
Sydney Sundancer Motor Sailing Yacht



Vessel Features
Sydney Sundancer is a ketch-rigged motor sailing yacht, thus combining the stability and comfort
of a motorboat with the grace and serenity of a sailing yacht. The yacht is licensed to carry 70
guests plus crew, however, we prefer to limit the number of guests to 50 thus ensuring everyone’s
personal comfort at all times (through adequate space). She is fitted in teak below deck and an
almost full-length canopy can be erected in the event of inclement weather to the permanent
canopy on the aft deck. 
 
Charter the luxury yacht Sydney Sundancer for an extraordinary way to see one of the worlds’
greatest harbours. 
 
Sydney Sundancer offers complimentary high-quality images of your fabulous time aboard, given
to you prior to disembarkation 



Charter Rates
January to October 

$550 per hour 
$2,200 for 4 Hours 

November to December 
$605 per hour  

$2,420 for 4 Hours 
Minimum 4 hours apply for all charters 

Includes
4 Hours Vessel Hire w/Captain & Boat Crew 

Catering or BYO Available 
iPod and Smart phone facilities to connect music 

Small Oven and BBQ  
Swim Platform 

Free Souvenir Photos (USB) 

Pick up and drop off wharf fees $30/visit apply 
Surcharge of 20% will apply for public holidays

BYO Surcharge
 $200 fee for rubbish removal for all BYO charters 



BYO Catering
Please be aware of loading and unloading time requirements and ensure that you have your food and 
drink stacked on the wharf and ready for boarding,  together with your guests, as we will only have a 
maximum of 10 mins for boarding. The charterer is also responsible for the loading and stowage and 

serving of beverage and food. There is a small oven available for heating of food, BUT NO FRYING OF 
FOOD IS PERMITTED. Guests are welcome to use cutlery aboard but must ensure that it is ALL 

washed and stacked prior to completion of charter.  For a charge of $4 per person, Sydney Sundancer 
will supply unlimited plastic glasses and plates. 

BYO Beverages
Only plastic glasses permitted.  No long stemmed or narrow glasses. Own ice must be provided. 
 (buckets and eskies for storage are available on board). We suggest 1 KG per guest. Please be 

advised that Sydney Sundancer is a licensed premises.  Therefore, all laws relating to alcohol 
consumption remain in force even though guests have brought their own drinks.  Any decision made 
by the captain regarding intoxication will be made in the best interests of safety and the enjoyment of 

the remainder of the ships company.  By law, the captain is responsible and his decision final.   

Zero Drugs Tolerance
The use of illegal drugs of any description including marijuana for personal use will result in immediate 

termination of the cruise for all persons. This means that any one person using the substances 
described,  will result in every person being disembarked at the nearest wharf which may not be the 

wharf of embarkation or planned disembarkation.  



Wait Staff
Wait staff can be booked @ $40 per hour if required. 

For BYO charters with more than 29 guests, there will be an extra charge of $50 per hour for an extra 
deckhand which we are required to have by Maritime law. When we fully cater, we absorb this extra cost.   

Footwear
For our guests safety and comfort, high heeled shoes are not allowed. Please wear soft soled shoes to 

avoid leaving unsightly marks on the fine teak deck.  
No black rubber soled shoes to be worn aboard. 

Bond
We require a pre-authorised $2000 bond on the client’s credit card for charters and release upon 

checking that there was no damage to the vessel and or contents. 



Beverage Packages

Standard Australian Wines, Sparkling Wine, Beers, soft drinks and water 
Standard Beverage Package @ $10 per person per hour 

Premium Beverage Package @ $15 per person per hour 
Premium Australian Wines, Beers, soft drinks and water 

Spirits and Liqueurs are available by prior arrangements and are charged on consumption. 



Cocktail Menu 1

Assorted Sashimi platter 
Seared Tuna with Za’atar and an orange/soy dipping sauce 

Seared tandoori Kingfish and a yoghurt/cucumber dipping sauce 
Atlantic salmon sashimi 

Sushi 
Seafood paté 

Sydney rock oysters served with an optional vinaigrette dressing and limes 
Medallions of lobster in a warm honey, macadamia and basil Sauce 

King prawns with an avocado dip and seafood sauce 
Brioche with smoked Tasmanian ocean trout and salmon caviar 
Roasted capsicum, basil and sun dried tomatoes on pesto toast 

Cashew and basil tartlets 
Curry puffs with a Thai cucumber, chilli, coriander and peanut sauce 

Chicken satays 
Lamb satays 

Coffee 
Belgian Shell Chocolates 

 
 
 
 

For Groups of less than 25, the above selections will be reduced. 

