
H A R B O U R  C E L E B R A T I O N  P A C K A G E S

Sydney Crystal

Celebrate in Style
Perfect for a corporate cocktail 
event or a milestone celebration, 
Sydney Crystal offers the 
perfect Harbour setting.



Harbour Party

Young Henry’s Lager

James Boag’s Light

Tyrrell’s Moore’s Creek Semillon Sauvignon Blanc, NSW

Tyrrell’s Moore’s Creek Shiraz, NSW

Tyrrell’s Moore’s Creek Sparkling Brut, NSW

Soft Drinks & Fruit Juices
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B E V E R A G E  P A C K A G E

PER
PERSON$159

•	Harbour Cocktail Menu including a selection 
of 6 Canapes to suit all tastes and dietaries

•	 Three-hour Beverage Package of Australian 
beers, wines, soft drinks & juices

•	Fully Inclusive Three hour hire of ‘Sydney 
Crystal’ including professional hospitality 
team and highly trained Marine crew

*

*Terms and Conditions apply. 

Minimum Guest Numbers Apply: 

January- October: Sun-Wed: 35pax | Thurs-Sat: 40 pax

November- December: Sun-Wed: 40pax | Thurs-Sat: 45 pax

Packages valid until March 2027

Golden arancini with aioli dipping sauce (V)

Savoury tartlets with rich tomato relish (V)

Vietnamese cold rolls with traditional dipping 
sauce (V)(Contains: Soy)

Gourmet mini pies with tomato relish (Contains: Milk, 
Soy, Wheat, Gluten, Rye, Barley, Oats)

Indian vegetable samosas served with raita (V) 
(Contains: Milk, Soy, Wheat, Gluten)

Spinach & Ricotta filo pastries delicate filo 
parcels filled with ricotta and fresh spinach (V) 
(Contains: Milk, Wheat, Gluten) 

P A C K A G E
I N C L U S I O N S

Harbour Cocktail
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B E V E R A G E  P A C K A G E

PER
PERSON$179

•	Four hour exclusive hire of our elegantly 
appointed Catamaran ‘Sydney Crystal’ 
complete with tasteful furniture 
and Hampton’s classic styling

•	Chef’s selection of Six (6) Classic 
& Two (2) Substantial Canapes to 
suit all tastes and dietaries

•	 Four hour Beverage Package of Australian 
beers, wines, soft drinks & juices

•	Dedicated experienced Marine 
and Hospitality crew

*

Golden arancini with aioli dipping sauce (V)

Savoury tartlets with rich tomato relish (V)

Vietnamese cold rolls with traditional dipping 
sauce (V)(Contains: Soy)

Gourmet mini pies with tomato relish (Contains: Milk, 

Soy, Wheat, Gluten, Rye, Barley, Oats)

Peking Duck Pancakes tender sliced duck with 
hoisin sauce, shaved cucumber and shallots in 
soft pancakes (Contains: Gluten, Wheat, Soy, Sesame)

Indian samosas served with raita (V) (Contains: Milk, 

Soy, Wheat, Gluten)

S U B S TA N T I AL C A N A P É S
Gourmet sliders Beef + Chicken + Haloumi (V)
Tender beef skewers with harissa spice (Contains: 

Milk, Wheat, Gluten, Soy)

Young Henry’s Lager

James Boag’s Light

Tyrrell’s Moore’s Creek Semillon Sauvignon Blanc, NSW

Tyrrell’s Moore’s Creek Shiraz, NSW

Tyrrell’s Moore’s Creek Sparkling Brut, NSW

Soft Drinks & Fruit Juices

*Terms and Conditions apply. 

Minimum Guest Numbers Apply: 

January- October: Sun-Wed: 35pax | Thurs-Sat: 40 pax

November- December: Sun-Wed: 40pax | Thurs-Sat: 45 pax

Packages valid until March 2027

P A C K A G E  I N C L U S I O N S



Harbour Buffet

B E V E R A G E  P A C K A G E

PER
PERSON$199

•	Four hour exclusive hire of our elegantly 
appointed Catamaran ‘Sydney Crystal’ 
complete with tasteful furniture 
and Hampton’s classic styling

•	 Harbour Buffet Menu crafted with 
a focus on fresh Australian seafood 
and modern Australian cuisine

•	Four hour Beverage Package of Australian 
beers, wines, soft drinks & juices

•	Dedicated experienced Marine 
and Hospitality crew

*

Young Henry’s Lager

James Boag’s Light

Tyrrell’s Moore’s Creek Semillon Sauvignon Blanc, NSW

Tyrrell’s Moore’s Creek Shiraz, NSW

Tyrrell’s Moore’s Creek Sparkling Brut, NSW

Soft Drinks & Fruit Juices

FROM THE SEA
Australian King Prawns served chilled with classic condiments (GF, DF)

CARVERY & GRILL
Grilled Chicken Fillets marinaded in lemon & herb Greek style seasoning (GF, DF)

Roast Beef with whole-seeded mustard and traditional gravy

HOT DISHES
Vegetable Lasagna with a rich tomato sugo and seasonal vegetables (VEG)

Roasted Seasonal Vegetables with rosemary & sea salt

SALADS
Garden Salad of mixed greens, cherry tomatoes, cucumber, Spanish onion (V) (GF)

Classic Italian Caprese Salad with vine ripened tomatoes, sliced fresh mozzarella, sweet basil and 
finished with olive oil and balsamic glaze (GF)

Crusty baked bread rolls with premium Australian butter

DESSERTS & CHEESE
Petit Fours & Fruit Tartlets
Australian Cheese Board with crackers, dried fruits & quince paste

V= Vegetarian | GF = Gluten Free | VG = Vegan
Kindly note this is a sample set menu and items are subject to change. 

F
R

O
M

 T
H

E
 B

U
F

F
E

T

P A C K A G E  I N C L U S I O N S

*

*Terms and Conditions a*Terms and Conditions apply. 

Minimum Guest Numbers Apply: 

January- October: Sun-Wed: 35pax | Thurs-Sat: 40 pax

November- December: Sun-Wed: 40pax | Thurs-Sat: 45 pax

Packages valid until March 2027 

Minimum Guest Numbers Apply: Sun-Wed: 30pax | Thurs-Sat: 35 pax

Packages valid until September 2026

Enhance 
your event

Captain Cook Cruises Pty Ltd
Darling Harbour King St Wharf No.1
ABN 17 008 272 302

Visit BrilliantTravels.com.au

captaincook.com.au
charters@captaincook.com.au

61 2 8270 5136

Book Sydney Crystal for 
your next event
C O N T A C T  O U R  H I G H L Y 
E X P E R I E N C E D  C H A R T E R S  T E A M  T O D A Y !

E N H A N C E  Y O U R  E V E N T  W I T H  A 
R A N G E  O F  U P G R A D E S  T O  S P O I L 

Y O U  A N D  Y O U R  G U E S T S !

Add an additional hour of Cruising $25pp per hour 
includes continuation of house beverage package.

B E V E R A G E  P A C K A G E  U P G R A D E S

Upgrade to Classic Beverage 
Package $20 per person

Add House Spirits to your Beverage 
Package $25 per person

M E N U  U P G R A D E

Cheese and Charcuterie Board $17.5 per person 
Selections of Bega Heritage Reserve Vintage Cheddar, 

King Island Brie, accompanied with deli meats, olives and 
a selection of seasonal dried fruits and lavosh (V) 

Australian King Prawn Platter $25 per person 
Australian King Prawns with condiments

Oyster Platter $20 per person 
Pacific Oysters served Lemon

Seasonal Fruit Platter $12.5 per person 
Local seasonal selection


