
ENTREE

(served to the table)

Starter Platter

An elegant shared platter featuring zucchini fritters,

marinated mozzarella with vine ripened tomatoes &

basil, bolognaise arancini, cured salami with cream

cheese rolls. and rosemary focaccia, with extra

virgin olive oil & aged balsamic

MAINS

(served buffet style at the servery)

Chicken Breast w/ Italian Sauce

Tender chicken breast filled with feta, spinach &

tarragon, finished with a delicate white incrusted

parmesan garlic & lemon sauce

Seafood Lasagne

A luxurious, creamy seafood lasagne featuring layers

of pasta, filled with prawns, squid, mussels and fish

enveloped in a velvety cream sauce

Slow-cooked Beef

Gently braised beef in aromatic Korean spices, rich

warming and deeply flavoured

Pumpkin & Spinach Coconut Curry 

(V, GF, DF)

A fragrant vegetarian coconut curry of pumpkin and

spinach in a spiced coconut sauce

Baby Chat Potatoes (V, GF)

Baby Chat Potatoes served with w/ spring beans and

lemon zest in organic butter

Steamed Rice

Rocket, Red Onion, Parmesan in

Balsamic Dressing 

Bread Basket

DESSERT

(alternate serve)

Chocolate & Berry Tart (GF)

Orange & Almond Tart (GF, DF)

Mothers Day Cruise

Sunday 10  May 2026
th



KIDS MENU

Chicken Nuggets & Chips

Calamari & Chips

Fish Cocktails & Chips

One free Milo Scoop for Children

Mothers Day Cruise
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th

Scan here for our

other cruises
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