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Requests for Gluten Free and Vegan options will only be catered for if advised at the
time of booking. 
There is a Gluten free, dairy free and vegetarian dish on the mains servery.
Allergies cannot be catered for, and we do not guarantee that certain products or
ingredients will not be in our food dishes and we accept no liability in this regard.
For our dinner service to run smoothly all requests on the day for dietary substitutions
and modifications will be respectfully declined.
Please be respectful to the crew and chefs in regard to this matter.

 
 

Served to table upon boarding
 

STARTER BOARD
Selection of Antipasto, Cheese, Vegetables & Dips

Bread, Crackers & Flat Bread
 

MAIN 
Self Serve from Servery

 

Australian Tiger Prawns with a   
Mild Spiced Dipping Sauce & Fresh Lemon

 

Crispy Battered NZ Hoki Fillets with Crispy Hot Chips,
 Tartare Sauce & Fresh Lemon

 

Mixed Seafood Spaghetti
in Fresh Tomato, Garlic & White Wine Sauce

 

Indian Butter Chicken with Basmati Rice 
(GF option - papadum)

, 

Slow Cooked Beef Brisket in BBQ Sauce drizzled with Garlic Aioli, 
Crispy Hot Chips & Pickled Red Onion

(GF option - rice)
 

Pumpkin & Spinach Coconut Curry with Basmati Rice 
(GF, DF, V)

 

Caesar Salad - Cos, Bacon, Parmesan, Egg,  
Croutons and Creamy Dressing

 

Mixed Leaf Salad
 

Flat Bread
 

DESSERT
 Alternate drop 

 

White Chocolate & Citrus Tart
OR

Decadent Death By Chocolate Cake
 

*Menus subject to change 
*GF Gluten Free | *V Vegetarian | *DF Dairy Free

 

 


