
 

 

 

SYDNEY SUNDANCER MENUS 

MENU ONE 

 

entree 

duck and orange paté 

tuna and pineapple mousse 

blue cheese mousse 

buffet 

filleted chicken breast in a curry mayonnaise sauce 

served with 

rice tossed with toasted flaked almonds and grapes 

leafy green salad with herb and lemon dressing 

crusty, freshly baked bread 

dessert 

carrot cake 

coffee 

 

nb: the above menu can be varied to include generous portions of king prawns with sundancer sauce and 

sydney rock oysters. 



 

 

 

SYDNEY SUNDANCER MENUS 

 

MENU TWO 
 

entree 

duck and orange paté 

blue cheese mousse 

hot lamb and chicken satays 

 

buffet 

barbequed beef eye fillet with béarnaise sauce* 

 

potato salad with basil and toasted pine nut sauce 

leafy green salad with herb and lemon dressing 

crusty, freshly baked bread 

 

dessert 

pecan praline cheesecake 

chocolate peppermint cheesecake 

coffee 

 

nb: the above menu can be varied to include generous portions of king prawns with sundancer sauce and 

sydney rock oysters at an extra charge. 

 



 

 

 

SYDNEY SUNDANCER MENUS 

 

MENU THREE 

 

entree 

duck and orange paté 

lumpfish caviar paté 

tuna and pineapple mousse 

buffet 

home roasted turkey with paté de fois gras, 

and chestnut stuffing and cranberry sauce 

barbequed glazed ham* 

beef with béarnaise sauce* 

king prawns with sundancer sauce 

sydney rock oysters 

pasta salad with basil dressing and sundried tomatoes 

avocado, spinach, rocket, pinenut and mushroom salad 

crusty, freshly baked bread 

dessert 

hazelnut meringue and strawberry gateau* 

pecan praline cheesecake* 

coffee 

 

please choose one of each marked * in buffet and dessert for groups under 25 guests.  

for more than 25 both are served 



 

 

 

SYDNEY SUNDANCER MENUS 

 

MENU FOUR 
 

entree 

smoked salmon and dill dip 

tuna and pineapple mousse* 

prawn and avocado mousse* 

seafood paté* 

buffet 

lobster and avocado salad with ginger and pink peppercorn dressing 

king prawns with sundancer sauce 

sydney rock oysters 

balmain bugs with mango sauce 

baked ocean trout or tasmanian atlantic salmon 

potato salad with green pea and mint mayonnaise sauce 

tossed green salad 

dessert 

hazelnut meringue and strawberry gateau* 

pecan praline cheesecake* 

coffee 

 

* please choose 3 entrees and 1 dessert for groups of less than 25 guests. 



 

 

 

SYDNEY SUNDANCER MENUS 

 

MENU FIVE 

 

entree 

sashimi 

sydney rock oysters 

lobster with macadamia, basil and honey sauce 

buffet 

king prawns with sundancer sauce 

wind dried tasmanian atlantic salmon with sweet bavarian mustard sauce 

warm scallops in a champagne and ginger sauce 

eye fillet marinated in lemon grass, ginger, lime juice and asian spices 

balmain bugs with mango sauce 

leafy salad with mango, avocado, bacon and pecans 

spinach, rocket, roasted capsicum, avocado and toasted sesame seed salad 

crusty, freshly baked bread 

dessert 

hazelnut meringue and strawberry gateau 

australian cheeseboard 

platter of fresh fruits 

coffee 

belgian shell chocolates 

 



 

 

 

SYDNEY SUNDANCER MENUS 

 

COCKTAIL MENU ONE 

 

sashimi and sushi 

seafood paté 

sydney rock oysters 

brioche with wind dried tasmanian atlantic salmon and salmon caviar 

medallions with lobster in a warm macadamia, basil and honey sauce 

roasted capsicum, basil and sun dried tomatoes on pesto toast 

cashew and basil tartlets 

king prawns with an avocado dip and seafood sauce 

curry puffs with a thai cucumber, coriander and peanut sauce 

chicken satays 

lamb satays 

coffee 

belgian shell chocolates 

 

for groups of less than 25, the above selections will be reduced 



 

