
    
 

 

 

LATTITUDE MENUS 

 

Enhance the experience of your cruise with our overnight temptation package. 

 

 A fabulous, fresh dinner selection followed by a delightful continental style breakfast. 

 

 

OVERNIGHT TEMPTATION 

$275 per head - $55 delivery 

based on 2 person cruise 

 menu can be adapted to suit group bookings 

EVENING DINING  

fresh bread rolls with olive oil and balsamic 

italian antipasti including prosciutto, white anchovies, sicilian olives, sun-dried tomatoes, 

marinated feta and grissini 

australian seafood platter including lobster tail, sydney rock oysters with palm sugar  

lime and black caviar, lemon pepper king prawns with zesty seafood sauce and smoked salmon 

with fresh lemon and lime  

 sashimi platter available $40 per person 

australian cheese selection - quince - muscatels 

seasonal fruit platter including chocolate fondue 

BREAKFAST 

maple cinnamon yoghurt with granola muesli - fresh seasonal fruit - croissants with homemade 

jam - freshly squeezed orange juice - herbal tea 



    
 

 

 

There’s no better way to start the day than with a delicious champagne breakfast. Your hamper 

will be filled with fresh gourmet treats for you to enjoy whilst soaking up the Sydney sun and 

taking in the amazing views. 

 

CHAMPAGNE BREAKFAST 

$250 per head - $55 delivery 

based on 2 person cruise  

menu can be adapted to suit group bookings 

freshly baked croissants - custard danishes - sourdough rolls - home-made blueberry jam 

free range honey leg ham - prosciutto -smoked salmon - poached eggs - bearnaise – baby 

spinach leaves - buffalo mozzarella -vine-ripened tomatoes - fresh basil pesto 

seasonal fruit platter - cinnamon and maple yoghurt 

moet and chandon or verve cliquot - freshly squeezed orange juice - sparkling water 

on board chef service 

For a more personalised and luxurious experience you can hire your very own personal chef to 

take care of you whilst on your cruise. 

daily rates are available on request 



    
 

 

 

PICNICS AND PLATTERS 

minimum spend 400 + 55 delivery 

minimum 5 per selection 

gourmet sandwiches - 9.9 per sandwich 

poached chicken, pine nut and herbs with cheddar cheese and cos lettuce 

smoked salmon and creme cheese with lime cured spanish onion, capers and green salad 

oven roasted turkey breast with house cranberry jelly, brie and mesclun 

rare roast beef with tasty cheese, tomato, spinach leaves, basil pesto mayonnaise and 

eggplant relish 

cheese 

australian - 15.5 per person 

international - 27.5 per person 

selection of 4 cheeses - fresh fruit - crackers - lavosh - quince puree 

fruit  8.5 per person 

selection of seasonal fruits 

dips  12.5 per person 

mediterranean dips -olives- fresh baked breads 

antipasto  22 per person 

shaved smoked chicken - prosciutto - free range honey leg ham - hungarian salami - 

provolone cheese - olives - sun dried tomatoes - house made relishes - crusty damper rolls 

cold seafood 

185 for two 

australian king prawns - freshly shucked coffin bay oysters with palm sugar lime & caviar - 

smoked salmon - fresh crab -tuna sashimi - marinated baby octopus - lemon, lime & 

sourdough rolls 



    
 

 

 

CANAPES 

minimum 10 guests + chef fee 

deluxe  44 per person 

caramelised onion and goat cheese tartlets with baby basil 

free range egg and avocado rice paper rolls with peanut dipping sauce 

nigiri style beef tataki with ginger soy drizzle 

chicken coriander and lemongrass sugar canes 

thai fish cakes with sweet chilli dipping sauce 

baby wagyu beef burgers with cherry tomato and basil pesto aioli 

quay lime tartlets with maple whipped cream 

premium  66 per person 

tuna sashimi with yuzu dressing and baby coriander 

smoked trout and green papaya miang on betel leaf 

duck pate on mini lavosh with cracked pepper 

tandoori chicken wraps with wild rocket and mint, cucumber yoghurt 

shanghai pork dumplings 

traditional peking duck pancakes 

king crab, coriander and lemongrass arancini with chili jam 

barbequed chilli prawns with fresh lemon 

vietnamese beef pho soup OR 

roasted pumpkin, cherry tomato, basil and quinoa salsa with persian feta cheese 

cinnamon ricotta canoli 

belgian chocolate and raspberry brownie bites 



    
 

 

