
PURE ADRENALIN MENU SELECTION 2007

SUBSTANTIAL COCKTAIL MENU ONE

$69 per person

CANAPES ON ARRIVAL

smoked salmon pillows with salmon mousse, melba toasts

peking duck pancakes, plum sauce

inside out sushi, pickled ginger & soy

vietnamese style pork & palm sugar confit rice paper rolls

warm goats cheese & caramelised onion tarts

ginger chicken & kaffir lime wontons, sweet chilli sauce

FROM THE BBQ

cumin, paprika & rock salt crusted baby lamb cutlet

atlantic salmon on bamboo fork with preserved lime

chicken tenderloin on skewer in mint & coriander pesto

SOMETHING SUBSTANTIAL

salt & pepper calamari, wasabi aoili w’ asian slaw

served in mini boxes with chopsticks

wild mushroom & parmesan risotto served in chinese tea cups & fork

mini steak & mushroom pies, tomato sauce
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PREMIUM SUBSTANTIAL COCKTAIL MENU 2

$84 per person

CANAPES ON ARRIVAL

minced chicken, coconut  & kaffir lime san choy bau

seared teriyaki tuna, wasabi sauce

minced lamb,  pistachio & apricot bastilla (pastries)

ginger chicken & water chestnut wontons, sweet chilli & soy

baby boconcini, tomato & fresh basil with balsamic drizzle

peking duck pancakes, plum sauce

mushroom, parmesan & fontina cheese arancini

FROM THE BBQ

cumin, paprika & rock salt crusted baby lamb cutlet

atlantic salmon on bamboo fork with preserved lime

chicken tenderloin on skewer in mint & coriander pesto

bbq king prawns with chilli, sweet soy & coconut glaze

SOMETHING SUBSTANTIAL

slow cooked chicken or lamb tagine with sweet potato & prunes

served with candied orange & almond cous cous

mini fish & chips in mini baskets, tatare sauce

mini steak & mushroom pies, tomato sauce
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BUFFET MENU ONE

$78 per person

peeled king prawns with heb mayonnaise + $8

platters of sydney rock & pacific oysters + $6

SELECTION OF CANAPÉS ON ARRIVAL

sesame chicken  & almond pastries,

musroom & parmesan risotto balls

peking duck pancakes;

pork & palm sugar confit rice paper rolls

FROM THE BUFFET

freshly baked sour dough rolls

bbq chicken tenderloins with mint & coriander pesto

roasted eye fillet beef medallions with caramelised onions & mustards

saffron angel hair pasta, with char-grilled mediterranean vegetables sun dried tomato & basil pesto

new  potato salad with sour cream, chives & crisp pancetta

warm persian  feta  & caramelised onion tarts

rocket, shaved parmesan & balsamic vinagrette

DESSERT

mini flourless chocholate  & hazelnut torte

mini raspberry & almond tarts
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BUFFET MENU 2

$88 per person

peeled king prawns with heb mayonnaise + $8

platters of sydney rock & pacific oysters + $6

SELECTION OF CANAPÉS ON ARRIVAL

sesame chicken  & almond pastries,

warm caramelised onion & feta tarts

peking duck pancakes;

pork & palm sugar confit rice paper rolls

FROM THE BUFFET

freshly baked sour dough rolls

roasted eye fillet beef medallions with caramelised onions & mustards

slow cooked chicken confit with

white bean, pancetta & boudin noir cassoulet sweet potato & prunes

bbq king prawns with saffron penne pasta,

char-grilled mediterranean vegetables, sun dried tomato & basil pesto

roasted chats potato with rosemary & rock salt

rocket, shaved parmesan & balsamic vinagrette

DESSERT

mini flourless chocolate  & hazelnut torte

mini raspberry & almond tarts
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BUFFET MENU 3

$98 per person

peeled king prawns with heb mayonnaise + $8

platters of sydney rock & pacific oysters + $6

SELECTION OF CANAPÉS ON ARRIVAL

sesame chicken  & almond pastries,

warm caramelised onion & feta tarts

seared teriyaki tuna, wasabi sauce

smoked salmon pillows, melba toast

peking duck pancakes;

FROM THE BUFFET

freshly baked sour dough rolls

moroccan spiced lamb tagine with sweet potato & prunes

served with candied orange & herb cous cous

atlantic salmon with preserved lime crust with baby bean & almond salad

bbq chicken tenderloins with mint & coriander pesto, on asian slaw

bbq king prawns with saffron penne pasta,

char-grilled mediterranean vegetables, black olives & basil pesto

roasted chats potato with rosemary & rock salt

roasted pumpkin, beetroot & walnut salad with semi dried tomatoes

rocket, shaved parmesan & balsamic vinagrette

DESSERT

a selection of mini desserts

crème brulee, flourless choc & hazelnut torte, raspberry & almond tarts



PURE ADRENALIN MENU SELECTION 2007

FURTHER MENU OPTIONS

COCKTAIL PARTY MINI DESSERTS

caramelised lemon tarts, crème brulee, chocolate & hazelnut torte,

raspberry & almond tarts, mini chocolate ice creams, mini tiramisu

$3.75 per item

CHEESE PLATTERS

a selection of australian cheeses

jindi triple cream, gippsland blue, king island black wax cheddar

plus maggie beer quince paste, muscatels & crackers

$9 per person

FUTHER BUFFET MAIN OPTIONS

bbq chicken tenderloins with mint & coriander pesto served with

asian  salad

or

cumin, paprika & rock salt lamb cutlets with briyani rice

or

eye fillet beef fillet with sautéed wild mushrooms and basil jus

or

roasted baby lamb cutlets w’ roast tomato salsa  & mint & chilli jam

or

atlantic salmon with pepperonata, braised green lentils, anchovy butter

or

king prawn & balmain bug salad with

saffron angel hair pasta, oven dried tomatoes & rocket



TERMS & CONDITIONS

menus suitable for around 3 hours food service

1_ of every cocktail menu item provided per person

minimum numbers of 30 for catering apply to menus

vessel to supply all hire or additional charges will apply

cruise for up to 4 hours only or additional staff charges will apply

(additional charge is $44 per hour per waiter & chef on board)

less $8 per menu price if no dessert is required

10% surcharge sundays & public holidays


