAR, KING BROWN MUSHROOM & JUS GF
BERKSHIRE PORK LOIN, PROSCIUTTO, CRISPY PAVE, MORCILLA, APPLE & JUS GF

TWICE-COOKED DUCK LEG & DUCK BREAST, GNOCCHI, KALE, FIG & ORANGE GLAZE GF

BREADS & SIDES

HANDMADE ROLLS WITH CULTURED BUTTER | BABY GREEN LEAVES WITH APPLE CIDER DRESSING

DESSERT
DARK CHOCOLATE PAVE WITH STRAWBERRY, CREME FRAICHE & STRAWBERRY ICE CREAM GF
SALTED CARAMEL CHOCOLATE SLICE WITH BANANA FRITTERS, PEANUTS & ICE CREAM GF
COCONUT PANNA COTTA WITH MANGO, CRUMBLE & COCONUT SORBET
VANILLA CHEESECAKE WITH MIXED BERRIES & ORANGE CARDAMOM ICE CREAM

LOCAL & IMPORTED CHEESES WITH FIG LOAF, FLATBREAD & APPLE CHERRY CHUTNEY
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LITTLE DECKHANDS

FAVOURITES FOR OUR GUESTS UNDER THE AGE OF 12

$45 PER PERSON

MARGHERITA PIZZA BITES
FREE-RANGE CHICKEN STRIPS, CHIPS & MAYONNAISE
PENNE BOLOGNESE WITH PARMESAN (PLAIN AVAILABLE)

VANILLA ICE CREAM, STRAWBERRIES & CRUSHED MERINGUE

MESSINA

ADD-ON $7.50 PER PERSON
SALTED COCONUT & MANGO (GF, DF)
COOKIES & CREAM
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ADDITIONAL CANAPES

CANAPES — $10 PER PERSON

SUBSTANTIAL CANAPES — $16 PER PERSON

CANAPE MENUS HAVE A MINIMUM ORDER OF 15 GUESTS
BUFFET MENUS HAVE A MINIMUM ORDER OF 10 GUESTS
CUSTOM MENUS FOR SMALLER GROUPS AVAILABLE ON APPLICATION THE

HARGRAVE MENU HAS A MAXIMUM OF 10 GUESTS

CHEF CHARGES

| CHEF REQUIRED
$350 FOR 4 HOURS

$85 PER HOUR FOR ADDITIONAL HOURS

DIETARY REQUIREMENTS

ALL MEDICAL FOOD INTOLERANCES CAN BE CATERED FOR — PLEASE ADVISE UPON BOOKING, OR

AT LEAST 14 DAYS PRIOR TO CHARTER COMMENCEMENT.

PUBLIC HOLIDAYS

A SURCHARGE OF
25% APPLIES TO FOOD
100% TO CHEF FEES
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	+61 2 9328 4748
	$40 PER PERSON
	ALL PRICING INCLUDES DELIVERY FEE | MINIMUM 8 GUESTS
	NOV & DEC - PAIRED WITHANOTHER PACKAGE ONLY
	ANTIPASTI
	Marinated mixed olives
	House-made focaccia, olive oil & balsamic

	MARGHERITA (V)
	San Marzano tomato sauce, fior di latte mozzarella and basil.

	HOT SALAMI & HONEY
	San Marzano tomato sauce, fior di latte mozzarella, hot salami,
	pecorino, rosemary and truffle honey.

	PROSCIUTTO & ROCKET
	San Marzano tomato sauce, fior di latte mozzarella, prosciutto, rocket and shaved parmesan.

	TARTUFATA
	Fior di latte mozzarella, wild mushrooms, prosciutto, truffle paste, basil and parmesan.

	VEGETARIANA (V)
	San Marzano tomato sauce, fior di latte mozzarella, roasted capsicum, mushroom, onion and olives.
	Gluten-free bases available.
	Selection – Choice of one pizza slab, per 8 guests.
	Please note these menus are intended as light grazing selections only | 1 Slice Per Person
	26/8/26
	www.sydneyharbourescapes.com.au
	+61 2 9328 4748




