Sea Escape 75ft Motor Launch

Vessel Features
By far one of our most impressive and versatile venues for a maximum of 50 guests, MV Sea Escape
is a luxury 75ft motor launch. Once used as an America’s Cup viewing vessel, this sumptuous venue
has been refurbished and offers a well-equipped bar and relaxing entertainment area. The splendid
interior lounge area is ideal for hosting a sophisticated cocktail party in any weather, ideal for an
intimate corporate event, small wedding or any private gathering.
MV Sea Escape boasts of four ultra spacious decks. Her interiors are tastefully designed and feature
a large bar and entertainment section, perfect for high profile cocktail parties and after meet
luncheons. On board you can find facilities such as wireless microphones, Foxtel with 55 inch TV in
the main saloon, wireless Internet hotspot for conferences and business meetings, air conditioning,
sound system and TV/VCR. Sea Escape also features a Heated Whirlpool Spa , which can fit 6
people. So are you ready for your sea escapade?

Charter Packages

March - August
$650 per hour
Minimum 4 hour charter $2600
September - February
$800 per hour
Minimum 4 hour charter $3200
Minimum 30 guests applies to charters in December
Public holidays and special events will incur a surcharge of 20%.
Overnight and extended charters P.O.A.
Wharf Fees: Inner city/ harbour @ $50 per visit

Includes

3 to 4 hours Vessel Hire with Captain, Crew and Fuel
Integrated music and public address system
55 inch TV in main saloon
Wireless connectivity throughout boat
Air conditioned/heated
All weather comfort
Exceptional catering services (No BYO please)

Charter Information
Maximum number of guests
50 passengers
Please note: An infant, regardless of age is considered a passenger
Dining and seating arrangements
Standing cocktails - 50 guests
Casual buffet - 40 guests
Formal dining - 22 guests
Length of charter
Minimum charter length during peak season (October - January) is 4 hours.
A 3 hour rate is available during February - September. Extra time can be organised at an additional
cost per hour.

Catering Options
Sea Escape offers a full range of catering from cocktail to buffet dining. No BYO permitted. A full
beverage range is available in a package or on a consumption basis.
The Sea Escape is also equipped with an On Board Ice Maker and Outdoor BBQ.

Sea Escape Beverage Package
Premium Beverage Package
$15 per person per hour
Peroni
Corona
Pure Blonde
Light Beer
Wine
Champagne
Soft Drinks

Spirits Beverage Package
$20 per person per hour
House Spirits
Peroni
Corona
Pure Blonde
Light Beer
Wine
Champagne
Soft Drinks

Sea Escape Beverages on Consumption Bar
Beverages on Consumption Bar
(Bar staff fees apply)
A minimum spend of $2000 applies.
$260 per wait staff for a 4-hour charter
1-20 pax – 1x wait staff required
21-40 pax – 2x wait staff required
41-50 pax – 3x wait staff required

Sea Escape Buffet Menus
Bennelong Menu $75 per person
Minimum order of 20 guests
For groups below 20 people, chef fee of $240 is applicable
Canapés
Chef’s selection of three per person
Buffet
Fresh seasonal prawns with dipping sauce
Oysters served in the half shell with lemon wedges
Eye fillet of beef served with condiments
Marinated chicken fillets oven roasted
Add-ons
Carved, glazed and baked ham (additional $10 per person)
Oven baked salmon fillets with dill and lemon (additional $10 per person)

Sea Escape Buffet Menus
Bennelong Menu $75 per person
Salads
Please select 3 from the below
V = vegetarian GF = Gluten free
Mixed Garden Salad
Mesclun salad leaves, avocado, spanish onion, cherry tomatoes V GF
Indian rice Salad
Basmati rice, lentils, chickpeas, cashew nuts, currants, shallots with yellow curry dressing. V GF
Rocket Salad
A refreshing mix of rocket, pine nuts, parmesan and cherry tomatoes. V GF
Thai Noodle Salad
Hokkein noodles, carrot, shallots, capsicum, sesame seeds in Thai sweet chilli sauce. V
Quinoa Salad
Quinoa, black beans, red onion, red pepper, parsley in a homemade vinaigrette dressing. V GF
Greek Salad
Lebanese cucumbers, cherry tomato, Spanish onion, capsicum, feta cheese and olives. V GF
Potato Salad
Potato, parsley, shallots, Dijon mustard and full egg mayonnaise. V
Pesto Pasta Salad
Spiral pasta, capsicum, cherry tomato, parmesan, mint, basil, parsley in a delicious pesto vinaigrette. V
Followed by
Selection of cheese and seasonal fruit platters

