VESSEL HIRE

S~
Prestigfe'

Harbour Cruises

PEAK | OCTOBER - MARCH

3 hours minimum

PEAK | DECEMBER

4 hours minimum

OFF-PEAK | NOVEMBER - FEBRUARY

3 hours minimum

TRANSFER RATE

2 hours

ALL PUBLIC HOLIDAYS

4 hours minimum

Wait Staff: $400 for a 4-hour charter, $100 per hour thereafter
1 Stewardess (Wait Staff) required for all charters

NEW YEARS EVE 2025

6 hours, inclusive of stewardess

ADDITIONAL PRICING

$990 per hour

$890 per hour

$2,100

$1,240 per hour

$25,000

WHARF FEE
BYO FEE

BEVERAGES
Soft Drink Package

Range of soft drinks, juice, sparkling water, tea and coffee

WAITSTAFF

$70 per hour thereafter

STAFF FEE

1 Stewardess (Wait Staff) required for all charters

$50 per touch

$200

$10 per person

$300

4-hour charter




Como Prestigf

Harbour Cruises
Catering Menu

‘ MENU J

COMO Sydney’s captain will arrange catering in communication with you the passengers. You simply

specify any food preferences, and the captain will select the best available products for the day.

CANAPES OPTION
$250 (2 PAX) $50 (PER ADDITIONAL PAX)

This includes a selection of 2 savory canapes and 1 sweet.

GOURMET CANAPES OPTION
$300 (2 PAX) $60 (PER ADDITIONAL PAX)

This includes a gourmet selection of 3 savory canapes and 1 sweet.

MEAL OPTION
$350 (2 PAX) $70 (PER ADDITIONAL PAX)

This includes a selection of 2 savory canapes and a generous main meal and 1 sweet.

GOURMET MEAL OPTION
$400 (2 PAX) $80 (PER ADDITIONAL PAX)

This includes a gourmet selection of 3 savory canapes, a generous main meal, and 1 sweet.

CHARCUTERIE PLATTER OPTION
$150 (2 PAX) $30 (PER ADDITIONAL PAX)

EXTRAVAGANT PICNIC DELIGHT
$300 (2 PAX) $50 (PER ADDITIONAL PAX)

This includes a selection of 1 savory canape, a picnic lunch, 1 sweet canape. Available only with

Extravagant Picnic Delight charter choice.

PRIVATE CHEF ONBOARD OPTION

Customised upon special request to captain. For example a

‘substantial canapes option’ consisting of 6 canapes prepared a la minute. Or a selection of

canapes as well as a gourmet meal prepared by your personal onboard chef