 

exclusive 88 per person 

coffin bay oysters with palm sugar lime and caviar 

scallop ceviche with yuzu, lime and honey 

duck and banana flower rice paper rolls with nouc man sauce 

king crab, green apple and celeriac remoulade filo cups with coriander pesto 

harissa spiced lamb fillet wraps with tzatziki 

ras el hanout prawn brochettes with chermoula 

barramundi and garlic chive spring rolls 

slow cooked lamb shank tartlets with creamy potato puree and parmesan crisps 

prawn and scallop dumplings 

crispy duck and shitake wontons 

panfried blue eye cod with cumin spiced carrot puree and mint lime salsa verde  

OR 

coconut poached chicken and green papaya salad with fresh chilli and roasted peanuts 

baby banoffie pie 

salted caramel and bitter chocolate tartlets 

lemon meringue brulee tart 



    
 

 

 

harbour BBQ  33 per person 

minimum 18 people 

+ chef fee 

poached prawns with fresh lemon and zesty cocktail sauce 

eye fillet of beef with house made chilli jam 

chicken chipolatas with grilled onion 

mixed leaf salad with green beans, avocado, cherry tomato and feta cheese 

bread rolls with butter 

+ oysters (2) 7.7 per person 

+ dessert  

fruit platter OR chocolate and raspberry brownie 

5.5 per person 

44 per person 

+chef fee 

mediterranean dip platter with freshly baked breads 

red wine and garlic marinated rump steak with house made tomato relish 

lamb kafta with garlic dipping sauce 

chicken chipolatas with grilled onions 

green salad with broccoli, almond and french vinaigrette 

chat potato salad with garlic and coriander 

condiments, relishes and sauces 

grilled onions 

fresh bread rolls with butter 

seasonal fruit platter 



    
 

 

 

55 per person +chef fee 

mediterranean dip platter with freshly baked breads 

whole eye fillet of beef with house made tomato relish 

middle eastern spiced lamb fillet with garlic dip 

lemon thyme marinated baby chicken 

chicken and rocket sausages with balsamic onion relish 

baby chat potatoes salad with whole roasted garlic 

special celeriac coleslaw 

watercress, rocket, sweet pear and walnut salad 

grilled onions 

bread rolls with butter 

tiramisu 

fresh fruit platter 

 

66 per person  +chef fee 

mediterranean dip platter with freshly baked breads 

wagyu beef burgers with bush tomato relish 

cajun chicken breast with chermoula 

grilled garlic king prawns with zesty lemon oil and sea salt 

orange and lemongrass marinated swordfish with mustard dill mayonnaise 

crispy duck fat roasted potatoes 

potato with prosciutto, lemon zest and spanish onion 

chunky cherry tomato, basil and buffalo mozzarella salad 

bread rolls with butter 

tiramisu 

barbecued pineapple with caramel sauce and lime honey ice cream 



    
 

 

 

BUFFET DINING 

 

deluxe 95 per head 

 

green papaya salad on betel leaf 

smoked salmon roulade with lemon, dill and caviar 

traditional peking duck pancakes 

chicken, lemongrass and ginger wontons with chilli jam 

poached chicken breast with spicy tomato and basil concasse 

slow roasted eye fillet of beef with chilli jam 

whole poached salmon with lime bernaise 

garlic roasted potatoes 

sauteed green beans with toasted sesame seeds and fresh lemon 

pear, rocket and gorgonzola with wild rocket and fresh parmesan 

belgian chocolate and raspberry brownie 

cinnamon ricotta canoli 

petite fours 

 



    
 

 

 

premium  105 per head 

 

coffin bay oysters with eschallot vinagrette 

tuna sashimi with yuzu dressing and baby coriander 

baby wagyu beef sliders with cherry tomato and basil pesto aioli 

red wine and garlic lamb brochettes with fresh lemon 

crispy skinned blue eye fillets 

slow roasted eye fillet of beef with rich pan jus and chermoula 

seared lamb fillet with beetroot relish 

lemon thyme and kefolograviera potato galette 

cumin spiced carrot puree 

steamed broccolini with roasted pine nuts 

moroccan chickpea salad with fresh spinach leaves 

individual tiramisu cappuccinos 

salted caramel and bitter chocolate tartlets 

petite fours 



    
 

 

 

formal dining 

Impress friends and indulge yourself with the ultimate onboard dining experience. Have your 

very own private chef tantalise your taste buds with a five star meal whilst you sit back, relax 

and enjoy the magic of Sydney’s infamous harbour 

Our chefs are passionate and precise with maximum attention to detail and limitless creativity. 

We work closely with Sydney’s leading providores and use only the freshest seasonal 

produce available. 

You will liaise with one of our chefs to create the perfect menu for you and your guests 

exclusive taste. 

All dietary restrictions and special needs are catered to. Vegan, halal, kosher, organic etc are 

all available on request. 

 

STAFF RATES 

chef fees 

M-F $242 

Sat $305 

Sun $ 363 

based 4 hour charter 

(5.5 hr service includes travel time) 

additional hours are set at rates below 

$44 per hour mon-fri 

$55 per hour saturday 

$66 per hour sunday 

public holidays rate available on request 

please note all packages incur service fees on public holidays 

menus subject to change at short notice due to seasonal and produce availability 


