CANAPES

Wild Mushroom Arancini with basil pesto (V)
Vegetarian Rice Paper Rolls with sweet Thai dipping sauce (V)
Asian Peking Duck Crépes with spring onion

LUNCH BUFFET

Freshly Shucked Sydney Rock Oysters and Queensland King Prawns (GF)
Antipasto of proscuitto, turkey, stuffed capsicum, Kalamata olives, artichoke
hearts, sun-dried tomatoes and Australian cheese selection
Twice Cooked Crispy Skin Chicken Marylands (GF)

Salmon Roulade with creme fraiche and herbs (GF)

Baby Potato with dill, mustard seeds and créme fraiche salad (V, GF)
Rocket, pumpkin, feta cheese and pine nut salad (V, GF)
Traditional Greek Salad (V, GF)

Chef's selection of Sliders
Assorted Quiche
Freshly baked bread rolls (V)

DESSERT

Selection of Australian Cheeses and lavosh bread
Selection of Mini Cakes, Chocolate Eclairs and Tarts (GF available)
Fresh Seasonal Fruit Platter (VG, GF)

We hope you have a fabulous day onboard with us -
Feel free to head out on the decks and enjoy the race day action on Sydney Harbour!
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CAPTAIN COOK
CRUISES



For exclusive special offers and invitations,

and a FREE cruise on your birthday!

JOIN NOW

Beverage Package Inclusions

Cellarman’s selection of Premium wines, beers, soft drinks and juices

Love it? Share it!

Share your best photos from your SailGP onboard, and go in the Draw to
WIN a Dinner for Two on our Penfolds Gold Dinner valued at $528!
All you have to do is tag us and share to your socials!

@CaptainCookCruises #CaptainCookCruises
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