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CELEBRATE IN STYLE ON THE WORLDS BEST HARBOUR
02 9279 3433 | enquiry@starshipsydney.com.au
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INCLUSIONS

- Exclusive Hire of Starship Aqua

- Selection of Ten Chef’s Canapés
An assortment of modern Australian canapes catering to
all dietary requirements

- Four Hour Beverage Package
including Premium Australian wines, beers,
soft drinks & juices

- Complimentary Christmas Theming
to bring in the Christmas Cheer!
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*T&C's apply. Minimum numbers apply.



CANAPE MENU

All the below Canapé selections are served to your guests

Premium Australian Oysters accompanied by a selection of vinaigrettes
(contains: Mollusc)

Tomato Avocado Salsa Tartlets with soft herbs
(V) (contains: Milk, Egg, Soy, Wheat, Gluten)

Spice Fried Crispy Tofu with ginger & sesame dressing
(VEG) (contains: Sesame, Soy)

Truffled Arancini with fresh tarragon & romesco sauce
(V) (contains: Milk, Wheat, Gluten)

Mini BBQ Pulled Pork Slider with slaw
(contains: Milk, Egg, Soy, Wheat, Gluten)

Mini Haloumi Slider with pesto, rocket and tomato
(v) (contains: Milk, Egg, Soy, Pine Nut, Wheat, Gluten)

Steamed prawn gyoza with ponzu sauce
(contains: Egg, Crustacean, Mollusc, Sesame, Soy, Wheat, Gluten)

Sang wa of ocean trout cured with orange zest, ginger, lime leaves & chili
(contains: Fish)

Pepper crusted tenderloin fillet with basil pesto on crostini
(contains: Milk, Soy, Wheat, Gluten)

SUBSTANTIAL BOX

Fish & chips Boxes with baby caper tartare & fresh lemon
(contains: Milk, Egg, Fish, Soy, Wheat, Gluten)

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

*T&C's apply. Minimum numbers apply.
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FROM $209ppP*

INCLUSIONS

- Exclusive Hire of Starship Agua

- Three Course Christmas Banquet Menu
including Entrée, Main and Dessert
(pre-selected and served alternately)

- Four Hour Beverage Package
including Premium Australian wines, beers,
soft drinks & juices

- Complimentary Christmas Theming
to bring in the Christmas Cheer!

*T&C's apply. Minimum numbers apply.



BANQUET MENU

ENTREE
(choose two, alternate drop)

Huon Salmon Terrine with lemon zested ricotta, roasted capsicum strips, salsa verde
(Contains: Milk, Fish)

Silky Burrata served with heirloom tomatoes, olives with toasted sourdough bread and herb infused oil
(Contains: Milk, Wheat, Gluten, Sulphite)

Braised Beef filled Ravioli with seasonal vegetable sugo, aged shaved parmesan and crispy basil leaf
(Contains: Milk, Egg, Wheat, Gluten)

Miso Roasted Mushrooms and Crispy Fried Tofu served with red chilli dressing
(Contains: Sesame, Soy)
MAIN
(choose two, alternate drop)
Crispy Huon Salmon Fillet with garlic green beans & herb roasted baby carrots
(Contains: Fish, Crustacean, Mollusc)
Grilled Chicken Breast with a potato galette, dutch carrots, crisped leek in a Canadian maple jus
(Contains: Milk)

5-Hour Slow Braised Lamb Shanks red wine jus with parisienne buttered mashed potatoes and chives
(Contains: Milk, Soy)

Southern Prime Beef Sirloin with a twice cooked potato gratin, broccolini and honey thyme dutch
carrots & parisienne herbed butter medallion (Contains: Milk, Egg, Soy)

Roasted Bangalow Pork Belly with spiced coriander crackling and tamarind caramel with spicy crisp
Asian Slaw topped with roasted Cashew Nuts (Contains: Sesame, Soy, Cashew)

(Vegetarian Option available on request)

DESSERT
(choose two, alternate drop)

Classic Christmas Pavlova with mixed berries, coconut, crushed pistachio and passionfruit
(Contains: Egg, Pistachio)

