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MENU

GOURMET PLATTER

barramundi dip, seafood sauce, prawns, ham, salami, prosciutto wrapped melon,
kangaroo, smoked cheddar, brie, gorgonzola, dried fruit, olives stuffed
with capsicum, served with crackers Nf

followed by Crazy Acres mango ice cream Gf, Ve, Nf

GARDEN PLATTER

corn fritters, beetroot dip, capsicum dip, vegetable batons, grilled mushrooms,
stir-fried vegetables with puffed tofu, grapes, watermelon salad, olives stuffed
with capsicum and dried fruit, served with crackers Ve, Vg, Nf

followed by Crazy Acres mango ice cream Gf, Ve, Nf

UPGRADE OPTIONS
AUSTRALIAN NATURAL OYSTERS
served with a rosella, shallot mignonette Gf, Df, Nf

1/2 dozen - $25 | 1 dozen $45

We only serve Australian seafood

Please speak to our friendly staff on board about our upgrade options or your dietaries.
No BYO/takeaway food or drinks allowed.
Menu is subject to change.

Gf Df Nf Vg Ve

GLUTEN FREE DAIRY FREE NUT FREE VEGAN VEGETARIAN



