Jerry Bailey

Note: Surcharges apply on public holiday
Note: All menus have a minimum 30 guests spend. If you have less then 30 guests Chef fee of $450 applies.
MENU ITEMS MAY BE SUBJECT TO CHANGE
PLEASE ADVISE YOUR CRUISE EVENT SPECIALIST OF ANY SPECIAL DIETARY REQUIREMENTS

CLIFTON GARDENS COCKTAIL $30pp

ROAMING CANAPES

MINI CHICKEN SKEWERS (GF)
SALT N’ PEPPER CALAMARI
ASSORTED ARANCINI BALLS (V, GF, DF)
BEEF & CHEESE SLIDERS W/ TOMATO RELISH & AIOLI

AMERICAN STREET HOTDOGS W AMERICAN MUSTARD & RED ONON CONFIT

CHEF'S SELECTION OF GOURMET PIES

MINI BEEF PIES

VEGETARIAN MINI PIES

TRIO OF QUICHE

LORRAINE
SUNDRIED TOMATO & FETA (V)

SPINACH & RICOTTA (V)

TEA & COFFEE AVAILABLE ON REQUEST
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BEOAT HIRE


https://www.boathiresydney.com.au

Jerry Bailey

DF — DAIRY FREE
GF — GLUTEN FREE

V — VEGETARIAN, MAY CONTAIN SEAFOOD

FRESHWATER BBQ GRAZING MENU $30pp

BBQ
GOURMET SAUSAGES GLUTEN FREE

LEMON & LIME INFUSED CHICKEN GLUTEN FREE

CHEF'S GALLEY

MUSHROOM RATATOUILLE GLUTEN FREE - VEGAN - VEGETARIAN

HERB & GARLIC ROASTED CHAT POTATOES GLUTEN FREE - VEGAN - VEGETARIAN

SALADS
VERMICELLI ASIAN NOODLE SALAD

WITH NAM JIM DRESSING — GLUTEN FREE - VEGAN - VEGETARIAN

RAINBOW APPLE SLAW

WITH MINTED CREAMY MAYO - GLUTEN FREE - VEGAN

FRESHLY TOSSED GARDEN SALAD
WITH SYDNEY PRINCESS HOUSE DRESSING

GLUTEN FREE - VEGAN - VEGETARIAN

ANTIPASTO
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VEGAN
OVEN BAKED BREAD ROLLS
ASSORTED CONDIMENTS

SYDNEY HARBOUR DISCOVERY WITH PRAWNS $45pp

HOT GRAZING STATION

BEEF CASSEROLE WITH SEASONED VEGETABLE (GF)
THAI STYLE SPICED CHICKEN FILLET PIECES (GF)
SKIPPERS CHOICE POTATO DISH OF THE DAY (V G VG)
WARM VEGETABLE RATATOUILLE (V GF VG) (V VG)

RICE WITH MIXED VEGETABLE (V VG)

COLD PLATTERS

COLD MEAT PLATTERS
SELECTION OF COLD MEATS
CHEESE PLATTERS

SELECTION OF CHEESE

SALADS
GARDEN SALAD WITH CHICKPEA (V GF VG)
COLESLAW (V GF)

TOMATO & BOCCONCINI (V GF)

BASIL PESTO PASTA (V GF)

SIDES

PINEAPPLE RINGS (V GF VG)
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ANTIPASTO
BABY BEETS (V GF VG)

BREADS & BUTTER (PCU)

SEAFOOD

PRAWNS WITH SEAFOOD SAUCE

DESSERTS

MOUSSE — CHOCOLATE OR STRAWBERRY WITH BERRY COULIS (GF)

N———
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COMPLIMENTARY TEA AND COFFEE

RUSHCUTTERS BAY BUFFET $40pp

ON ARRIVAL

ASSORTED MINI QUICHES

BUFFET
THAI SPICED CHICKEN TENDERS

GLUTEN FREE

HONEY & ORANGE GLAZE LEG HAM
GLUTEN FREE

DOUBLE COOKED ROASTED BEEF

WITH THYME & ROSEMARY JUS GLUTEN FREE
HERB & GARLIC ROASTED BABY CHATS
GLUTEN FREE — VEGETARIAN

MUSHROOM RATATOUILLE
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GLUTEN FREE — VEGETARIAN
MELODY OF SEASONAL STEAMED VEGETABLE

