A selection of three homemade
vegetarian dips served with Char-grilled
pita bread & a selection of crackers
(Each dip approximately 250gms)
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An all time favourite! Semi Dried
tomatoes, pickled octopus, Marinated
Artichoke hearts, Gourmet Salamis and
triple smoked Ham, Marinated Olives &
marinated feta cheese.
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A selection of gourmet Australian
cheeses and an assortment of tasty
crackers, accompanied by dried fruits and
nuts to garnish.
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A delicious platter of fresh tropical fruits
including a variety of Melons,
Strawberries, Passion fruit and kiwi Fruit,

garnished with Fresh Mint
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Sliced Pana di Casa bread topped with a
delicious mix of Tomato, Basil, Garlic,
Spanish onion & Shaved Parmesan
Cheese
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Bocconcini, Bush Tomato relish & Local
Basil. Thinly sliced Smoked Barossa
Kangaroo, Emu Mettwurst & Gravlax of
Local Crocodile eye fillet. Tasty
Australian Cheddar Cheese, Australian
Olives marinated locally, Semi dried
tomatoes, Homemade Dip and Crackers
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Mini Hot Dogs with melted cheese served
on hot fresh buns with Mustard & Tomato
sauce. A favourite for all those young at

heart!
(This includes approximately 24 dogs)
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This piping hot party favourite served with
a delicious Bush tomato relish is a real

party pleaser. Your choice of King Island

Beef, Moroccan Lamb or Chicken & Leek
(This includes approximately24 pies)
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Toasted Turkish bread topped with
barbecued rump steak, caramelised

onion, tomato relish and iceberg lettuce
(This includes 24 mini serves)
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Marinated chicken Fillet barbequed on
board and served with a Malaysian

Peanut Satay sauce.
(This includes approx. 24, 80gm skewers)
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Middle-Eastern spiced lamb mince
skewers, barbecued and served with a
refreshing yoghurt, lime and coriander

dipping sauce
(This includes 24 skewers)
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Vietnamese inspired, Kangaroo fillet
grilled rare and sliced with fresh herbs
and greens with a sweet and salty Nuoc
Cham dressing, served in individual mini

bamboo boats.
(This includes 24 serves)
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An all time favourite at every event!

Hot and crunchy vegetarian delights.
(This includes 24 pieces)

A selection of handmade mini roasted
vegetable Frittatas. Perfect for the
Herbivores! This delicious morsel is also

Gluten Freel!!
(35 bite size pieces)
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Baby Cos lettuce, prosciutto, shaved
parmesan & house-made aioli dressing,

served in a black sesame pastry cone
(This includes 36 mini pastry cones)
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A fine beetroot pastry basket filled with
local NT Buffalo Mozzarella, baby
spinach, orange zest and toasted

macadamia nuts.
(24 delicious morsels)

** The selections marked with ** are NOT
AVAILABLE aboard the “Tumlaren”.
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Local Fresh Banana Prawns skewered,
Lightly marinated and Barbequed on deck

served with a Roasted Garlic Aioli to dip!
(This includes 24 skewers.)
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Wild caught Australian Saltwater
Barramundi fillet skewered with Local

Lime and BBQ’d on our deck edge BBQ.
(This includes 24 Skewers)
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Two dozen freshly shucked Natural oysters
served with Local lemon and lime wedges.
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Two Dozen mouth watering oysters with
crispy bacon and a touch of Tabasco!
Prepared on our deck side BBQ.
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Rare semi-cured Atlantic salmon with
avocado, lime, Wasabi and rocket in a

delicate cracked pepper pastry shell
(This includes 36 serves)
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Large Local Tiger Prawns
Served with Seafood dipping sauce

and Local lemon & lime wedges.
(This includes approximately 40 prawns)

Darwin Harbour Cruises

Ph. 08 894231
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Local Barramundi fillet, fresh herbs and
spring onion hand made into patties, BBQ
fried and served with a cucumber and

peanut dipping sauce.
(This includes around 24 cakes)
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Twenty-four hand-picked morsels from
Darwin’s best known patisserie Chef.
Selection can include friands, tarts, mini

eclairs, chocolate brownies and the like —
addictive stuff for the sweet tooth!

** The selections marked with ** are NOT
AVAILABLE aboard the “Tumlaren”.
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Final catering orders are required 1
week prior to your cruise. If your
numbers increase please let us know
so we can order more food!!

Slight Variations to the platters may
occur due to the seasonality of fresh
produce.

Prices are subject to change without
notice as we only use Australian
Seafood and Local produce where
possible.

“Tumlaren” — To ensure the best
possible service and quality of food
please limit your selection to no more
than ten hot platters. The staff will
hand around the platters then place in
a central area for your guests to help
themselves.

“Alfred Nobel” - The platters are
prepared and cooked on board the
vessel. Our qualified staff hand the
platters to your guests then place
platters on a table in the middle of the
deck for guests to help themselves.
Our prices include a chef onboard to
freshly prepare your selection.
“Charles Darwin” — Due to the
excellent catering facilities aboard the
vessel we can provide a wide range of
options.

Please let us know if you have any
special dietary requirements that need
to be catered for.

If you are unsure about the number of
platters to order please ask our helpful
Sales team for advice.
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