	$60 PER PERSON
	ALL PRICING INCLUDES DELIVERY FEE | MINIMUM 15 GUESTS
	CHOOSE YOUR CHICKEN | PLEASE SELECT ONE:
	Chargrill Charlie's Signature Seasoned Chicken
	Slow-grilled succulent chicken with Chargrill Charlie's famous stuffing
	Signature Seasoned Chicken Portuguese Chicken – Piri Piri Portuguese Chicken – Lemon & Herb
	Portuguese Chicken – Plain
	(Half-half on request)
	CHOOSE THREE SALADS OR WARM SIDES - DINNER ROLLS INCLUDED PLEASE SELECT ANY THREE:
	Greek Salad - Chicken Caesar Salad - Thai Marinated Chicken Salad - Charlie's Chop Salad - Roasted Cauliflower & Quinoa Salad - Garden Salad - Vegetable Poke Salad -
	Japanese Coleslaw - Superfood Salad - Golden Turmeric Quinoa Salad -
	Shredded Waldorf Salad - Avocado & Rocket Salad - Classic Coleslaw - Potato Salad Tabouli
	Warm Sides
	Fried Rice - Chicken Pad Thai - Honey & Mustard Roasted Vegetables
	24/8/26
	26/8/26
	www.sydneyharbourescapes.com.au

	+61 2 9328 4748



	READY TO SERVE MENUS
	ALL PRICING INCLUDES DELIVERY FEE | MINIMUM 15 GUESTS
	Please note these menus are intended as light grazing selections only


	LAND | $60 PER PERSON
	Grazing selection of cured and smoked meats, olives, grilled vegetables, house-made chutneys, hummus and flatbreads
	Wide selection of local and imported cheeses with breads and accompaniments
	Truss tomato medley with buffalo mozzarella and salsa verde
	Sumac-spiced roast chicken with sweetcorn, wild rocket and harissa yoghurt
	Freshly baked bread rolls with cultured butter

	SEA | $70 PER PERSON
	Peeled Queensland tiger prawns with cocktail sauce and aioli
	Tasmanian smoked salmon with pickled red onion, radish, capers and horseradish
	Slow-roasted spiced cauliflower with chickpeas, baby kale, toasted pumpkin seeds
	New-season baby potato salad with shallots, kale and seeded mustard dressing
	Wide selection of local and imported cheeses with breads and accompaniments
	Freshly baked bread rolls with cultured butter
	24/8/26
	26/8/26
	+61 2 9328 4748



	THE ASTOR CANAPÉS
	Refined handcrafted canapés for effortless entertaining.
	$350 Chef Fee
	$79 PER PERSON
	3 COLD · 3 WARM · 1 SUBSTANTIAL · 1 DESSERT

	COLD CANAPÉS
	Heirloom cherry tomato, Greek feta, black olive, oregano and cucumber bruschetta V
	Chilled Queensland king prawns with citrus mayonnaise dipping sauce GF
	Soy glazed free-range chicken with baby greens, ginger, lime, wild mushrooms and crispy onions GF

	WARM CANAPÉS
	Seared Atlantic scallops with smoked bacon, celeriac, caper thyme mayonnaise and lemon
	Chilli-spiced prawns with nori salt, miso aioli and lemon GF · DF
	Black Angus beef and rosemary puff pastry pie with tomato chutney

	SUBSTANTIAL CANAPÉS
	Fried buttermilk chicken with jalapeño slaw and smoked paprika aioli on a milk bun

	DESSERT CANAPÉ
	Lemon curd cheesecake tartlets
	26/8/26
	+61 2 9328 4748



	THE KENNEDY CANAPÉS
	An elevated canapé experience designed for sharing.
	$350 Chef Fee

	$99 PER PERSON
	4 COLD · 4 WARM · 2 SUBSTANTIAL · 1 DESSERT

	COLD CANAPÉS
	Freshly shucked Sydney Rock oysters with apple cider cucumber vinaigrette GF
	Chilled Queensland king prawns with citrus mayonnaise dipping sauce GF
	San Daniele prosciutto, pearl mozzarella, tomatoes, baby basil and crisp flatbread
	Teriyaki-seared Black Angus beef with sesame seeds, pickled cucumber, Kewpie mayonnaise and fried garlic

	WARM CANAPÉS
	Green pea, mozzarella and pecorino arancini with panko crust and truffle aioli V
	Chorizo, black bean, spiced avocado and cherry tomato quesadilla
	Tiny Black Angus pastrami Reuben on marble rye
	Crispy Berkshire pork belly with lemongrass, glass noodles, mint, fermented chilli and lime soy dressing GF

	SUBSTANTIAL CANAPÉS
	Lemongrass free-range chicken Thai salad with rice noodles, mint and bean sprouts
	24-hour BBQ Black Angus short rib with American cheese, pickles and house chutney on milk buns

	DESSERT CANAPÉS
	Cinnamon sugar churros with warm dark chocolate sauce
	Double Brie with organic dates on seeded crisp
	26/8/26
	+61 2 9328 4748


	THE FLAGSHIP CANAPÉS
	Our signature canapé collection, showcasing the chef's favourite selections.
	$350 Chef Fee

