
Cruise Menu
NEW YEARS EVE 2024

E U R O P E A N  C H A R C U T E R I E  G R A Z I N G

Brioche Lobster Rolls

Lamb & Feta Keftedes w/ Minted Yogurt | GF 

Pumpkin Arancini | GF, Vegan 

Pumpkin, Spinach & Hummus Vegan Tartlet | Vegan 

Beef & Red Wine Petite Pie

Pork & Fennel Sausage Rolls w/ Tomato Relish

Chinese BBQ Char Siu Sou | Vegan

Panko Prawn Lollipops

Petite Bahn Mi

Petits Fours Flourless | GF

Handmade Tartlets 

Strawberry, Rhubarb, Coconut & Sago Bowl | GF, Vegan

G O U R M E T  C A N A P É S

D E S S E R T S

All special dietary requests must be submitted in writing to operations@secruises.com.au at least 2 weeks prior to the event . 

Menus are subject to change due to produce availability 

F R E S H  S E A F O O D  B U F F E T

A gourmet assortment of Australian cheeses & cured meats served

with all things grazing; olives, quince paste, pickled cucumbers, fresh

and dried fruit, seeded crackers, crisp breads, pretzels & popcorn.

Enjoy an array of fresh Sydney Rock Oysters, Smoked Salmon, Cooked

Tiger Prawns, Marinated Octopus Gourmet Sushi & Nigiri. Served with

crisp breads & house made dipping sauces.



NEW YEARS EVE

CANA P É S
Brioche Lobster Rolls

L o b s t e r ,  M a y o ,  S m o k e d  P a p r i k a  &  C e l e r y  o n  B r i o c h e .

Lamb & Feta Keftedes | GF 
J u i c y  M o r o c c a n  L a m ,  r i c h  f e t a  c e n t r e  w /  m i n t e d  y o g u r t .

Pumpkin Arancini | GF, Vegan 
C r e a m y  r i s o t t o  w /  r o a s t e d  p u m p k i n  a n d  n o t e s  o f  p o r c i n i

Panko Prawn Lollipops
T e n d e r  p r a w n s  s t r e t c h e d  a n d  c o a t e d  i n  J a p a n e s e  C r u m b .

Pumpkin, Spinach & Hummus Tartlet | Vegan 
R o a s t e d  a n d  i n  a  h a n d m a d e  s h o r t c r u s t  p a s t r y  s h e l l .

Beef & Red Wine Petite Pie
T e n d e r  b e e f  s a u t e e d  i n  r e d  w i n e ,  e n c a s e d  i n  s h o r t c r u s t  p a s t r y .

Petite Bahn Mi
L e m o n g r a s s  C h i c k e n ,  p i c k l e d  d a i k o n ,  c o r i a n d e r ,  m a y o ,  s o y

Pork & Fennel Sausage Rolls
T r a d i t i o n a l  P o r k  w i t h  a  h i n t  o f  f e n n e l  i n  g o l d e n  f l a k y  p a s t r y .

Chinese BBQ Char Siu Sou | Vegan
W a t e r  c h e s t n u t s  &  m i x e d  v e g e t a b l e s  w r a p p e d  i n  p u f f  p a s t r y .

All special dietary requests must be submitted in writing to operations@secruises.com.au at least 2 weeks prior to the event . 

Menus are subject to change due to produce availability 



NEW YEARS EVE

G R A Z I N G  S T A T I O N S
European Charcuterie

A  g o u r m e t  a s s o r t m e n t  o f  A u s t r a l i a n  c h e e s e  &  c u r e d  m e a t s
s e r v e d  w i t h  a l l  t h i n g s  g r a z i n g ;  o l i v e s ,  q u i n c e  p a s t e ,  p i c k l e d

c u c u m b e r s ,  f r e s h  a n d  d r i e d  f r u i t ,  s e e d e d  c r a c k e r s ,  c r i s p
b r e a d s ,  p r e t z e l s  &  p o p c o r n .

Fresh Seafood Buffet
E n j o y  a n  a r r a y  o f  f r e s h  S y d n e y  R o c k  O y s t e r s ,  S m o k e d  S a l m o n ,

C o o k e d  T i g e r  P r a w n s ,  M a r i n a t e d  O c t o p u s  G o u r m e t  S u s h i  &
N i g i r i .  S e r v e d  w i t h  c r i s p  b r e a d s  &  h o u s e  m a d e  d i p p i n g  s a u c e s .

D E S S E R T S
Petite Fours Flourless | GF

G r e e n  T e a  F r a n g i p a n e ,  B o y s e n b e r r y  F r i a n d ,  C h o c  A l m o n d
B r o w n i e ,  R e d  V e l v e t ,  H a z e l n u t  P e b b l e ,  L e m o n  C h e e s e c a k e .

Handmade Tartlets
B u t t e r  b a s e d  t a r t l e t  s h e l l s  f i l l e d  w i t h  A p p l e  F r a n g i p a n e ,

G i a n d u j a ,  C o c o n u t  R h u b a r b ,  G r e e n  T e a  C h e e s e c a k e ,  P e a c h  a n d
R a s p b e r r y  C r u m b l e  a n d  Y u z u  C u r d .

Strawberry, Rhubarb, Coconut & Sago Bowl | GF, Vegan 
S t r a w b e r r y  a n d  r h u b a r b  c o m p o t e  l a y e r e d  w i t h  c o c o n u t  s a g o ,

w i t h  a  s t r a w b e r r y  g l a z e .

All special dietary requests must be submitted in writing to operations@secruises.com.au at least 2 weeks prior to the event . 

Menus are subject to change due to produce availability 


