
 

  

All Menus provided here are provided by 

Aquablue Corporate Catering 

This is our in-house catering service 

 

Included in all of these menu packages 

An aquablue Cruise Director 

An Aquablue Executive Chef 

Uniformed professional catering floor staff 

Our Aquablue hospitality services 

Our Aquablue event management services 
AQUABLUE CATERING 

P:  02 9981 4393 

F:  02 9981 7891 

E:  enquiry@aquabluecharters.com.au 

POSTAL: PO BOX 15 | HARBORD | 2096 

Level 1, Bridgepoint | 3 Brady Street | Mosman NSW 

 

 

 

Party Menu Suggestions 

They can only be provided if you book 
your charter with Aquablue charters 

 

All this at affordable prices 

 Why not try the Aquablue difference 

 

We are proud to present our 



 

  

Aussie Roast Buffet 
Starters 

Main 

A selection of delicious dips & crudités 

Delicious Salsa dip with corn chips 

Tender Roast Lamb with a mint sauce                         
*Carved at the buffet table by our Executive chef 

Melt in your mouth Hot Roast Pork served with apple sauce. 
A slow roasted process that produces a melt in your mouth 
taste but without crackling* 

Morroccan cous cous with chick pea, cucumber, onion, red & 
green capsicum, celery, continental parsley and garlic 
dressing 

Our very popular creamy German potato salad 

A tasty garden salad of lettuce, tomatoes, cucumber, and 
other seasonal vegetables with a light vinaigrette 

Spaghetti pasta with carrots, capsicum, celery, shallots, herbs 
and a basil dressing 

Freshly baked bread rolls & butter portions 

Dessert 

Fresh fruit platters 

Tea, coffee and chocolates 

  

  

Buffet 

DESIGN YOUR OWN MENU 

*Tender slow roasted Sirloin beef to replace pork or lamb 
for: an extra $2.20 per person 

Starter upgrades to “antipasto platters” or “cold meats and 
cheeses platters”: an extra $2.20 per person  

Platters of the freshest prawns with lemons and seafood 
dipping sauce: an extra $5.50 per person 

Platters of the freshest prawns and Rock oysters with lemons 
and seafood dipping sauce: an extra $10.00 per person 

A selection of mini cup cakes for: an extra $1.90 per person 

 



 

  

To Start 

Main 

Delicious spinach & ricotta filo pastries 

Steaming hot char-grilled meat balls with a dipping sauce 

Melt in your mouth Sirloin Beef slow cooked in thyme and 
English mustard 

*Carved at the buffet table by our Executive chef 

Tender roast Pork with apple sauce. This is cooked by a very 
slow process where there is a minimum of fat and no 
crackling  

OR 

Tender roast Lamb slow cooked with garlic and rosemary 
and served with a mint jelly 

Tender chicken pieces marinated in honey and soy 

Delicious pesto pasta with sun dried tomatoes and season 
vegetables 

Sweet butternut pumpkin mixed with baby spinach, feta with 
a delicious dressing 

 

        
        

 

         
           

 

       

Dessert 

A selection of delicious mini dessert cakes 

Tea, coffee and chocolates 

Balmoral Roast Buffet 
To Start 

Main 

A selection of delicious antipasto served on platters 

Delicious spinach and ricotta filo past 

Platter of delicious prawns with the chefs special dipping 
sauce 

New Zealand mussels with a sweet chilli and lime dressing 

Tender roast Lamb slow cooked with garlic and rosemary 
and served with a mint jelly 

Leg ham sliced off the bone served on platters with a 
selection of mustards 

lemon, lime, pepper & garlic chicken pieces  

Delicious Hot roasted butternut pumpkin 

Roast A delicious Italian pasta salad which includes red and 
green capsicum, Spanish onion, shallots, parsley and a green 
pesto dressing 

Morroccan cous cous with chick pea, cucumber, onion, red & 
green capsicum, celery, shallots, continental parsley and 
garlic dressing 

A selection of hand sliced Pontiac potatoes with red 
capsicum, celery, onion, shallots, cracked pepper and a 
delicious lemon vinaigrette 

Gourmet green salad with a French vinaigrette 

Freshly baked bread rolls & butter portions 

Dessert 

A selection of delicious dessert cakes with whipped cream 

Tea, coffee and chocolates 

Rose Bay Seafood Buffet 

POPULAR ADDITIONS 

Platter of the freshest prawns with lemons and seafood 
dipping sauce: an extra $5.50 per person 

