
Riviera 47’ Riviera 47’ --  LatitudeLatitude  

Sydney Harbour Cruises aboard this latest 
model Riviera 47 offer ultimate all weather 
comfort, state of the art equipment, plush interior 
décor and air conditioning. The flybridge forward 
lounge seats 8 guests, and the spacious outdoor 
decks allow spectacular Sydney Harbour views.  
 
Facilities include: Fully equipped galley, Bose 
sound system, Plasma screen TV, Swim ladder, 
outdoor shower, Air-conditioning, overnight 
accommodation for 4 guests, 2 private  
bathrooms 

Holidays: A surcharge of 15% will apply to 
public holidays. Special harbour events dates 
such as New Years Eve, Australia Day, Box-
ing Day are priced on application. 
 
Wharf fees: A $50 wharf fee will apply to 
some public wharves 
 
Deposit: A deposit of $1,000 is required to 
secure your booking. Payable by EFT, 
Cheque or Credit Card (fees apply). 
 
Vessel attire: Flat, soft soled non marking 
shoes are a requirement on-board. 

 
Air-conditioned 

 
Audio-Visual 

 
Accommodation 

Prestige Harbour Cruises 

SpecificationsSpecifications  

Charter TariffsCharter Tariffs  

Food and Beverage TariffsFood and Beverage Tariffs  

 

02 8765 1225 

MENUS Per guest Other fees 
Casual Dining $8.50 Min Order $350 

Balmain Buffet $45.00 Plus staff 

Cabarita Buffet $55.00 Plus Staff 

Atlantic Networking $45.00 Plus Staff 

Mediterranean  
Networking $55.00 Plus Staff 

BYO $250  

Dining: Standing Cocktails 18 guests 

  Seated Buffet 14 guests 

  Formal Dining 8 guests 

Live-aboard: 4 guests 

 1 x Double Master suite 

 1 x Double stateroom 

Vessel Hire   

Nov/ Dec $550 per hr Min 4 hrs 
Jan-May/ Sept - 
Oct $550 per hr Min 4 hrs 

June-August $500 per hr Min 4 hrs 

Beverages ( packages per person per hour) 

Silver Bar Package: Selection of one wine, beer, sparkling 
wine, soft drinks, juice and mineral water at $15/ pp per hour 

Platinum Bar Package: Selection of two wines, beer, French 
champagne, soft drinks, juice, mineral water and spirits at $30/
pp per hour.  Liqueur & Cognac prices will be quoted on re-
quest. 

 



Casual Dining Menu    
 
 

Assorted Finger Sandwiches  
$8.50 per person 

Chicken, Pinenut & Celery  
Egg & Chive Smoked  

Salmon, Herbed Cheese & Cucumber  
Double Smoked Ham with Tomato & Cheddar  

 
Cheese Wraps & Baguettes  

$11.50 per person 
Assorted fillings available 

 
Selection of Australian Cheeses with Fruit & Crackers  

$14.00 per person 
 

Fruit Platter  
$7.50 per person 

 
Mezze Platter  

Selection of Dips, Chargrilled Vegetables and Olives with Turkish Bread Fingers  
$15 per person  

 
Cold Seafood Platter for Two  

Two cooked Blue Swimmer Crabs, 8 large cooked King or Tiger Prawns, a dozen  
Sydney Rock Oysters, Smoked Salmon, Lemon & Lime Mayonnaise and bread.  

$178 per platter    
 

Meat Lovers Platter  
Double Smoked Ham, Salami, Smoked Chicken Breast and Cured Meats with Mustards,  

Relishes and Sourdough Bread  
$20 per person plus GST      

 
Prices & Inclusions  

Minimum order $320 including delivery.  
The length of your cruise will determine the number of items you would select from the  

causal dining menu. If you are interested in this dining option,  
please contact us to discuss your specific requirements. 
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Balmain Buffet 

 
On-boarding 

 
Chef’s selection of 2 canapés  

 
 

From the buffet 
 

Smoked leg ham with orange and mustard glaze carved at  
he buffet served with pickles and mustard 

 
Or 

 
Roast beef with horseradish cream  

 
Chicken satay sugarcane sticks 

 
Seasonal Vegetable Frittata  

 
Warm Potato salad with herbed crème fraiche 

 
Mixed leaf salad with balsamic dressing 

 
Vine ripened tomato salad with mozzarella and fresh basil  

 
Bakers basket 

 
To Finish 

 
 

Selection of desserts with King  Island Cream 
 

Fresh seasonal fruits 
  
 

Staff charges apply to all menus 
Chef charge—$295 

A wait-staff charge of $210 will apply for charters of 10 or more guests.  
 