	$125 PER PERSON
	1 FOOD STATION (GLAZED HAM OR CHARCUTERIE & CHEESE) 4 COLD · 5 WARM · 3 SUBSTANTIAL · 2 DESSERT

	COLD CANAPÉS
	Freshly shucked Sydney Rock oysters with apple cider cucumber vinaigrette GF Soy-glazed chicken, baby greens, ginger, lime, wild mushrooms and onion GF Teriyaki-seared Black Angus beef with sesame seeds, pickled cucumber, Kewpie mayonnaise and fried garlic
	San Daniele prosciutto, pearl mozzarella, tomatoes, baby basil and crisp flatbread

	WARM CANAPÉS
	Green pea, mozzarella and pecorino arancini with panko crust and truffle aioli V Chorizo, black bean, spiced avocado and cherry tomato quesadilla V
	Chilli-spiced prawns with nori salt, miso aioli and lemon GF · DF
	Tiny Black Angus pastrami Reuben on marble rye
	Crispy Berkshire pork belly with glass noodles, chili, mint and lime soy dressing GF

	SUBSTANTIAL CANAPÉS
	Fried buttermilk chicken with jalapeño slaw and smoked paprika aioli on a milk bun
	Roasted Black Angus Thai beef salad with rice noodles, beansprouts and mint Slow-cooked sumac lamb shoulder with gnocchi, chard and cucumber yoghurt

	DESSERT CANAPÉS
	Lemon and passionfruit curd with fresh strawberries and crushed meringue
	Sea salt caramel and brownie crumble tart
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	ADD - ONS & CATERING STATIONS
	Minimum 30 guests. Available with any canapé or buffet package.
	SUSHI & SASHIMI STATION
	$35PP | Kingfish, tuna and fresh seasonal seafood carved to order.

	OYSTER TASTING STATION
	$30PP | Sydney Rock, Pacific and Flat oysters from around Australia.

	LIVE OYSTER SHUCKING
	$30PP + $450 FEE | Fresh oysters shucked to order by the onboard chef.

	GLAZED HAM STATION
	$25PP | Warm carved ham with mustards, pickles and soft rolls.

	CAVIAR STATION
	POA | Selection of premium caviars with hosted service.

	CHARCUTERIE & CHEESE STATION
	$25PP | Local and imported cheeses, cured meats and accompaniments.

	CHEESE STATION
	$25PP | Artisan local and imported cheeses with breads and condiments.
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	REGATTA BUFFET
	$120 PER PERSON
	2 ARRIVAL CANAPÉS
	3 COLD | 2 WARM | 1 DESSERT
	$350 Chef Fee


	COMMODORE BUFFET
	$140 PER PERSON
	3 ARRIVAL CANAPÉS
	4 COLD | 3 WARM | 2 DESSERT
	$350 Chef Fee

	COLD PLATTERS
	Black Angus beef tataki, spring onion, king brown mushrooms & aged soy GF
	House-smoked Petuna ocean trout, capers & horseradish crème fraîche GF
	Salumi selection, pickles, olives & grilled vegetables GF
	Heirloom tomato medley, buffalo mozzarella & hand-made basil pesto GF · V
	Poached Yamba prawns, shaved fennel, watercress & ruby grapefruit salad GF

	WARM PLATTERS
	Grilled Tasmanian King salmon, celeriac remoulade, rocket & shaved radish GF
	8-hour slow-cooked South Australian lamb shoulder, pomegranate molasses, kale
	& warm Israeli couscous
	Roasted pepper-crusted Black Angus sirloin, mushrooms & chimichurri GF
	Free-range de-boned chicken, sumac, blackened corn, red pepper, rainbow chard & harissa yoghurt GF Crispy-skinned W.A. Cone Bay barramundi, sautéed wombok, pickled ginger, aged soy & wild mushrooms GF

	DESSERT PLATTERS
	Valrhona dark chocolate pavé, candy peanuts, shortbread crumble & vanilla cream GF
	Strawberry cheesecake, coconut crumble & strawberry ricotta cream
	Handmade pavlova nests, mango passionfruit curd & raspberry compote GF
	Local & imported cheeses, spiced apple chutney, marinated figs & flatbread

	BUFFET INCLUDES
	Green micro salad, shaved radish, red onion & cold-pressed dressing
	Freshly baked bread rolls with Pepe Saya butter
	Steamed baby potatoes with parsley butter & lemon
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	COASTAL BUFFET
	Fresh Australian seafood, thoughtfully prepared for sharing.
	$350 Chef Fee
	$170 PER PERSON
	ARRIVAL CANAPÉS
	Miniature short crust tart, hummus & spiced butternut pumpkin V
	Seared Atlantic scallops, scorched sweet corn, chorizo & wild mushrooms
	Chilli lime free-range chicken, baby greens, cucumber, nam jim dressing & wonton crisp

	SEAFOOD DISPLAY
	Selection of oysters, tiger prawns, Balmain bugs & chilled mussels, caper mayonnaise & citrus aioli
	Lobster available on request — market price applies.