GLUTEN FREE - VEGETARIAN — VEGAN

SALADS
ROASTED SEASONAL ROOT VEGETABLE SALAD
GLUTEN FREE - VEGAN - VEGETARIAN
RAINBOW & APPLE SAW

WITH CREAMY HOUSE MAYO — GLUTEN FREE

CHEESE
CHEF'S SELECTION OF AUSTRALIA CHEESE
GLUTEN FREE - VEGETARIAN

SALAD OF DRIED FRUIT, QUINCE PASTE & CRACKERS

OVEN BAKED BREAD

ANTIPASTO

GLUTEN FREE - VEGETARIAN — VEGAN
TEA & COFFEE AVAILABLE ON REQUEST
HALAL DELUXE GRAZING MENU $40pp

MAIN
HALAL OVEN BAKED BEEF AND ROSEMARY (GF)
HALAL MOROCCAN MARINATED CHICKEN PIECES (GF)

HERB ROASTED CHAT POTATOES AND ROCK SALT (V VG GF)
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PERSIAN RICE (V GF VG)

SALADS
MESCLUN SALAD WITH ROASTED SWEET POTATO
SEMI DRIED TOMATOE OLIVES (V GF VG)

ROCKET, PEAR AND PARMESAN SALAD W BALSAMIC DRESSING (V, GF, VG)

SIDES

OVEN BAKED BREAD ROLLS

DESSERT

ASSORTED CAKES
ROSEBAY GRAZING STATION $48pp

ON ARRIVAL

ASSORTED MINI QUICHES

BUFFET
CITRUS BAKED WHOLE SALMON
WITH DILI CREAM - GLUTEN FREE
DOUBLE COOKED ROASTED BEEF
WITH REDWINE THYMES JUS — GLUTEN FREE
BONELESS BAKED CHICKEN
WITH FETA & SUNDRIED TOMATO CREAM SAUCE
GLUTEN FREE

VEGETARIAN LASAGNE
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VEGETARIAN
LYONNAIS POTATO GRATIN

GLUTEN FREE

SALADS
ROASTED ROOT VEGETABLE SALAD
GLUTEN FREE - VEGAN - VEGETARIAN
FRESHLY TOASTED GARDEN SALAD

GLUTEN FREE - VEGAN - VEGETARIAN

SIDES & DESSERT

ANTIPASTO
OVEN BAKED BREAD ROLLS
CHEF'S SELECTION ON DECADENT CAKES

FRESH FRUIT PLATTER

POINT PIPER COCKTAIL MENU $48pp

ROAMING CANAPES

PAN SEARED JAPANESE SCALLOP
WITH WASABI MAYO & SEAWEED SALAD - GLUTEN FREE
TOMATO & BASIL BRUSCHETTA ON SOUR DOUGH
WITH BALSAMIC GLAZE - VEGAN — VEGETARIAN
PROSCIUTTO WRAPPED BOCCONCINI
GLUTEN FREE
AMERICAN STREET HOTDOGS

WITH TOMATO SAUCE, AMERICAN MUSTARD & ONION JAM
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MARINATED CHEESE & KALAMATA OLIVES
GLUTEN FREE - VEGAN - VEGETARIAN
ITALIAN ARANCINI

WITH GARLIC & LEMON MAYO — VEGAN — VEGETARIAN

SUBSTANTIAL NOODLE BOX

CHOICE OF ONE
THAI GREEN VEGETABLE CURRY
WITH HERB STEAMED RICE — GLUTEN FREE — VEGAN
PAN SEARED LAMB CUTLET
WITH VEGETABLE RATATOUILLE & SALSA VERDI — GLUTEN FREE
THAI BEEF SALAD, SWEET POTATO CRISP & NAM JIM DRESSING