 
 

 



 
Cabarita Buffet 

 
On-boarding 

 
Chef’s selection of 2 canapés 

 
From the buffet 

  
 

Smoked leg ham with orange and mustard glaze carved at the  
buffet served with pickles and mustard 

 
Fresh king prawns served whole with herb aioli 

 
Roast beef with horseradish cream 

 
Seasonal Vegetable Frittata 

 
Warm Potato salad with herbed crème fraiche 

 
Mixed leaf salad with balsamic dressing 

 
Vine ripened tomato salad with mozzarella, and 

fresh basil  
 

To Finish 
 
 

Selection of desserts with king island cream 
  

Australian Cheeses with lavoche 
 

Fresh seasonal fruits 
 
 

Staff charges apply to all menus 
Chef charge—$295 

A wait-staff charge of $210 will apply for charters of 10 or more guests.  
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Atlantic Networking 
 

Finger food 
 

Bagels bites with smoked salmon,  cream cheese and dill 
 

Chicken satay sugarcane sticks 
 

Japanese sushi & nori rolls with 
soy dipping sauce 

 
Mini quiche 

 
Chinese chilli meatballs 

 
 

From the grazing table 
 

Glazed leg ham served with mustard and pickles 
 

Assorted fine Australian cheeses, cherry tomatoes, fresh fruits and lavoche 
 

Bakers basket 
 
 

To Finish 
 
 

Selection of Desserts 
 

Tea and Coffee 
  
 

Staff charges apply to all menus 
Chef charge—$295 

A wait-staff charge of $210 will apply for charters of 10 or more guests.  
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Mediterranean Networking 
 

Finger food 
 

Cocktail Bagel bites with smoked salmon & cream cheese 
 

Fresh medium king prawns with  
herb aioli 

 
Sydney rock oysters with fresh lemon wedges 

 
Chicken satay sugarcane sticks 

 
Chinese chilli meatballs 

 
Mini Quiche provincial 

 
Japanese nori rolls with 

soy dipping sauce 
 

From the grazing table 
 

Glazed leg ham served with mustard and pickles 
 

Assorted fine Australian cheeses, cherry tomatoes, fresh fruits and lavoche 
 

Bakers basket 
 
 

To Finish 
 

Selection of desserts  
  

Tea & Coffee 
 

Staff charges apply to all menus 
Chef charge—$295 

 

A wait-staff charge of $210 will apply for charters of 10 or more guests.  
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Silver Bar Package $15 per person/per hour 
                 Consumption prices for  
                                                                                        cruises over 4 hours 

 
White Wine 

 
Red Wine 

 
Beer 

 
Soft Drinks 

 
 

Platinum Package $30 per person/per hour 
Selection of two wines, beer, and soft drinks, juice, mineral water from above. Moet 
Chandon Brut Imperial NV and spirits as below at $30/pp per hour.  Liqueur & Cognac 
prices will be quoted on request. 
 
Spirits         Consumption prices for  
                                                                                        cruises over 4 hours 

 
Liqueurs/Cognacs—Supplied upon prior request at quoted prices. 
 
 
For cruises of longer than six hours duration, beverages may be purchased on 
 consumption at priced stated above. 
 
All wines and beers, however, must be purchased by the bottle. If one or more of the 
wines listed are unavailable at time of request, a suitable replacement of equivalent 
standard will be offered. If you would like us to source a particular beverage for your 
cruise, please make a request. 
 
 

Sparkling: Cloudy Bay Pelorus NV (New Zealand)   $45.00 per bottle 

Fonty's Pool Chardonnay (WA)   $45.00 per bottle 

Green Point Sauvignon Blanc 2006 (VIC)   $45.00 per bottle 

Green Point Victorian Shiraz 2004   $45.00 per bottle 
Mountadam Barossa Cabernet Merlot 2004   $45.00 per bottle 

Heineken   $6.00 per bottle 

Crown Lager   $6.00 per bottle 
Cascade Premium Light   $5.50 per bottle 

Coke, Lemonade, Juice, Mineral Water   $4.00 per glass 

Stolichnya Vodka   All $6.00 per glass 
Jack Daniels     
Johnny Walker Red Label     
Canadian Club     
Tia Maria     
Kahlua     
Baileys     
Gordons Gin     
Bacardi White Rum     
Bundaberg U/P Rum     


