
    
 

  

 

SYDNEY HARBOUR TALL SHIP (SVANEN) 

MENUS 

BUFFET MENUS 

Buccaneers BBQ $49 per person 

Pirate Pets Favourite Roast $49 per person 

Sizzling Sefood BBQ $59 per person 

Seafood Extravaganza $59 per person 

Surf and Turf $69 per person 

 

FINGER FOOD MENUS  

Affordable finger food menu 1 $39 per person 

Affordable finger food menu 2 $49 per person 

Premium finger food menu  $59 per person 

Gourmet canapés menu $69 per person 

 
ALL BUFFET MENUS ARE SERVED WITH THE FOLLOWING SALADS 

 

POTATO, EGG AND BACON SALAD - A real favourite combining potato,boiled eggs, parmesan 

cheese, shallots, diced Spanish onion with home style grain seeded mustard mayonnaise dressing. 

GREEK SALAD - Cherry tomato, red and green capsicum, cubed fetta, cheese, kalamata olives, 

cucumber, celery, sliced Spanish onion and cos lettuce with a delicious Greek dressing. 

GARDEN SALAD - Our premium Garden Salad is made with assorted mixed leaves, julienne red 

capsicum and carrot, sliced cucumber and Spanish onion. 

MEDITERRANEAN PASTA SALAD - Penne pasta, black olives, sundried tomatoes, crumbled feta, red 

and green capsicum, diced Spanish onions and oregano with a garlic dressing.  

Popular with vegetarians! 



    
 

  

 

BUCCANEERS BBQ  $49.00pp 

SCOTCH FILLET STEAK 

Generous portions of grain-fed scotch fillet, aged and barbequed to perfection. 

CHICKEN SKEWERS 

Your choice of honey and soy or herb and garlic chicken skewers. 

THIN SAUSAGES 

Tasty butcher style beef sausages. 

VEGGIE PATTIES 

Barbequed onions 

 

SERVED WITH  

POTATO, EGG AND BACON SALAD - A real favourite combining potato,boiled eggs, parmesan 

cheese, shallots, diced Spanish onion with home style grain seeded mustard mayonnaise dressing. 

GREEK SALAD - Cherry tomato, red and green capsicum, cubed fetta, cheese, kalamata olives, 

cucumber, celery, sliced Spanish onion and cos lettuce with a delicious Greek dressing. 

GARDEN SALAD - Our premium Garden Salad is made with assorted mixed leaves, julienne red 

capsicum and carrot, sliced cucumber and Spanish onion. 

MEDITERRANEAN PASTA SALAD - Penne pasta, black olives, sundried tomatoes, crumbled feta, red 

and green capsicum, diced Spanish onions and oregano with a garlic dressing.  

Popular with vegetarians! 

 

Bread Rolls  

Steaming Hot Jacket Potatoes with lashings of sour cream. 

Condiments - Includes butter portions, gravy, salad dressings, salt and pepper. 

 

DESSERT OPTIONS $7.90 per person  

Lemon Cheesecake - Vanilla sponge cake then a layer of cheesecake with a sweet lemon topping. 

Black Forest Cake - Layers of chocolate cake, cream and cherry filling topped with flaked chocolate ! 

Individual Pavlova - Traditional Aussie favourite. Fresh fruit toppings and cream. 



    
 

  

 

PIRATE PETE’S FAVOURITE ROAST  $49.00pp 

A Hearty Meal for Hungry Pirates 

PRIME ROAST BEEF 

Guaranteed to be tender, juicy and delicious. Accompanied by our very own home-style gravy and 

caramelised onions. 

HONEY GLAZED LEG HAM (ON THE BONE) 

Traditionally smoked and baked with cloves and our special glaze. 

CHICKEN 

Mouthwatering, slow roasted marinated chicken wings. 

 

SERVED WITH  

POTATO, EGG AND BACON SALAD - A real favourite combining potato,boiled eggs, parmesan 

cheese, shallots, diced Spanish onion with home style grain seeded mustard mayonnaise dressing. 

GREEK SALAD - Cherry tomato, red and green capsicum, cubed fetta, cheese, kalamata olives, 

cucumber, celery, sliced Spanish onion and cos lettuce with a delicious Greek dressing. 

GARDEN SALAD - Our premium Garden Salad is made with assorted mixed leaves, julienne red 

capsicum and carrot, sliced cucumber and Spanish onion. 

