SEADUCTION MENUS

CANAPÉ MENU
Minimum order of 10 guests

CANAPÉ MENU 1
10 pieces per person $57 per person
Peeled king prawns with saffron, lime aioli
Peking duck rolls with cucumber and hoi sin
Truffled mushroom tartlet with parmesan
Teriyaki chicken skewers
Thai red vegetable curry puffs
Moroccan lamb and preserved lemon pastries
Braised Angus and Coopers stout pie with dipping sauces

SEADUCTION BUFFET MENUS
Minimum order of 10 guests

BUFFET MENU 1
$37.50 per person
Shaved Thai beef salad with coriander, bean sprouts and toasted peanuts
Pesto chicken with a caponata of roasted Mediterranean vegetables
Goats cheese, fresh thyme and beetroot tart
Rocket and mignonette mixed salad with a herb dressing
Crusty baguette

BUFFET MENU 2
$46.50 per person
Darnes of salmon fillet with black sesame seeds and a wasabi ponzu dressing
Grilled Cajun chicken with sweet corn and jalapeño salsa
Mushroom, parmesan and parsley frittata
Potato salad with fennel, free range egg and chive sour cream
Rocket and mignonette mixed salad with a herb dressing

SEADUCTION BBQ MENUS
Minimum order 10 guests

BBQ MENU 1
$37.50 per person

Grazing plate
Shaved meats, marinated fetta and olives with homemade dips, bread and crackers
BBQ
Cajun rubbed Rump steak with hot tomato salsa
Gourmet pork and herb sausage with ketchup
Salads
Roast Mediterranean vegetable, pine nut and olive penne with basil parmesan dressing
Garden salad with baby leaf, toasted seeds and balsamic vinaigrette
Freshly baked baguette

BBQ MENU 2
$42 per person
Cajun rubbed Rump steak
Gourmet pork and herb sausage
Paprika, parsley and lemon chicken cutlets
Paprika spiced chorizo
BBQ Sliced onions
Selection of mustards, sauces and chutneys
Crusty bread rolls

Optional Extra
$10 per person
Two fresh salads to compliment the above menu

BBQ MENU 3
$45.50 per person

Grazing plate
Shaved meats, marinated fetta and olives with homemade dips, bread and crackers
BBQ
Spiced lamb cutlets with rosemary and tomato sauce
Teriyaki salmon fillet with wasabi mayonnaise
Paprika, parsley and lemon chicken cutlets with minted yoghurt
Salads
Roast Mediterranean vegetable, pine nut and olive pasta salad with basil parmesan dressing
Classic Greek salad with an oregano dressing
Freshly baked baguette

BBQ MENU 4
$57 per person

Grazing plate
Shaved meats, marinated fetta and olives with home made dips, bread and crackers
BBQ
Marinated rib eye steak with Dijonaise
Cajun barramundi and king prawn kebabs with tomato lime aioli
Cumin spiced lamb kofte with minted cucumber tatziki
Salads
Royal quinoa with roast Mediterranean vegetable, pumpkin and baby spinach
Garden salad with baby leaf, toasted seeds and balsamic vinaigrette
Freshly baked baguette
Dessert
Chocolate brownie squares with orange ganache

SEADUCTION PICNIC MENUS
Minimum order of $250
PICNIC MENU 1
$56 per person
Selection of Australian cheeses with fig and walnut salami, crisp grapes and biscuits
Shaved smoked and cured meats
Crusted chicken fillets with lime aioli
Sweet potato, caramelised onion and courgette frittata
Marinated snowy mountain feta and olives
Basket of whole seasonal fruit
Crusty baguettes

PICNIC MENU 2
$86 per person
Selection of Australian cheeses with fig and walnut salami, crisp grapes and biscuits
Display of Sydney rock oysters, peeled king prawns, marinated octopus and Tasmanian smoked
salmon served with traditional accompaniments and baguettes
Shaved smoked and cured meats
Sweet potato, caramelised onion and courgette frittata
Pearl boconcinni and cherry tomatoes
Basket of whole seasonal fruit
Crusty baguettes

SEADUCTION FORMAL DINING MENU
Onboard Chef $250
2 course $85 per person
3 course $99 per person

Entrée Choices
Hiramasa kingfish, finger lime caviar & hazelnut praline
Sticky maple pork belly with scallop
Angus Steak tartar with egg yolk mustard, cornichon, parsley and toasted brioche
Prawn & scallop cocktail
Black Truffle & parmesan tortellini
Mains Choices
Fillet of beef with pine mushrooms, oxtail jus & bordelaise butter
Long tail snapper with crab, zucchini flower & caviar salad
Braised brisket, roast carrot puree & veal jus
Duck breast, crispy spec. & pickled red cabbage
Pumpkin risotto with eggplant & white truffle
Dessert Choices
Hazelnut chocolate torte
Watermelon & strawberry cake with rose cream
Orange & Persian fig cake
Lemon myrtle chiffon

SEADUCTION PLATTER MENUS
Minimum order of $287.50
BREAD, OLIVES AND DIPS
$107.50 (10-12 guests)
Foursome of house made dips and marinated olives with house grissini and Turkish

ANTI PASTI PLATE
$159 (10-12 guests)
Shaved cured meats, chorizo, marinated fetta and olives with trio of homemade dips and Turkish
bread
WARM OPTIONS
(choose 2 items)
$94.50 (20 pieces)
Creamy chicken, leek and white wine pie
Angus beef and coopers stout pie
Thai vegetable curry puff
Moroccan lamb sausage rolls
OYSTERS, PRAWNS AND SMOKED SALMON
$144 (30 pieces)
Display of Sydney rock or Pacific oysters, marinated octopus, peeled king prawns and Tasmanian
smoked salmon served with traditional accompaniments and baguettes
PREMIUM CHEESE BOARD
$140.50 (10-12 guests)
Selection of four Australian cheeses with fig and walnut salami, crisp grapes and biscuits
SWEET BITES (CHOOSE 2 ITEMS)
$94.50 (20 pieces)
Chocolate brownie squares with orange ganache
Honey glazed almond slice
Orange and poppy seed cake
Raspberry and toasted coconut slice