Rich Chocolate and Raspberry Cake with marinated berries (Contains: Milk, Egg, Soy, Wheat, Gluten)

Zesty Citrus Tart in a sweet butter shell with egg yolk vanilla bean ice cream & a mixed berry compote
(Contains: Milk, Egg, Soy, Wheat, Gluten, Sulphite)

Vanilla Panna Cotta with a raspberry coulis (Contains: Milk)

The menu may contrain allergens and is prepared in a kitchen that handles nuts, shellfish, gluten, dairy, etc. Please notify our waitstaff
of any allergens. Whilst all reasonable efforts are taken to accormmodate guest's dietary needs, we cannot guarantee that certain
allergens will not be in our food and accept no liability in this regards. This is a sample set menu and items are subject to change.

*T&C's apply. Minimum numbers apply.
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FROM $209ppP*

INCLUSIONS

- Exclusive Hire of Starship Agqua
- An Indulgent Festive Buffet

including Mains, Salads, Sides and Desserts

- Four Hour Beverage Package
including Premium Australian wines, beers, soft drinks & juices

- Complimentary Christmas Theming
to bring in the Christmas Cheer!

*T&C's apply. Minimum numbers apply.



BUFFET MENU

All items mentioned are served to the Buffet

MAINS
Platter of Australian King Prawns (contains: Milk, Egg, Crustacean, Soy, Sulphite)
Hot Honey & Orange Glazed Leg Ham carved at the buffet
Roasted Piri Piri Corn fed Chicken Fillets preserved lemon yoghurt (contains: Milk)

Atlantic Salmon with tomato and lemon salsa (contains: Fish)

Asian Stir-Fry Noodles with tofu and vegetables
(V) (Contains: Milk, Egg, Soy, Sesame, Wheat, Gluten)

Roasted Chat Potatoes with rosemary & Maldon salt (v

SALAD

Caprese Salad with tomatoes, bocconcini, basil leaves and artisan
virgin olive oil (contains: Milk)

Traditional Caesar Salad with crunchy croutons, crispy bacon, anchoives and
Crana Padano (Contains: Milk, Egg, Fish, Wheat, Gluten)

Pumpkin and Mint Cous Cous (contains: Wheat, Gluten)

CHRISTMAS DESSERT STATION

Chef’s selection of Festive Desserts

(Contains: Milk, Egg, Peanut, Soy, Almond, Brazil Nut, Cashew, Hazelnut, Macadamia, Pecan, Pinenut,
Pistachio, Walnut, Wheat, Gluten, Barley, Oats, Rye)

V= Vegetarian | VEGC = Vegan

Kindly note this is a sample set menu and items are subject to change.

*T&C's apply. Minimum numbers apply.
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ADD FESTIVE FLAIR, FLAVOUR, AND FUN TO YOUR CELEBRATION!
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BEVERAGE UPGRADES

Welcome Christmas Cocktail — $20pp
Kick things off with a signature seasonal sip on arrival.

Classic Beverage Package — $5pp/hr
A step up with popular wines and beers guests love.

Premium Beverage Package - $10pp/hr
Elevate your event with premium varietals and labels.

Platinum Beverage Package — $20pp/hr
Our top-tier collection for the ultimate festive toast.

SPIRITS & BEER ADD-ONS (PER PERSON, PER HOUR)

Standard Spirits — $15pp/hr
Classic spirits for cocktails and mixers.

Premium Spirits — $20pp/hr
Top-shelf labels for refined holiday sipping.

Imported Beer - $5pp/hr
Add international favourites to the bar menu.

FOOD ENHANCEMENTS

Canapés on Deck (3) - $20pp (served before Banquet or Buffet)
Perfect for mingling with a drink in hand.

Charcuterie Boards — $17.5pp
Rustic grazing platters with meats, cheese, and more.

Food Stations — from $20pp
Interactive and delicious — a culinary showstopper.

Gelato Cart — from $15pp
A sweet summer favourite to delight your guests.
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DON’'T MISS THE BOAT...

PEAK DATES SELL OUT QUICKLY! CONTACT
OUR EVENTS TEAM TODAY

TAKE A
OF STARSHIP AQUA
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