Sleek and contemporary, the Azure Deck is superbly 3 Course Menu*

designed and conveniently located on the third level of ENTREE PLATTER
the Sydney Showboat, comfortably catering for up to Smoked Salmon, Vegetable Frittata,

Chicken Ribs, Kangaroo Salad
60 guests.

MAIN COURSE

Commanding a magnificent view of the world’s most Roast Breast of Chicken on
beautiful harbour city, this elegantly appointed private Japanese Potato salad ‘Zr:d creamy shitake sauce
function room is also surrounded by an alfresco deck Grilled fillet of Ocean Trout, chunky Roma Tomato Salsa
featu ring a unique outdoor bar. with a Salad of Rocket, Pink Grapefruit and Roasted Cashews

or
Northern Rivers Prime Veal Cutlet with

Presenting a quality dining experience with choices of Mushroom and Ricotta Tart

menus and dining options, impeccable personalised service

air-conditioned comfort and spectacular Harbour DESSERT PLATTER

views, the Azure Deck is the perfect venue for your PN AT R
’ . P - Y Tiramisu, Mud Cake

next corporate or social occasion.

*Indicative menu only, items are subject to change without notice.

DINING OPTIONS BEVERAGE PACKAGE CRUISING TARRIF
I + PRIVATE DECK
3 Course Set Menu Australian Beer /Wine / Soft Drinks Luxury Harbour Cruise
Minimum 40 paying guests from 7-10pm
King Street Wharf 5 Board 7.00pm Departure 7.30pm Return 10.00pm

Prices include GST and no further discounts apply. Bookings once confirmed and paid are 100% non-refundable.
We practice the responsible service of alcohol aboard all our vessels. Prices valid until March 31st 2009 (not valid for special events, public holidayds and peak days) Conditions apply.



