-
Prestig/e'

Harbour Cruises

Aquluxe - Catering

BRUNCH MENU $600 (Serves 10 Guests)

Vibrant Fresh Fruit Platter, an Irresistible Assortment of Muffins, a Refreshing Mix of
Cold-Pressed Juices, and Decadent Granola & Fruit Yogurt Cups.

* Platter of fresh fruit

* Assorted muffins

* Mix of cold-pressed juices

« Selection of granola & fruit yogurt cups

PICNIC MENU $750 (Serves 10 Guests)

Spinach and Feta Triangle Pastries paired with a delightful assortment of Mini Quiches.
Enjoy Tuna and Egg finger sandwiches, accompanied by fresh-cut veggies and a
selection of assorted crackers that perfectly complement the rich flavours of Hummus
and Tzatziki. All beautifully tied together with the vibrant hues and refreshing taste of a
Fresh Fruit Platter.

» Spinach and Feta triangle pastries

» Assortment of mini quiches

» Tuna & Mayonnaise finger sandwiches, Egg & Mayonnaise finger sandwiches
* Fresh-cut veggies to complement hummus & tzatziki

 Assortment of crackers

* Fresh fruit platter

LUNCH MENU $1,000 (Serves 10 Guests)

A delightful array of fresh assorted bagels, adorned with premium smoked salmon and
complemented by capers, red onion, and zesty lemon wedges. Spreads include cream
cheese, savoury tuna, and classic egg. Indulge in a Mediterranean Chicken Salad. Dive
into a medley of flavours with various dips, perfectly paired with crisp sliced vegetables.
Refresh your palate with a vibrant platter of fresh fruits and treat yourself to the
irresistible allure of homemade French Vanilla Slice and Profiteroles.

* Bagel Bar Platter * Assorted sliced vegetables.

* Fresh Bagels * Mediterranean Chicken Salad

» Smoked salmon * Fresh fruit platter.

* Egg Mayo * Selection of Homemade French Vanilla
» Tuna Mayo Slice & Profiteroles.

* Cream cheese spread & dips.



-
Prestig/e'

Harbour Cruises

PLATTER MENUS (Serves 8-10 Guests)

Seafood Spectacle $750

Savour the Sea with Fresh Prawns, Shucked Oysters, Smoked Salmon, Moreton Bay
Bugs, Greek Salad, and Gourmet Sourdough. Complemented by a Variety of Dips and
Sauces for an Unforgettable Feast.

Grazing Galore $400

A Delightful Mix of Quality Cured Meats, Artisanal Cheeses, Mediterranean Olives, and
a Bounty of Dried Fruits and Nuts. Sail Through the Flavours with Seasonal Fruits and
Crisp Crudites, all Accompanied by Our Selection of Savoury Dips and Fine Fruit and
Water Crackers.

Fruitful Grazing $260
Enjoy a Selection of Fresh Cut Seasonal Fruit and Berries.

Cheese Grazing Platter $300
Savour a Delightful Spread of Seasonal Cheeses, Delectable Pastes, and Sonoma
Sourdough Breads.



