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BBQ menu
The following dishes are a sample of the cuisine to be experienced on board the yacht.

order of 12 people for any menu Public Holidays may incur a surcharge
prices exclusive of GST.

BBQ Menu
Meat is pre-BBQ’ d prior to charter and reheated
onboard

BBQ Package 1 - $45 per person
Butterfly king prawns w garlic butter & aioli
Oven Roasted chicken, Thyme, Lemon, parsley & Garlic (GF, DF)
Cauliflower Turmeric, Walnut & Pomegranate Salad (GF, V)
Quinoaq, slow roasted pumpkin, Capsicums & Lemon Myrtle dressing.
Heirloom Tomato w Dill & Basil Chili Persian Feta Salad.
Bread (V)

BBQ Package 2 - $65 per person
Cheese & Anfipasto
Gourmet Pork and Fennel sausages
BBQ Lamb Cutlets w spicy Australian dukka marinade.
Butterfly king prawns w garlic butter & aioli
Salad Heirloom Tomato Dill, Basil & Persian Feta. ( GF, V)
Salad Avocado, Show Pea, Mint, Snap pea & Mozzarella ( GF, V)
Bread (V)

BBQ Package 3 - $85 per person

Cheese & Antipasto
Selection of breads
Butterfly king prawns w garlic butter & Lemon Myrtle sauce.
BBQ Lamb Cutlets w spicy Australian dukka marinade.
Harvey Bay Scallops, chive butter
Moreton Bay Bugs, fomatoes, lime salsa
Salad Heirloom Tomato Dill, Basil & Persian Feta. ( GF, V)
Salad Avocado, Snow Pea, Mint, Snap pea & Mozzarella ( GF, V)
Quinoa, slow roasted pumpkin, Capsicums & Lemon Myrtle dressing.
Chocolate Brownies & Raspberry Friands.
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