*Available on selected vessels with suitable kitchen facilities  

 
*Available on selected vessels with suitable kitchen facilities  

 

To Start 

Main 

A selection of delicious antipasto served on platters 

A selection of sushi & sashimi 

Smoked Atlantic Salmon with Spanish onions & capers  

Platters of medium king prawns with lemon wedges and 
dipping sauce 

Tender BBQ octopus with a sweet chilli and lime dressing and 
a hint of mustard 

Delicious rock oysters freshly shucked and served with lemons 
and dipping sauce 

 Melt in your mouth Sirloin Beef slow cooked in thyme and 
English mustard *Carved at the buffet table by our Executive 
chef 

Tender chicken pieces marinated in honey and soy 

Tender roast Lamb slow cooked with garlic and rosemary and 
served with a mint jelly 

Delicious pesto pasta with sun dried tomatoes and season 
vegetables 

Sweet butternut pumpkin mixed with baby spinach, feta with a 
delicious dressing 

Tossed gourmet leaf salad with roma tomatoes, cucumber, 
bean sprouts and a  subtle French vinaigrette 

A selection of hand sliced Pontiac potatoes with celery, 
shallots and a rich blend of egg mayonnaise and sour cream 

Freshly baked bread rolls & butter portions 

Dessert 

A selection of delicious dessert cakes with whipped cream 

Tea, coffee and chocolates 

Freshwater Seafood Banquet 



 

  

Aussie Cocktail Menu 
Succulent Calamari with a tasty Seafood sauce 

Delicious golden brown tempura fish pieces with a tangy 
seafood sauce 

A selection of delicious dips with fresh vegetable crudites 

Spinach & ricotta triangles 

A selection of gourmet sandwiches 

A Selection of gourmet quiches 

Chicken Satays with Thai peanut sauce 

Vegetarian spring rolls with a tasty dipping sauce 

Meatballs with a sweet Thai chilli sauce 

A selection of Gourmet party pies including lamb & 
rosemary, chicken florentine and pepper steak & mushroom 

Potato wedges with sweet chill sauce & sour cream 

A selection of fresh sliced seasonal fruits 

  

  

Cocktail Menus 

( A substantial menu & can be modified!  “Same price as Aussie 
Roast buffet”) 

AQUABLUE CATERING 

P:  02 9981 4393 

F:  02 9981 7891 

E:  enquiry@aquabluecharters.com.au 

POSTAL: PO BOX 15 | HARBORD | 2096 

Level 1, Bridgepoint | 3 Brady Street | Mosman NSW 

 

 



 

 

Gourmet Cocktail Menu  
The freshest King prawns, peeled and de-viened, served with 
a soy and ginger dipping sauce 

Smoked trout, chevil & caper tartlets 

A selection of sushi and sashimi  

Salt and pepper squid 

Roasted corn & potato empanadas 

Chat potatoes with Salmon, fennel, tomato & baby capers 

Grilled asparagus & proscuito served with balsamic 

Duck liver parfait on sourdough with cornichons 

Thai chicken toasts 

Potato, zucchini & wild rocket frittata 

Spiced eggplant chutney tartlets 

A selection of tortillas including Turkey & cranberry, smoked 
salmon & cream cheese and rare roast beef with mustard or 
horseradish 

Chicken tenderloin on skewers with a delicious marinate 

A selection of delicate pastries 

A selection of delicious baked cheese cakes including 
Blueberry, New York & Passionfruit 

Vietnamese rice paper rolls with dipping sauce 

A selection of tortillas including Turkey & cranberry, smoked 
salmon & cream cheese and rare roast beef with mustard or 
horseradish 

Smoked trout, chevil & caper tartlets 

Seafood platters 

Of tempura fish pieces & crumbed calamari with a tangy 
seafood sauce 

Anti pasto platters like, hommus, selected olives, marinated 
mushrooms, capsicum strips, vegetarian frittata, semi dried 
tomato crudités etc 

Roasted pumpkin, gorgonzola & sage tartlets 

A selection of quiche 

Chicken, pumpkin & capsicum frittata 

Vine ripened tomato tartlets with black olive pesto 

Delicious vegetarian gourmet spring rolls with dipping sauces 

Spinach & ricotta triangles 

A selection of Gourmet party pies including lamb & 
rosemary, chicken Florentine and pepper steak & mushroom 

Potato wedges with sweet chill sauce & sour cream 

Clontarf   Cocktail Menu 

( A substantial menu with approximately 20 pieces per person ) 


