
    
 

 

 

MV TINTOLA MENUS 

SILVER BUFFET MENU 

$58 per person incl. gst 

 

ON-BOARDING 

chef selection of 2 canapés 

 

ON THE BUFFET 

slow roasted beef laced with sumac spice 

citrus glazed ham 

garlic & herb roasted baby chat potatoes 

poached barramundi on a roquette & semi dried tomato bed 

sweet potato & fetta frittata 

salad of mesculin cress 

with dressing balsamico 

crunchy thai herb salad 

classic greek salad 

baker’s basket 

 

TO FINISH 

cheese plate & fruit platter 

freshly brewed coffee & selection of teas 

& chocolates 



    
 

 

 

MV TINTOLA MENUS  

GOLD BUFFET MENU 

$68 per person incl. gst 

 

ON-BOARDING 

chef selection of 2 canapés 

 

ON THE BUFFET 

slow roasted beef laced with sumac spice 

citrus glazed ham 

garlic & herb roasted baby chat potatoes 

freshly shucked sydney rock oysters 

fresh tiger prawns 

poached barramundi on a roquette & semi dried tomato bed 

sweet potato & fetta frittata 

salad of mesculin cress 

with dressing balsamico 

crunchy thai herb salad 

classic greek salad 

baker’s basket 

 

TO FINISH 

fine desserts & pastries selection 

cheese plate & fruit platter 

freshly brewed coffee & selection of teas 

& chocolates 



    
 

 

 

MV TINTOLA MENUS  

PLATINUM BUFFET MENU 

$78 per person inc gst 

 

ON-BOARDING 

chef selection of 3 canapés 

 

ON THE BUFFET 

citrus glazed ham 

rosemary roast lamb 

hearty roast vegetables 

lemon steamed ocean trout fillets 

bedded on a light fruity cous cous 

freshly shucked sydney rock oysters 

fresh tiger prawns 

poached barramundi on a roquette & semi dried tomato bed 

salad of mesculin cress 

with dressing balsamico 

crunchy thai herb salad 

classic greek salad 

baker’s basket 

 

TO FINISH 

a selection of desserts & pastries 

cheese plate & fruit platter 

freshly brewed coffee & selection of teas 

& chocolates 



    
 

 

 

MV TINTOLA MENUS  

FIRST CLASS SEAFOOD BUFFET MENU 

$98 per person inc gst 

 

ON-BOARDING 

chef selection of 3 canapés 

 

ON THE BUFFET 

whole poached ocean trout 

scampi dijon styled 

freshly shucked sydney rock oysters 

fresh tiger prawns 

slow roast beef lightly spiced with sumac pepper 

garlic & herb roast baby chat potatoes 

poached barramundi on a roquette & semi dried tomato bed 

salad of mesculin cress 

with dressing balsamico 

crunchy thai herb salad 

classic greek salad 

baker’s basket 

 

TO FINISH 

a classic selection of desserts & pastries 

fine cheese plate & fruit platter 

freshly brewed coffee & selection of teas 

& chocolates 



    
 

 

 

MV TINTOLA CANAPE MENUS 

SILVER CANAPÉ MENU 

@ $58 per guest incl. gst 

please choose 8  

selection of sushi & nori rolls 

mini bagel of smoked salmon dill & cream cheese 

chicken macadamia meat ball 

veal polpetini (meat ball) 

spinach & ricotta puffs 

burgundy beef pie 

vegetable korma pie 

mini quiche lorraine 

peking duck pancake 

satay chicken sugarcane kebab 

mini pumpkin & zucchini frittata 

mini lavosh of tandoori lamb & minted yoghurt 

roast beef & rouqette bagel 

tartlet of moroccan lamb w/- buba ghanoush 

cashew & kumera empanda 

bbq pork rice paper rolls 

chicken mango & mint tartlet 

antipasto platter 

mezze platter 

cheese platter 

seasonal fruit platter 

 

 



    
 

 

 

MV TINTOLA CANAPE MENUS 

GOLD CANAPÉ MENU 

@ $68per guest incl. gst 

(please choose 10) 

selection of sushi & nori rolls 

mini bagel of smoked salmon dill & cream cheese 

chicken macadamia meat ball 

veal polpetini (meat ball) 

spinach & ricotta puffs 

burgundy beef pie 

vegetable korma pie 

mini quiche lorraine 

peking duck pancake 

satay chicken sugarcane kebab 

mini pumpkin & zucchini frittata 

mini lavosh of tandoori lamb & minted yoghurt 

roast beef & rouqette bagel 

tartlet of moroccan lamb w/- buba ghanoush 

cashew & kumera empanda 

bbq pork rice paper rolls 

chicken mango & mint tartlet 

freshly shucked sydney rock oysters 

antipasto platter 

mezze platter 

selection of desserts 

cheese platter 

seasonal fruit platter 

 



    
 

 

 

MV TINTOLA CANAPE MENUS 

PLATINUM CANAPÉ MENU 

@ $90per person incl. gst 

(please choose 12) 

selection of sushi & nori rolls 

mini bagel of smoked salmon dill & cream cheese 

chicken macadamia meat ball 

veal polpetini (meat ball) 

spinach & ricotta puffs 

burgundy beef pie 

vegetable korma pie 

mini quiche lorraine 

peking duck pancake 

satay chicken sugarcane kebab 

mini pumpkin & zucchini frittata 

mini lavosh of tandoori lamb & minted yoghurt 

roast beef & rouqette bagel 

tartlet of moroccan lamb w/- buba ghanoush 

cashew & kumera empanda 

bbq pork rice paper rolls 

chicken mango & mint tartlet 

freshly shucked sydney rock oysters 

smoked salmon platter 

fresh oyster & prawn platter 

antipasto platter 

mezze platter 

selection of desserts 

cheese platter 

seasonal fruit platter 