GLUTEN FREE

DESSERT

CHEF'S SELECTION OF PETIT CAKES

TEA & COFFEE AVAILABLE ON REQUEST

HARBOUR SPIRIT CANAPE & GOURMET GRAZING STATION $65pp

ROAMING CANAPES

VEGETABLE SPRING ROLLWITH SWEET CHILI SAUCE
OVEN BAKED GOURMET PASTIZZ| — RICOTTA (V), CURRY BEEF

FRIED DIM SIM WITH DIPPING SAUCE — CHICKEN, BEEF

CHARCUTERIE GOURMET GRAZING BOARD
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COLD MEAT BOARD (GLUTEN FREE)
SMOKED LEG HAM, DANISH SALAMI, SILVERSIDE, PROSCIUTTO
CHEESE BOARD (VEGETARIAN, GLUTEN FREE)

DANISH FETTA, BLUE VEIN, BRIE, GOUDA, SWISS, DRIED FRUIT, WATER CRACKERS, & RICE CRACKERS

SUBSTANIAL GRAZING STATION

SMOKED PAPRIKA BAKED CHICKEN
WITH TOMATO & HERB SALSA — GLUTEN FREE
DOUBLE COOKED ROAST BEEF
WITH REDWINE JUS — GLUTEN FREE
MEDLEY OF ROASTED SEASONAL ROOT VEGETABLES
GLUTEN FREE - VEGETARIAN — VEGAN
BEEF LASAGNE
VEGETARIAN LASAGNE
VEGETARIAN
VEGETABLE FRIED RICE

GLUTEN FREE - VEGETARIAN — VEGAN

SALADS
GARDEN SALAD

WITH SYDNEY PRINCESS HOUSE DRESSING

GLUTEN FREE - VEGAN — VEGETARIAN

CREAMY POTATO SALAD
GLUTEN FREE

HERB ROASTED CAULIFLOWER & BROCCOLI

GLUTEN FREE - VEGAN — VEGETARIAN

SEAFOOD
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AUSTRALIAN KING PRAWNS

WITH COCKTAIL SAUCE — GLUTEN FREE

DESSERT
SEASONAL FRESH FRUIT BOARD
GLUTEN FREE
SELECTION OF CAKES, SLICES & TREATS

GLUTEN FREE - VEGAN - VEGETARIAN

Additional Items:
King Prawns -$15pp
Oysters -$15pp
Smoked Salmon - $20pp
Cheese platters -6 -8 guests - $100
Fresh fruit platter — feeds 50 pax $180
Cakes:
Mousses & Canapes cake squares - $10pp

Other cakes POA

DOUBLE BAY FORMAL DINING $77pp

Minimum 30 pax; Maximum 70 pax

ENTREE

CHOICE OF TWO ALTERNATE DROP

SMOKED SALMON SALAD WITH CAPERS & DILL CREAM - GF

CAPRESE SALAD WITH BALSAMIC DRIZZLE — GLUTEN FREE, VEGAN, VEGETARIAN
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CHICKEN PATE WITH GARLIC CROUTE & MICRO GREENS

MAINS

CHOICE OF TWO ALTERNATE DROP

PAN SEAR EYE FILLET ON FONDANT POTATO WITH SHALLOT & BACON CASSOLETTE
OVEN ROASTED FRENCHED CHICKEN BREAST WITH GLAZED BABY CARROTS & CREAMY MUSHROOM
SAUCE
MISO BAKED SALMON WITH SAUTEED BOK CHOY & MISO BROTH
SLOW COOKED LAMB SHANK WITH SWEET POTATO PUREE & GLAZED ROOT VEGETABLES
STUFFED PORTOBELLO MUSHROOM (GF, V, VG)

WITH BASIL PESTO — GLUTEN FREE, VEGAN, VEGETARIAN
DESSERT
VANILA CREME BRULEE WITH BISCOTTI

TRIPLE LAYARD MOUSSE WITH BERRY COMPOTE

CITRUS PANNACOTTA WITH LIME SYRUP
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