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Pegasus
Charter Rates

VESSEL HIRE

$400 per hourSUNDAY - THURSDAY

MAY - SEPTEMBER

$450 per hourFRIDAY - SATURDAY

$600 per hourPUBLIC HOLIDAY

$500 per hourSUNDAY - THURSDAY

OCTOBER - APRIL

$550 per hourFRIDAY - SATURDAY

$750 per hourPUBLIC HOLIDAY

$3,500
5-hour hire

AUSTRALIA DAY
$700 per extra hour

PUBLIC HOLIDAYS

$4,000
5-hour hire

BOXING DAY
$750 per extra hour

$15,000NEW YEARS EVE (7PM-1AM)

ADDITIONAL PRICING

1 - 20 GUEST $100 WHARF FEE $50/ visit
Barmoral wharf $100 per visit

No pick ups from Woolloomooloo, Manly, Watson's Bay wharves

BYO FEE

20 - 28 GUEST $150

PRE-CHARTER DELIVERY
OF BYO FOOD/DRINKS 

$50

Additional Info:
Toys available
2x paddle boards, 1 x large lily pad by request at no extra charge.
 
Bucks & Hens Parties
Must be first event of the day, boarding no later than 2pm. As with all charters, any passengers who appear to be alcohol or drug affected will not be
allowed to board the vessel. 

DJ $700 
5-hour hire

3-HOUR CHARTERS MON–THU ONLY
4-HOUR MINIMUM APPLIES OTHERWISE.



MENU

BBQ SAUSAGE SIZZLE $25PP (MINIMUM 8 GUESTS)
Selection of gourmet beef, pork, lamb & vegetarian sausages, caramelised onions, tomato/BBQ/honey mustard
sauce on fresh rolls. Garden salad & vinaigrette dressing, chips, dips & soft drinks.

Catering MenuCatering Menu

Pegasus

BBQ SAUSAGE & STEAK $40PP (MINIMUM 8 GUESTS)
Gourmet sausages, marinated rump steak fillets w/lemon & pepper, tomato/BBQ/honey mustard sauces,
garden salad w/dressing, fresh bread rolls, chips, dips & soft drinks.

SEAFOOD BUFFET $50PP (MINIMUM 8 GUESTS)
Best fresh oysters, large tiger prawns, smoked salmon (4-5 pieces of each pp.) fresh lemon & lime, seafood sauce,
crusty baguettes, garden salad & vinaigrette dressing. 

BBQ SAUSAGE & SEAFOOD $65PP (MINIMUM 8 GUESTS)
BBQ sausage sizzle (1) plus seafood buffet (3) including all sauces, bread rolls, salads, chips, dips & soft drinks. 

SURF & TURF $75PP (MINIMUM 10 GUESTS)
The lot. Gourmet sausages, lemon & pepper rump steak (I of each pp), rock oysters, tiger prawns, smoked
salmon, garden & potato salads w/dressing, crusty baguettes & fresh soft rolls, tomato/BBQ/honey
mustard/tartare sauces & soft drinks. 

CHEESE PLATTER (SERVES 8-10) $120
Selection of Australian & imported cheddar, bleu, brie, crackers, dried fruit & nuts

FRESH FRUIT PLATTER (SERVES 8-10) $90
Seasonal best. 

NOTES:
All seafood fresh from Sydney Fish Markets on day of charter.

Mix and match as you like. For example for 24 guests you might choose 8 x Sausage Sizzle, 8 x Steak & Sausage and 8 x

Seafood buffet.

There must be sufficient food for all guests.

Special menus can be arranged for intimate groups.

All plates, bowls, platters, salad bowls, glasses, cutlery, serving ware, serviettes etc provided. 

Complimentary bottled water.

EXTRA


