The Count

Vessel Features
The Count is a Beneteau 57, Sydney’s “pocket” super yacht. With her dark blue hull,
teak decks and brightwork, her image and style is what sets her apart from other yachts.
Besides her good looks, The Count is perfect for entertaining. The comfortable centre
cockpit provides seating for ten guests, and the very spacious aft deck is clear of any
operating sailing gear so is ideal for relaxing with guests.
The Count is equipped with a hydraulically operated boarding platform, perfect for
swimming upon arriving at one of Sydney’s inner harbour beaches. The platform area
also includes a hot and cold shower for guests comfort. The uncluttered foredeck also
includes a sun lounge perfect for relaxing in the sun.
This luxury vessel offers two double guest cabins forward, a spacious queen size
master, and an aft cabin and en-suite facilities to all.
Whether you’re looking to enjoy a relaxed cruise or sail around Sydney harbour, for
celebrations with family or friends, corporate entertaining or something a little more
adventurous - The Count is the ideal yacht for entertaining and her features are what set
her apart from other yachts.

Charter Pricing
Day Charter (return before 6 pm)
4-hour charter $2,800
Evening Charter (departing after 4 pm)
3-hour charter $2,700
Corporate Regatta
5-hour charter $3,750
Friday Night Twilight
3-hour charter $2,700
(Up to 10 guests)
Sydney to Hobart Start
4-hour charter $3,360

Includes
Boat hire, Skipper and fuel costs
BYO Drinks and Food
Beverages may also be pre-ordered and delivered to the boat prior
Pickup and drop-off at designated wharves
All glassware, crockery and cutlery, bottled water and ice
Fully air-conditioned interior
Full service galley including coffee machine and ice maker
LCD television and Bose sound system
A 20% surcharge applies for charters on public holidays.
Special rates apply for Christmas Eve, Christmas Day, Boxing Day,
Australia Day and over the Easter long weekend.

Boat Details
Maximum capacity: 16
3 cabins and 1 bathroom + extra bedding in saloon
Length: 17.5 metres
Beam: 5 metres
Weight: 25 tonnes
Draft Min. 2.10 m
Draft Max. 2.60 m
Water Capacity 1000 L
Fuel Capacity 480 L

Canape Platters to Share
Cold finger food and canapés
Platter of peeled prawns with two dipping sauces (gf) $160 platter
Mixed prawn, oyster and sashimi platter (gf) $240 platter
Oysters served with eschallot and red wine reduction (gf) $145 24 items
Peking duck crepe rolls $125 24 items
Lavoche pinwheels with smoked salmon, horseradish cream and chives $88 20 items
Sushi nori rolls served with soy and mirin dipping sauce (gf soy available upon request) $60 24 items
Chargrilled asparagus rolled with prosciutto (gf) $50 15 items
Cocktail size red capsicum and ricotta timbales $48 12 items
Small cheese platter – includes two cheeses including a soft rind option, quince paste,
fruit and crackers $75 platter
Large cheese platter – includes four cheeses including a soft rind option, quince paste,
fruit and crackers $125 platter
Hot finger food and canapés
Lamb and eggplant meatballs served with tzatziki dipping sauce (gf) $72 18 items
Cocktail size zucchini and feta fritters served with Hanks Chilli Jam (v) $78 18 items
Cocktail size corn fritter served with herb cream (v) $78 18 items
Miniature quiche – Lorraine / smoked salmon / creamed leek / pumpkin
and feta / roasted tomato and gruyere $3.50 each

Buffet Menus
Buffet menu 1 | $45 per person
Choose three selections from the following options:
Roasted wagyu beef with roasted vegetable salad and served with mustard cream (gf)
Marinated lemon and thyme chicken with relish (gf)
Basmati rice salad with chermoula dressing and fresh herbs (v)
Baby leaf salad with balsamic vinaigrette (gf) (v)
Baguette and individual butter (v)
Choose from one of the following salads:
Roasted beetroot salad with orange, feta, roasted hazelnuts & baby spinach (gf) (v)
or
Tomato & cherry tomato salad with marinated feta & chives (gf) (v)
Buffet menu 2 | $50 per person
Platter of peeled prawns with two dipping sauces (gf)
Platter of oysters with eshallot and red wine vinegar dressing (gf)
Marinated chargrilled chicken (gf)
Baby cos lettuce with a de’lish creamy dressing (gf) (v)
Bowls of tomato and cherry tomato salsa / avocado and lemon (gf) (v)
Soft bread rolls and butter (v)