 

 

SYDNEY SUNDANCER MENUS 

 

COCKTAIL MENU TWO 
 

duck and orange paté 

smoked salmon and dill dip 

blue cheese mousse 

roasted capsicum, basil and sundried tomatoes on pesto toast 

cashew and basil tartlets 

herbed cheeses in golden cases 

scallop bites with sweet bavarian mustard sauce 

chicken and pistastio nut ribbon sandwiches 

herbed lamb kebabs with garlic mint yoghurt 

antipasto plate 

coffee with chocolates 

for groups of less than 25, the above selections will be reduced 

 

COCKTAIL MENU THREE 
 

pheasant paté 

duck and orange paté 

smoked salmon and dill dip with crudités 

roasted capsicum, sundried tomatoes and basil on melba toast or pumpernickel 

sydney rock oysters 

sushi 

rare eye fillet with roasted capsicum, rocket, and béarnaise sauce on french bread 

lamb satés 

chicken satés 



 

 

 

SYDNEY SUNDANCER MENUS 

 

FORMAL MENU  
 

ENTREE SELECTIONS 

you are requested to choose the same entree, main course and dessert in advance for all 

your guests and to convey your choice on the booking form. 

entrees selection 

e1 angel hair pasta with smoked atlantic salmon leeks and marscapone, wrapped with 

salmon 

e2 squid ink fettuccine with tasmanian scallops and a creamy citrus sauce 

e3 *carpaccio of venison with extra virgin olive oil, rocket and freshly shaved parmesan 

cheese 

e4 *one dozen sydney rock oysters served natural, with soufflé or lime and chilli topping 

e5 *terrine of roasted summer vegetables with goats cheese and rocket 

e6 prawns and scallops in ginger sauce en brioche 

e7 cream of macadamia soup   

e8 *spicy citrus prawns with rocket and coriander 

all suggestions marked * are ideal for a light lunch 



 

 

 

SYDNEY SUNDANCER MENUS 

 

MAIN COURSES SELECTION 
 

m1 seared, grain fed eye fillet marinated in lemon grass, ginger, lime juice and spices served with roast 

sweet potatoes and sugar snap peas  

m2 rack of cervena free range farmed venison with an orange and veal sauce, infused with cinnamon bark 

and served on a bed of pureed parsnip with lemon myrtle fettuccine 

m3 *filleted chicken breast with macadamia dressing and mango salsa 

m4 baked tasmanian ocean trout on vegetable salad with creamy almond and herb pesto 

m5 chicken medallions with caramelised apple sauce and prosciutto 

m6 *barbecued prawns with peri peri 

m7 *barbecued lobster whole lobster with honey lime butter 

m8 *seared kangaroo with wilted beetroot greens and roasted onion and beetroot wedges 

 

all suggestions marked * are ideal for a light lunch 

 



 

 

 

SYDNEY SUNDANCER MENUS 

 

DESSERT SELECTION  

 

d1 *citron fromage a light tangy lemon mousse 

d2 chocolate heart dessert with creme anglaise and coffee anglaise 

d3 three berry almond torte a taste sensation of raspberries, boysenberries and strawberries over an 

almond torte with marscapone 

d4 *selection of australian cheeses and seasonal fruit 

d5 apple and walnut timbale with maple sauce  

d6 orange tart with ginger cream 

d7 'wicked' chocolate mud cakewith hot fudge sauce and king island cream 

all of the above precede filter coffee and belgian shell chocolates 

all suggestions marked * are ideal for a light lunch 

with a small group of up to 12 guests you may wish to consider the option of dining at the 

table on the aft deck. 

 

we offer menus, which are more suitable for a sit down lunch or dinner, or you may 

choose the buffet style, depending on the occasion. 

 

although more formal, it is a delightful way of entertaining for special celebrations and 

v.i.p. guests. 