MEDITERRANEAN PASTA SALAD - Penne pasta, black olives, sundried tomatoes, crumbled feta, red 

and green capsicum, diced Spanish onions and oregano with a garlic dressing.  

Popular with vegetarians! 

 

Bread Rolls  

Steaming Hot Jacket Potatoes with lashings of sour cream. 

Condiments - Includes butter portions, gravy, salad dressings, salt and pepper. 

 

DESSERT OPTIONS $7.90 per person  

Lemon Cheesecake - Vanilla sponge cake then a layer of cheesecake with a sweet lemon topping. 

Black Forest Cake - Layers of chocolate cake, cream and cherry filling topped with flaked chocolate ! 

Individual Pavlova - Traditional Aussie favourite. Fresh fruit toppings and cream. 



    
 

  

 

SIZZLING SEAFOOD BBQ  $59.00pp 

HOT SKEWERED GARLIC KING PRAWNS 

Six hot skewered King prawns in a garlic and parsley infused butter. 

SEASONED BARRAMUNDI FILLETS 

Barbequed barramundi fillets (300 grams) seasoned with garlic, butter and lemon wedges. 

SCOTCH FILLET STEAK 

Generous portions of grain-fed scotch fillet, aged and barbequed to perfection. 

VEGGIE PATTIES 

Sliced Onions 

 

SERVED WITH  

POTATO, EGG AND BACON SALAD - A real favourite combining potato,boiled eggs, parmesan 

cheese, shallots, diced Spanish onion with home style grain seeded mustard mayonnaise dressing. 

GREEK SALAD - Cherry tomato, red and green capsicum, cubed fetta, cheese, kalamata olives, 

cucumber, celery, sliced Spanish onion and cos lettuce with a delicious Greek dressing. 

GARDEN SALAD - Our premium Garden Salad is made with assorted mixed leaves, julienne red 

capsicum and carrot, sliced cucumber and Spanish onion. 

MEDITERRANEAN PASTA SALAD - Penne pasta, black olives, sundried tomatoes, crumbled feta, red 

and green capsicum, diced Spanish onions and oregano with a garlic dressing.  

Popular with vegetarians! 

Bread Rolls  

Steaming Hot Jacket Potatoes with lashings of sour cream. 

Condiments - Includes butter portions, gravy, salad dressings, salt and pepper. 

 

DESSERT OPTIONS $7.90 per person  

Lemon Cheesecake - Vanilla sponge cake then a layer of cheesecake with a sweet lemon topping. 

Black Forest Cake - Layers of chocolate cake, cream and cherry filling topped with flaked chocolate ! 

Individual Pavlova - Traditional Aussie favourite. Fresh fruit toppings and cream. topped with flaked 

chocolate – yum! 

¨ Individual Pavlova - Traditional Aussie favourite. Fresh fruit toppings and cream. 



    
 

  

 

SEAFOOD EXTRAVAGANZA  $59.00PP 

FRESH PREMIUM OYSTERS 

We guarantee these oysters are shucked just before coming out to your function. 

KING PRAWNS  

We only buy the best quality available on the day of your function. 

SMOKED SALMON 

HONEY GLAZED LEG HAM (ON THE BONE)  

Traditionally smoked and baked with cloves and our special glaze 

COLD SLICED MEATS  

Salami and roast beef. 

CHICKEN 

Mouth-watering, slow roasted marinated chicken wings. 

SERVED WITH  

POTATO, EGG AND BACON SALAD - A real favourite combining potato, boiled eggs, parmesan 

cheese, shallots, diced Spanish onion with home style grain seeded mustard mayonnaise dressing. 

GREEK SALAD - Cherry tomato, red and green capsicum, cubed fetta, cheese, kalamata olives, 

cucumber, celery, sliced Spanish onion and cos lettuce with a delicious Greek dressing. 

GARDEN SALAD - Our premium Garden Salad is made with assorted mixed leaves, julienne red 

capsicum and carrot, sliced cucumber and Spanish onion. 

MEDITERRANEAN PASTA SALAD - Penne pasta, black olives, sundried tomatoes, crumbled feta, red 

and green capsicum, diced Spanish onions and oregano with a garlic dressing.  

Popular with vegetarians! 

 

Bread Rolls  

Steaming Hot Jacket Potatoes with lashings of sour cream. 

Condiments - Includes butter portions, gravy, salad dressings, salt and pepper. 

DESSERT OPTIONS $7.90 per person  

Lemon Cheesecake - Vanilla sponge cake then a layer of cheesecake with a sweet lemon topping. 

