MV Kingfisher
Cruise with elegance and style on board the recently refurbished Kingfisher 2’s Sunset Deck.
Our well trained professional team has been managing Melbourne’s cruising events for over 10 years. We are experts
in every aspect of every event. From birthdays, anniversaries and all personal celebrations to conferences, meetings,
Christmas parties and more, Kingfisher 2 will offer a unique venue for your function.
Our sunset deck features independent bar, dining room, private access to rear and front decks and restrooms.
During your event you will have complete and exclusive use of the Sunset Deck.
With modern day luxuries such as air-conditioning, surround sound speaker system and flat screen televisions suitable
for photo slide shows, the Kingfisher 2 will ensure a most memorable occasion with Melbourne supplying the ultimate
backdrop.
Cruise Time: 12:30pm – 4pm or 7:00pm – 10:30pm
Package Includes:
•
•
•
•
•
•

3.5 hours cruising the Melbourne’s scenic waterways
Designated on board cruise director
Menu of your choice
Beverages Package Includes
Beers, wines, Sparkling, soft drink and juice
Vessel set to suit your dining requirements
Professional crew

Entertainment Options
DJ

$550.00

Note:
Children under 5 are free;
Children under 15yo are at 75% of adult rate
Group numbers under 120 guests wanting a private vessel /
Event will be required to pay the minimum 121 guest fee

3.5 hours

3.5 hours

3.5 hours

3.5 hours

3.5 hours

Private Deck
30-49 pax

Private Deck
50-100 pax

Private Deck
101-120 pax

Private Boat
121-200 pax

Private Boat
201-240 pax

$142.00

$99.00

$95.00

$89.00

$87.00

Nov/ Dec Friday & Saturdays

$156.20

$108.90

$104.50

$97.90

$95.70

3 Course Fine dining

30-49 pax

50-100 pax

101-120 pax

121-200 pax

201-240 pax

$170.00

$149.00

n/a

n/a

n/a

Nov/ Dec Friday, Saturday

$187.00

$163.90

n/a

n/a

n/a

Captain's Buffet

30-49 pax
$160.00

50-100 pax
$139.00

101-120 pax
n/a

121-200 pax
n/a

201-240 pax
n/a

Nov/ Dec Friday, Saturday

$176.00

$152.90

n/a

n/a

n/a

Cocktails Finger food

Ph: 1300 721 543
www.boatcruisemelbourne.com.au

Cocktail Finger food MENU
Please choose 6 from the following:
Moroccan spiced carrot and sweet potato cake with labneh and pomegranate
Smoked salmon blinis with chive crème fraiche
Caramelised onion and blue cheese tartlet
Three cheese and herb arancini with aioli Pea and feta arancini
Chorizo capsicum and coriander arancini
Chicken satay skewers
Bruschetta
Italian style meat balls
Gourmet mimi pies
Assorted sushi rolls
Grilled Mediterranean vegetables, haloumi and basil
Chorizo with caramelised onions and aioli
Chicken mixed with capers, mayonnaise, parsley pickled onion served on crouton
Lime marinated prawn
Thai fish cake with sweet chilli
Soy, honey and ginger marinated chicken drumettes
Spanish style marinated calamari
SOMETHING SWEET Panna cotta Chocolate mousse Tiramisu
Please choose 2 from the following:
Prawn brioche roll with kewpie and pickled vegetables
Wagyu beef slider with cheese and pickle and mayo
Pulled pork slider coleslaw and aioli
Chicken curry with yellow rice
Chicken Noodle box with asian greens
Thai pumpkin coconut curry with jasmine rice
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Commodore's Three Course Sit-Down Menu
Entrée

Tailor your own menu choosing

Please choose 2 of the following

Classic Nicoise salad with poached salmon
Caramelized onion and blue cheese tart served with a green salad
Mixed mushroom and gruyere tart served with baby green salad
Sous vide prawns with avocado puree and a mango salsa
Lamb koftas served on hummus, pomegranate molasses and quinoa tabouleh
Calamari Escabeche, marinated in lime and white wine vinegar, onions, carrots topped with baby herbs
Main

Please choose 2 of the following

Eye fillet with truffle Paris mash, seasonal green vegetables, tomato relish and red wine jus
Sous vide chicken breast with spinach puree, roast potato and mushrooms, finished with a thyme jus
Crispy skin salmon fillet with paperonata, crushed potatoes and basil oil
Moroccan spiced lamb rump served on a spiced fruit couscous lemon labneh and fennel and sumac salad
Lamb shank braised in tomato, white wine, herbs, olives and fennel served with creamy polenta
Zucchini and sweet potato slice served with tomato relish and snow pea tendril salad
Dessert

Please choose 2 of the following

Vanilla panna cotta with mixed berry compote
Classic tiramisu Dark chocolate mousse with berries
Individual apple tarte Tatin served with vanilla ice cream
Apple and cinnamon crème brûlée
Lemon tart with lemon candy and Chantilly cream
Optional
Fruit and cheese platters per table (Additional $5.50 pp)
Note:
All meals are served on a 50/50 alternate basis
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Captain's Buffet Menu...
From the Buffet table
Freshly Shucked Oysters w/ lemon wedges
Peel-and-Eat Whole King Prawns w/ Cocktail Sauce and Lemons
Rosemary and Garlic Roast Lamb
Traditional beef Goulash served with soured cream
Fish of the day, gently poached in lemon grass and palm sugar liquor
Roast Chicken w/ hollandaise sauce
Vegetable Lasagne
Oven Roasted Potatoes and Pumpkin w/ Fresh Herbs
Steamed Vegetables
SALADS:
Cesar Salad;
Greek Salad;
Pear walnut
Rocket Salad
Desserts
Chocolate Almond Torte w/ Vanilla Bean Ice- Cream
Individual Pavlova Meringue w/ Passion Fruit Pulp
Sticky Date Pudding w Caramel Sauce and Pistachio Garnish
Cheesecake Woven Through w/ Berry Patisserie and Topped w/ a Blend of Raspberries, Blueberries and Cherries
Seasonal Fruit and International & Domestic Cheese Display
All menus are subject to change due to availability of ingredients
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