Sea Escape Buffet Menus
Huntley Point Menu $55 per person
Minimum order of 20 guests
For groups below 20 people, chef fee of $240 is applicable
Canapés
Chef’s selection of two per person
Buffet
Eye fillet of beef with condiments
Marinated chicken fillets oven roasted
Add-ons
Carved, glazed and baked ham (additional $10 per person)
Oven baked salmon fillets with dill and lemon (additional $10 per person)

Sea Escape Buffet Menus
Huntley Point Menu $55 per person
Salads
Please select 2 from the below
V = vegetarian GF = Gluten free
Mixed Garden Salad
Mesclun salad leaves, avocado, spanish onion, cherry tomatoes V GF
Indian rice Salad
Basmati rice, lentils, chickpeas, cashew nuts, currants, shallots with yellow curry dressing. V GF
Rocket Salad
A refreshing mix of rocket, pine nuts, parmesan and cherry tomatoes. V GF
Thai Noodle Salad
Hokkein noodles, carrot, shallots, capsicum, sesame seeds in Thai sweet chilli sauce. V
Quinoa Salad
Quinoa, black beans, red onion, red pepper, parsley in a homemade vinaigrette dressing. V GF
Greek Salad
Lebanese cucumbers, cherry tomato, Spanish onion, capsicum, feta cheese and olives. V GF
Potato Salad
Potato, parsley, shallots, Dijon mustard and full egg mayonnaise. V
Pesto Pasta Salad
Spiral pasta, capsicum, cherry tomato, parmesan, mint, basil, parsley in a delicious pesto vinaigrette. V
Followed by
Selection of cheese and seasonal fruit platters

Sea Escape BBQ Menus
Sea Escape Steele Point Menu $45 per person
Minimum order of 20 guests
For groups below 20 people, chef fee of $240 is applicable
Canapés
Chef’s selection of two per person
Buffet
Assortment of Gourmet sausages
Marinated BBQ chicken fillets
Salads
Please select 2 from the below
V = vegetarian GF = Gluten free
Mixed Garden Salad
Mesclun salad leaves, avocado, spanish onion, cherry tomatoes V GF
Indian rice Salad
Basmati rice, lentils, chickpeas, cashew nuts, currants, shallots with yellow curry dressing. V GF

Sea Escape Buffet Menus
Sea Escape Steele Point Menu $45 per person
Salads
Please select 2 from the below
V = vegetarian GF = Gluten free
Rocket Salad
A refreshing mix of rocket, pine nuts, parmesan and cherry tomatoes. V GF
Thai Noodle Salad
Hokkein noodles, carrot, shallots, capsicum, sesame seeds in Thai sweet chilli sauce. V
Quinoa Salad
Quinoa, black beans, red onion, red pepper, parsley in a homemade vinaigrette dressing. V GF
Greek Salad
Lebanese cucumbers, cherry tomato, Spanish onion, capsicum, feta cheese and olives. V GF
Potato Salad
Potato, parsley, shallots, Dijon mustard and full egg mayonnaise. V
Pesto Pasta Salad
Spiral pasta, capsicum, cherry tomato, parmesan, mint, basil, parsley in a delicious pesto vinaigrette. V
Followed by
Selection of cheese and seasonal fruit platters

Sea Escape Canape Menus
Minimum order of 20 guests
For groups below 20 people, chef fee of $240 is applicable
Oyster Bay Canapé Menu – $65 per person
Please make a selection of six items from the following menu of 3 hot and 4 cold.
Looking Glass Bay Canapé Menu – $85 per person
Please select a maximum of 4 hot and 4 cold canapés
Includes madras curry served in a noodle box and dessert canapé
Hot Canapés
Beef and Lemongrass meatballs with a delicate sweet chilli dip
Petite vegetarian quiches, Leek and Gruyere, Tomato, feta and olive
Herb crumbed fish bites with lime mayonnaise
Mini beef bourguignon pies with home-made tomato and roast capsicum salsa
Spinach and ricotta mini triangles
Petit chicken schnitzels with béarnaise sauce
Spinach and porcini mushroom arancini, served with pesto mayonnaise dip

Sea Escape Canape Menus
Cold Canapés
Finger Sandwiches – chicken, toasted almonds, mayonnaise and egg, chive, mayonnaise
Parmesan shortbreads – topped with creamed feta and semi dried tomato
Sushi nori rolls – includes salmon sashimi, avocado and wasabi and vegetarian
Crostinis – topped with creamed feta, tomato, grilled capsicum and fennel salsa
Vietnamese Vegetarian Spring Rolls – Fresh, healthy and accompanied by a sweet chilli dip
Smoked salmon blinis – topped with smoked salmon and spicy avocado salsa
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enquiries@prestigeharbourcruises.com.au
115 Cabarita Road
Cabarita, New South Wales 2137
Australia
1300 311 200