Black Forest Cake - Layers of chocolate cake, cream and cherry filling topped with flaked chocolate ! 

Individual Pavlova - Traditional Aussie favourite. Fresh fruit toppings and cream. 



    
 

  

 

SURF AND TURF  $69.00PP 

SCOTCH FILLET STEAK 

Generous portions of grain-fed scotch fillet, aged and barbequed to perfection. 

FRESH PREMIUM OYSTERS 

We guarantee these oysters are shucked just before coming out to your function. We choose the 

freshest produce available at the markets on the day. 

KING PRAWNS 

We only buy the best quality available on the day of your function. 

CHICKEN 

Mouthwatering, slow roasted marinated chicken wings. A guaranteed crowd pleaser. 

SERVED WITH  

POTATO, EGG AND BACON SALAD - A real favourite combining potato, boiled eggs, parmesan 

cheese, shallots, diced Spanish onion with home style grain seeded mustard mayonnaise dressing. 

GREEK SALAD - Cherry tomato, red and green capsicum, cubed fetta, cheese, kalamata olives, 

cucumber, celery, sliced Spanish onion and cos lettuce with a delicious Greek dressing. 

GARDEN SALAD - Our premium Garden Salad is made with assorted mixed leaves, julienne red 

capsicum and carrot, sliced cucumber and Spanish onion. 

MEDITERRANEAN PASTA SALAD - Penne pasta, black olives, sundried tomatoes, crumbled feta, red 

and green capsicum, diced Spanish onions and oregano with a garlic dressing.  

Popular with vegetarians! 

 

Bread Rolls  

Steaming Hot Jacket Potatoes with lashings of sour cream. 

Condiments - Includes butter portions, gravy, salad dressings, salt and pepper. 

DESSERT OPTIONS $7.90 per person  

Lemon Cheesecake - Vanilla sponge cake then a layer of cheesecake with a sweet lemon topping. 

Black Forest Cake - Layers of chocolate cake, cream and cherry filling topped with flaked chocolate ! 

Individual Pavlova - Traditional Aussie favourite. Fresh fruit toppings and cream. 



    
 

  

 

AFFORDABLE FINGER FOOD MENU NO 1  $39.00pp 

Full Meal (12 portions) 

HONEY & SOY CHICKEN COCKTAIL SKEWERS 

Tasty chicken skewers marinated in honey and soy. 

MINI QUICHE LORRAINE 

These cocktail sized quiches with a traditional Lorraine cheese and bacon filling are handmade with 

light pastry. 

SESAME PRAWN TOAST 

Bites of King prawn with toasted sesame seeds on crispy toast. 

SPINACH & CHEESE TRIANGLES 

Spinach with a feta and parmesan cheese mix encased in a crisp filo pastry. (v) 

VEGETABLE MINI SPRING ROLLS 

A delicious combination of Asian greens including Chinese cabbage and carrot. Served with a sweet 

chilli dipping sauce. (v) 

COCKTAIL SAMOSAS 

Crispy pastry triangle filled with Asian greens and turmeric. Mild flavour. (v) 

ZUCCHINI FLAN TARTLETS 

These zucchini flan tartlets are made without pastry. (v) 

MINI SUPREME PIZZA 

Red and green capsicum, diced ham and cheese on a tomato base. 

TASTY MEAT BALLS 

100% Australian beef. Served with tomato and barbeque sauce. 

COCKTAIL SAUSAGE ROLLS 

Made with the perfect pastry, these bite size delicacies are filled with beef. We also offer a vegetable 

filling perfect for vegetarians. 

 



    
 

  

 

AFFORDABLE FINGER FOOD MENU NO 2  $49.00PP 

Full Meal (12 portions) 

HONEY & SOY CHICKEN COCKTAIL SKEWERS 

Tasty chicken skewers marinated in honey and soy. 

GRILLED CHORIZO PIECES 

Tasty slices of spicy chorizo sausage made with pork, paprika, onion and garlic. Watch them disappear! 

GOURMET CHIPOLATAS WITH ZESTY TOMATO RELISH 

Handmade chipolatas cooked to perfection and served with a chunky tomato and capsicum relish. 

OVEN ROASTED CHICKEN WINGETTES 

Wings with a tasty oven roasted glaze. 

MINI QUICHE LORRAINE 

These cocktail sized quiches with a traditional Lorraine cheese and bacon filling are handmade with 

light pastry. 