	PLATTERS
	Yellowfin tuna, spring onion, king brown mushrooms & aged soy
	Queensland spanner crab, heirloom tomato medley, avocado, radish, cucumber & light chilli
	Roasted pepper-crusted Black Angus sirloin, mushrooms & chimichurri GF
	Large king prawns, butternut pumpkin, Persian feta & harissa GF
	Crispy-skinned W.A. Cone Bay barramundi, sautéed wombok, pickled ginger, aged soy &
	wild mushrooms

	INCLUDED
	Steamed new potatoes with parsley butter
	Wild rocket, shaved pear, pecorino & aged balsamic dressing
	Spiced cauliflower, chickpea & raita salad
	Handmade bread rolls with cultured butter

	DESSERT
	Handmade pavlova nests, mango passionfruit curd & raspberry sorbet GF
	Local & imported cheeses, spiced chutney, marinated figs & flatbreads
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	THE HARGRAVE TABLE
	A refined multi-course dining experience celebrating seasonal Australian produce. Alternative drops available on request
	$350 Chef Fee
	3 COURSES $130PP · 4 COURSES $150PP · 5 COURSES $200PP
	ENTRÉE
	Chilled tiger prawns, celeriac remoulade, red vein sorrel & lemon dressing GF
	Zucchini quinoa fritters, goat's cheese, pea mint cream & watercress V · GF
	De-boned baby chicken, prosciutto, fetta, mushrooms & broth GF
	Seared scallops, Jerusalem artichoke, crisp pancetta & baby herbs GF
	Cured kingfish, pickled baby beetroot, horseradish crème fraîche & roe GF
	Wagyu carpaccio, capers, truffle mayonnaise, wild rocket, pecorino & grissini
	Grilled rare yellowfin tuna, shaved fennel, orange & aioli GF
	Confit W.A. octopus, red pepper, olive & chilli aioli GF

	MAIN
	Baby snapper, mussels, confit fennel, zucchini flower & bisque GF
	Peppered lamb loin, slow-cooked shoulder, globe artichoke, peas & jus GF
	De-boned corn-fed chicken, sweet corn, red pepper, baby leeks & gnocchi
	Hapuka fillet, squid, chorizo, nettle butter & lemon GF
	Grass-fed beef tenderloin, oxtail cigar, king brown mushroom & jus GF
	Berkshire pork loin, prosciutto, crispy pavé, morcilla, apple & jus GF
	Twice-cooked duck leg & duck breast, gnocchi, kale, fig & orange glaze GF

	BREADS & SIDES
	Handmade rolls with cultured butter | Baby green leaves with apple cider dressing

	DESSERT
	Dark chocolate pavé with strawberry, crème fraîche & strawberry ice cream GF
	Salted caramel chocolate slice with banana fritters, peanuts & ice cream GF
	Coconut panna cotta with mango, crumble & coconut sorbet
	Vanilla cheesecake with mixed berries & orange cardamom ice cream
	Local & imported cheeses with fig loaf, flatbread & apple cherry chutney
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	LITTLE DECKHANDS
	Favourites for our guests under the age of 12
	$45 PER PERSON
	Margherita pizza bites
	Free-range chicken strips, chips & mayonnaise
	Penne bolognese with parmesan (plain available)
	Vanilla ice cream, strawberries & crushed meringue


	MESSINA
	Add-On $7.50 per person
	Salted Coconut & Mango (GF, DF) Cookies & Cream
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	ADDITIONAL CANAPÉS
	Canapés — $10 per person
	Substantial Canapés — $16 per person
	Canapé menus have a minimum order of 15 guests
	Buffet menus have a minimum order of 10 guests
	Custom menus for smaller groups available on application The Hargrave menu has a maximum of 10 guests

	CHEF CHARGES
	1 chef required
	$350 for 4 hours
	$85 per hour for additional hours

	DIETARY REQUIREMENTS
	All medical food intolerances can be catered for — please advise upon booking, or at least 14 days prior to charter commencement.

	PUBLIC HOLIDAYS
	A surcharge of
	25%  applies to food
	100%  to chef fees
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