
                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                      
Prestige Catering and Event Hire – private and corporate menu 

BOAT CRUISE MENUS 
 

Finger food menus are based on a 1.5hr service period (not replacing meal period).  
Menus can be requoted for an extended service period. Serviettes included.  

BBQ menus are designed as ‘cook your own’ and include crockery, cutlery and serviettes. 
Chef, wait and bar staff available on request. Delivery fee applicable if no staff.  

Minimum charge 10 people. Vegetarian items indicated*. ‘Can be’ vegetarian items indicated**. 
 

 
BOAT CRUISE  FINGER FOOD MENU 1     $19.90pp 
Selection of gourmet open sandwiches** 
Continental dip and savoury platters including marinated olives, sundried tomatoes, 
cheese and dips with water crackers and fruits** 
Selection of traditional Asian appetisers** 
Gourmet miniature pies and sausage rolls 
Tandoori chicken kebabs served with raita 
Individual gourmet quiche** 
 
 
BOAT CRUISE  FINGER FOOD MENU 2     $20.90pp 
Smoked Atlantic salmon with cream cheese, capers and onion served on Lebanese cucumber 
Crisp risotto balls* 
Californian rolls with soy and wasabi** 
Avocado mousse served in pastry boats* 
Chicken satay sticks with peanut dipping sauce 
Toasted Turkish bread with hommus and tzatziki** 
Ratatouille tartlets* 
 
 
BOAT CRUISE FINGER FOOD MENU 3     $21.90pp 
Fresh oysters served on the half shell with vodka, lime and Szechuan pepper 
Chilled Vietnamese spring rolls with chilli sauce* 
Californian rolls with soy and wasabi** 
Chicken, ginger and cashew wontons 
Roasted capsicum, pesto and bocconcini pizzas* 
Kalamata olive and semi dried tomato tartlets* 
Tandoori chicken kebabs with raita 
 
 
BOAT CRUISE FINGER FOOD MENU 4     $22.90pp 
Grilled Turkish bread with sun dried tomato and capsicum dip* 
Fresh oyster shots topped with tomato and coriander salsa 
Baked local mussels with garlic herb crust 
Prawn and swordfish brochettes with kaffir lime leaf, chilli and lemon grass 
Spiced lamb koftas with yoghurt and mint dip 
Coconut Tiger prawns with mango sauce 
Assorted sushi with soy and pickled ginger** 
Basil and olive tapenade swirls* 
 
 
BOAT CRUISE  FINGER FOOD MENU 5     $25.90pp 
Fresh oyster shots topped with tomato and coriander salsa 
Californian rolls with soy and wasabi** 
Chicken satay sticks with peanut dipping sauce 
Crisp risotto balls*  
Ratatouille tartlets* 
Beef and Guinness pies 
Coconut Tiger prawns with mango sauce 
Antipasto platter* 
Gourmet cheeseboard* 

 
 
 
 
 

 
 



 
 
BOAT CRUISE BBQ MENU 1 Prestige Barbecue     $21.90pp 
Gourmet sausages 
Herb and garlic chicken skewers 
Honey and soy beef kebabs 
Grilled onions 
Baked potato with sour cream and chives 
Tossed garden salad 
Coleslaw 
Fresh dinner rolls and butter portions 
Selection of sauces and condiments 
 
 
BOAT CRUISE BBQ MENU 2 Gourmet Barbecue     $22.90pp 
Gourmet sausages 
Marinated Frenched lamb cutlets 
Chicken satay sticks with spicy peanut marinade 
Grilled onions 
German potato salad 
Tossed garden salad 
Tropical coleslaw 
Fresh dinner rolls and butter portions 
Selection of sauces and condiments 
 
 
BOAT CRUISE BBQ MENU 3 Premium Barbecue     $31.50pp 
Gourmet sausages 
Garlic prawns 
Porterhouse steaks 
Chicken Teriyaki skewers 
Grilled onions 
Greek salad 
Italian pasta salad 
Caesar salad 
Fresh dinner rolls and butter portions 
Selection of sauces and condiments 
 
 
ADDITIONAL MENU ITEMS ON OFFER  

 
Menu Items 
• Fresh fruit platter    $4.90pp 
• Antipasto platter    $4.40pp 
• Gourmet cheese platter   $5.90pp 
• Assorted cold meat platter  $6.50pp 
 
Beverages 
• Soft drinks (cans)    $1.90ea 
• Bottled water (600mls)   $2.50ea 
 
Staff/Delivery 
• Chef/Wait/Bar staff                                       $35.00 per hour, minimum 3 hrs 
• Delivery (if no staff)                                         Fee applicable to suburb 

 
 
 

 
 
 
 
 
 
 
 
 
 
 

Prices inclusive of 10% GST 