SPINACH & CHEESE TRIANGLES 

Spinach with a feta and parmesan cheese mix encased in a crisp filo pastry. (v) 

ZUCCHINI FLAN TARTLETS 

These zucchini flan tartlets are made without pastry. (v) 

TASTY MEAT BALLS 

100% Australian beef. Served with tomato and barbeque sauce. 

COCKTAIL SAUSAGE ROLLS 

Made with the perfect pastry, these bite size delicacies are filled with beef. We also offer a vegetable 

filling perfect for vegetarians. 

 

TO FINISH 

CHOCOLATE MUD CAKE SQUARES 

Bite size pieces of chocolate mud cake. 



    
 

  

 

PREMIUM FINGER FOOD MENU  $59.00PP 

Full Meal (12 portions) 

CHICKEN TANDOORI SKEWERS 

Succulent chicken marinated in traditional Tandoori spices and served with a yoghurt dipping sauce. 

HERB AND GARLIC BEEF SKEWERS 

Juicy cubed beef marinated in herb and garlic 

HOT SKEWERED GARLIC KING PRAWNS 

Six hot skewered King prawns in a garlic and parsley infused butter. 

MUSHROOM AND TOMATO MINI QUICHE 

An egg based quiche with a creamy mushroom and tomato filing. (v) 

MINI BEEF AND GUINNESS PIE 

The classic Irish bitter sweet pie made with generous chunks of beef, carrots and celery slow cooked in 

Guinness and finished with dates. 

SPINACH & CHEESE TRIANGLES 

Spinach with a feta and parmesan cheese mix encased in a crisp filo pastry. (v) 

GRILLED CHORIZO PIECES 

Tasty slices of spicy chorizo sausage made with pork, paprika, onion and garlic. Watch them disappear! 

GOURMET CHIPOLATAS WITH ZESTY TOMATO RELISH 

Handmade chipolatas cooked to perfection and served with a chunky tomato and capsicum relish. 

COCKTAIL VEGETABLE ROLLS 

Made with the perfect pastry, these bite size delicacies contain a tasty vegetable filling. (v) 

MINI QUICHE LORRAINE 

These cocktail sized quiches with a traditional Lorraine cheese and bacon filling are handmade with 

light pastry. 

TO FINISH 

FRESH FRUIT PLATTER 

Fruit platter with strawberries, pineapple, Kiwi fruit, rockmelon, grapes and watermelon. 

CHOCOLATE PROFITEROLES 

Delicious choux pastry coated in chocolate and filled with chocolate custard 



    
 

  

 

GOURMET CANAPÉS MENU $69.00PP 

Full Meal (12 portions) 

GARLIC PRAWN SKEWERS 

Six hot skewered King prawns in a garlic and parsley infused butter 

SALMON MORNAY PROFITEROLES 

Delicious profiteroles filled with tasty salmon mornay 

ROASTED EGGPLANT, FETA, OLIVE AND PESTO INVOLTINI 

Roasted eggplant, crumbled feta, sliced olives and pesto wrapped in a light short crust pastry and 

baked until golden (v 

MINI LAMB MIGNON 

Lamb tenderloin wrapped in bacon, topped with bush tomato chutney and a blend of herbs. 

ROAST CAPSICUM & FETA MINI QUICHE 

Mini quiche with a creamy filling of roasted capsicum and crumbled feta. (v) 

CRAB NOODLE BALLS 

Seafood wrapped in chow mein. 

LEEK & GRUYERE CHEESE MINI FILO 

Tasty leek and Gruyere cheese filo pastry snack. (v) 

CHICKEN TANDOORI SKEWERS 

Succulent chicken marinated in traditional Tandoori spices and served with a yoghut dipping sauce 

SELECTION OF GOURMET VOL-AU-VENTS 

Light handmade puff pastry cases with four different fillings. These delicious beef, seafood mornay, 

vegetable and spinach filled vol-au vents are perfect for appetisers and cocktail parties. (v = half) 

MINI BEEF AND GUINNESS PIES 

The classic Irish bitter sweet pie made with generous chunks of beef, carrots and celery slow cooked in 

Guinness and finished with dates. 

CHOCOLATE AND CUSTARD PROFITEROLES 

Delicious chocolate coated profiteroles filled with rich custard 

JAM HEART COOKIES 

Heart shaped shortbread biscuits comprising two halves with raspberry jam in-between and dusted with 

icing sugar. The top half has a heart shaped cut-out displaying the jam. 


