
As the sun sets on North Queensland’s  
mountain ranges, steamy forests and  
shallow reef lagoons begin to stir with life. 

Aquarium by Twilight gives you an insight into the nocturnal changes 
of the region’s night -time creatures and predators - as seen on this 
tour – as they move about in the shadows. 

•  Exclusive after hours entry to the Cairns Aquarium

•  A 2-hour guided twilight tour with a wildlife educator 

•  Come face to face with sharks, rays, groupers and other 
predators of the sea

•  Choose from a guided tour, guided tour and 3 course chef 
prepared dinner in our aquatic themed restaurant, or guided tour 
and all-you-eat buffet (during school holidays) surrounded by 
nocturnal ocean predators 

•  Enjoy after-hours access to the Cairns Aquarium souvenir store

AQUARIUM BY TWILIGHT TOUR 
 Tuesday to Saturday 
3:00pm – 5:15pm & 3:15pm – 5:30pm
ADULT  $79     CHILD  $49

WITH 3 COURSE DINNER 
Tuesday to Saturday  
3:00pm – 6:30pm & 3:15pm – 6:45pm
ADULT  $179     CHILD  $79

AQUARIUMby Twilight

Prices are valid until March 31st 2024.  Prices are in Australian dollars and include 10% GST.  For International distribution

BOOK NOW
www.cairnsaquarium.com.au    P: 07 4044 7300  
E: reservations@cairnsaquarium.com.au    

TOUR & 3 COURSE DINNER



AQUARIUMby Twilight

Prices are valid until March 31st 2024.  Prices are in Australian dollars and include 10% GST.  For International distribution

3 COURSE DINNER MENU

BOOK NOW
www.cairnsaquarium.com.au    P: 07 4044 7300

E: reservations@cairnsaquarium.com.au    

ADULT MENU
Entree    PLEASE CHOOSE FROM THE SELECTION BELOW 

GRILLED HALOUMI (V) (GF) 
Locally made Gallo haloumi; served with baby spinach, cherry tomato, 
chopped macadamia nut & red onion salad, with honey syrup

CHILLI CARAMARI (GF) 
Dusted Calamari in chilli seasoning served with lime mayo

CROCODILE SPRING ROLLS 
Crocodile mince, rice noodles, julienne vegetables; rolled in spring roll 
pastry with Ooray plum sauce

WARM BEEF SALAD 
Marinated beef tossed through a Thai style green papaya salad, coated 
in nam jim dressing

Main     PLEASE CHOOSE FROM THE SELECTION BELOW 

BLACK ANGUS SIRLOIN (GF) 
Creamy mashed potato with sautéed leek, spinach, wild mushroom, 
shiraz jus & truffle mayo

BARRAMUNDI (GF) 
Pan seared with potato galette, broccolini & champagne sabayon

SEAFOOD SPAGHETTI (GF AVAILABLE) 
Sautéed prawns, scallops, calamari, mussels, half bug tail & fish with 
garlic, chilli, wine & olive oil

CHAR SIU DUCK BREAST 
Chinese BBQ marinated duck breast on kipfler potato, sugar peas & 
chilli w seared scallops & sticky orange soy

PUMPKIN PENNE (V) (GF & VEGAN AVAILABLE) 
Roast pumpkin, balsamic onion, semidried tomato, black olives & baby 
spinach tossed with penne pasta & pesto sauce

Dessert     PLEASE CHOOSE FROM THE SELECTION BELOW

BAILEY’S LAMINGTON TRIFLE 
Lamingtons soaked in Baileys, layered w white chocolate custard 
mousse & strawberry compote

PINEAPPLE & COCONUT TART 
Chilled creamy pineapple & coconut filled short crust pastry topped w 
mini marshmallow meringue, creme anglaise & coconut sorbet

CHOCOLATE & KAHALU TART 
Chocolate Kahlua ganache tart, chocolate gelato & praline

CHILD MENU
Main     PLEASE CHOOSE FROM THE SELECTION BELOW 

STEAK AND CHIPS 
A minute steak, chargrilled and served with chips and tomato sauce

SAUSAGES AND MASHED POTATO 
Sausages, grilled and served with creamy mashed potato and tomato 
sauce

DUNDEE’S CHICKEN AND CHIPS 
Crumbed tender pieces of chicken served on chips with tomato sauce

FISH AND CHIPS 
Crumbed fish fingers served on chips with tomato sauce and lemon

CREAMY PASTA 
Pasta tossed with bacon and mushroom in a creamy cheese sauce

CALAMARI AND CHIPS 
Thin strands of calamari dusted in Dundee’s coating, served with chips 
and tomato sauce

Dessert     PLEASE CHOOSE FROM THE SELECTION BELOW

ICECREAM 
Vanilla Icecream with chocolate sauce and sprinkles

Drink      PLEASE CHOOSE FROM THE SELECTION BELOW

JUICE 
Apple juice, Orange juice  
or Pineapple Juice

SOFT DRINK 
Coke, Lemonade, Pink Lemonade  
or Lemon Lime Bitters