Buffet Menus
Buffet menu 3 | $60 per person
Platter of peeled prawns with two dipping sauces (gf)
Platter of oysters with eshallot and red wine vinegar dressing (gf)
Marinated chargrilled chicken (gf)
Platter of wagyu beef with roasted vegetables and mustard cream (gf)
Baby cos lettuce with de'lish creamy dressing (gf) (v)
Bowls of tomato and cherry tomato salsa / avocado and lemon (v)
Soft bread rolls and butter (v)
Buffet menu 4 | $70 per person
Platter of peeled prawns with two dipping sauces (gf)
Platter of oysters with salmon roe, and eshallot and red wine vinegar dressing (gf)
Marinated chargrilled chicken (gf)
Vine ripened tomato with bocconcini, ligurian olives and basil (gf) (v)
Roasted beetroot salad with orange, feta, roasted hazelnuts and baby spinach (v)
Pearled cous cous and roasted vegetable salad (gf) (v)
Char grilled asparagus with roasted lemon (gf) (v)
Soft bread rolls and butter (v)
For after lunch
Fruit platter with French brie and crackers (v)
Mini Florentines (gf) (v)

Offshore Sailing Menu
Offshore sailing menu | $35 per head (minimum of six guests)
This menu is suitable for offshore adventure sailing for up to nine guests, and takes into account
cruising Sydney harbour then sailing through Sydney heads and return. Includes baguette rolls
and specialty bread sandwich selections and a cheese or fruit platter.
Baguette rolls and specialty breads
Please specify your preferred bread option including baguette rolls, Sonoma soy and linseed
bread, Brasserie New York rye bread, or gluten free bread. Choose from the following options
up to three filling selections:
Poached chicken breast, celery, walnuts, house-made mayonnaise and watercress
Smoked turkey breast, crispy prosciutto, house-made mayonnaise, tomato and cos lettuce
Caramelised onion, bocconcini, tomato, fresh basil and baby rocket (v)
Crispy bacon, avocado, tomato caesar dressing and cos lettuce
Leg ham, watsonia cheddar, tomato and capsicum relish and rocket
Leg ham, cucumber, mustard cream and rocket
Creamed organic egg, chives and shredded lettuce (v)
Roasted red capsicum, eggplant, ricotta and baby spinach (v)
Pastrami, cornichon, herb aioli and coleslaw
Pastrami, caramelised onions, house-made mayonnaise and baby rocket

Offshore Sailing Menu
Salami, provolone cheese, house-made tomato mayonnaise & baby rocket
Roasted red capsicum, pesto, bocconcini, tomato and baby spinach (v)
Tuna, house-made dill mayonnaise, spanish onion, capers and baby leaves
Smoked turkey breast, cranberry sauce, fresh ricotta and shredded lettuce
Smoked salmon, horseradish cream, spanish onion, capers and cucumber
Leg ham, tomato, mustard cream and grated swiss gruyere cheese
To share
Choose one selection from the following options:
Small cheese platter – includes two cheeses including a soft rind option, quince paste, fruit
and crackers
Small seasonal fruit platter (gf) (v)
Key
(gf) Gluten free
(v) Vegetarian

Formal Sit-down Menu
Formal sit-down menu | $175 per person
This menu is suitable for formal entertaining and special occasions for up to six guests. Includes
three selections of canapés, a main course and desert.
Canapés
Choose three selections from the following options:
Lamb kofta with spiced yoghurt dipping sauce (gf)
Wagyu beef with roasted capsicum and mustard cream (gf)
Platter of peeled prawns with dipping sauce (gf)
Lavoche smoked salmon pinwheels with horseradish cream and chives
Mini corn fritters served with sweet chill and coriander dipping sauce (v)
Mini zucchini and feta fritters served with caramelised chilli jam (v)
Tandoori chicken skewers with dipping sauce (gf)
Tartlets with Woodside goats curd and vinacotta roasted eschallots (v)
Entrée
Choose one selection from the following options:
Spinach and leek soup with crème fraiche and garnished with leek shards (gf) (v)
Roasted tomato and capsicum soup with pan fried scallops (gf) (v)
Antipasto plate with fresh burrata, San Danielle aged prosciutto, char grilled artichokes and
heirloom tomato salsa (gf)
Warm smoked trout with salad of watercress, shaved fennel and fresh herbs with lemon and
salmon roe dressing (gf)
Asian sweetcorn soup with ponzu, served with plucked blue swimmer crab
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enquiries@prestigeharbourcruises.com.au
115 Cabarita Road
Cabarita, New South Wales 2137
Australia
Ph 1300 311 200