$80.00 per person 



Cocktail Menu 2
Duck and Orange Paté 

Smoked salmon and dill Dip 
Blue cheese mousse 

Roasted capsicum, basil and sundried tomatoes on pesto toast 
Cashew and basil tartlets 

Herbed cheeses in golden cases 
Scallop bites with sweet Bavarian mustard Sauce 

Turkey and pistachio nut ribbon sandwiches 
Herbed lamb kebabs with garlic mint yoghurt 

Antipasto plate 
Tea/Coffee with chocolates 

$50.00 per person 

Cocktail Menu 3

Pheasant paté 
Duck and Orange paté 

Smoked Salmon and Dill Dip with crudites 
Sydney rock oysters served with an optional vinaigrette dressing and limes 

Sushi 
Roasted capsicum, sundried tomatoes and basil on melba toast Sydney 

Rare, tenderloin grain-fed, beef eye fillet with roasted capsicum, rocket, and bernaise sauce on French 
crusty bread 
Lamb Satays 

Chicken Satays 

$40.00 per person 



Buffet Menu 1

Entrée 
Duck and Orange Paté 

Tuna and Pineapple Mousse 
Blue Cheese Mousse 

 
Buffet 

Free Range Corn Fed Filleted Chicken Breast 
in a curry mayonnaise Sauce, served with 

rice tossed with toasted flaked almonds and grapes 
Leafy Green Salad with Herb Lemon Dressing 

Crusty, Freshly baked Bread 
 

Dessert 
Homemade Carrot Cake 

Tea or Coffee 
 

Optional Upgrade 
The above menu can be varied to include generous portions of King Prawns with Sundancer Sauce and 

Sydney Rock Oysters. The menu would then be $55.00 per person. 

$38 per person



Buffet Menu 2

Entrée 
Duck and Orange Paté 
Blue Cheese Mousse 

Hot Lamb and Chicken Satays 
 

Buffet 
Barbequed tenderloin, grain fed beef eye fillet with home made bernaise sauce 

Potato Salad with Basil and toasted pine nut sauce 
Leafy green salad with herb and lemon dressing 

Crusty, Freshly baked Bread 
 

Dessert 
Pecan Praline Cheesecake 

Chocolate Peppermint Cheesecake 
Tea or Coffee 

 
Optional Upgrade 

The above menu can be varied to include generous portions of King Prawns with Sundancer Sauce and 
Sydney Rock Oysters at an extra $17.00 per person 

$50 per person



Buffet Menu 3

Entrée 
Duck and Orange Paté 
Lumpfish Caviar Paté 

Tuna and Pineapple Mousse 
 

Buffet 
Home Roasted Turkey with Paté de fois gras and Chestnut Stuffing with Cranberry Sauce 

Barbequed Glazed Ham* 
Grain fed tenderloin beef eye fillet with home made bernaise sauce* 

King Prawns with Sundancer Sauce 
Sydney Rock Oysters with an optional vinaigrette dressing and limes 

Pasta Salad with basil dressing, sundried tomatoes and sugar snap peas 
Avocado, spinach, rocket, pinenut and mushroom Salad 

Crusty, Freshly baked Bread 
 

Dessert 
Hazelnut Meringue and Strawberry Gateau* 

Pecan Praline Cheesecake* 
Coffee 

 
*Please choose one of each marked * in Buffet and Dessert for groups under 25 guests. 

For more than 25 both are served. 

$64 per person



Buffet Menu 4

Entrée 
Smoked Salmon and Dill Dip 
Pineapple and Tuna Mousse* 
Prawn and Avocado Mousse* 

Seafood Paté* 
 

Buffet 
Lobster and avocado salad with ginger and pink peppercorn dressing 

King prawns with Sundancer sauce 
Sydney rock oysters  served with an optional vinaigrette dressing and limes 

Balmain bugs with mango sauce 
Whole baked Tasmanian ocean trout or Tasmanian Atlantic salmon 

Potato salad with green pea and mint mayonnaise 
Tossed green salad 

 
Dessert 

Hazelnut meringue and strawberry gateau* 
Pecan praline cheesecake* 

Tea / Coffee 
 

* Please choose 3 entrees and 1 dessert for groups of less than 25 guests 

$90 per person



Buffet Menu 5

Entrée 
Assorted Sashimi platter 

Seared Tuna with Za’atar and an orange/soy dipping sauce 
Seared tandoori Kingfish and a yoghurt/cucumber dipping sauce 

Atlantic salmon sashimi 
Sydney rock oysters served with an optional vinaigrette dressing and limes 

Lobster with macadamia, basil and honey Sauce 
 

Buffet 
King Prawns with Sundancer Sauce 

Smoked Tasmanian ocean trout with sweet Bavarian mustard sauce 
Whole baked Tasmanian ocean trout or Tasmanian Atlantic Salmon 

Seared,  tenderloin grain-fed,  beef eye fillet marinated in lemon grass 
ginger, lime juice and Asian spices 
Balmain bugs with mango sauce 

Leafy salad with mango, avocado, bacon and pecans 
Spinach, rocket, roasted capsicum, avocado and toasted sesame seed salad 

Crusty, freshly baked bread 
 

Dessert 
Hazelnut Meringue and strawberry gateau 

Australian and French cheeseboard 
Platter of Fresh Fruits 

Belgian shell chocolates 
Tea/Coffee 

$110 per person
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