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Congratulations on your engagement and thank you for .cdnsidering
Magistic Cruises & Sydney Showboats. We believe that every wedding is
unique and our aim is to wherever possible, tailor our services to meet
your needs to ensure you look back on your wedding day with joy &

fondness. As such you will always find our staff helpful & flexible.

Our Executive Chef is happy to discuss any special requirements or
variations to our menus and our Wedding Coordinator is on hand to

offer advice and help with arrangements for your special day.

Please take the time to read through the enclosed information and
should you wish to make an appointment to see our beautiful vessels or
simply have any questions, please do not hesitate to contact us on 02
8296 7255.

We look forward to meeting you and having the opportunity to help

. . -
make your wedding a truly memorable occasion.

Sincere thanks,

Magistic Cruises & Sydney Showboats
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*

We are renowned on Sydney Harbour as the ‘premier
cruise company’ specialising in exclusive ‘wedding &

corporate functions

We have over 20 years experience in the event, wedding

& cruising industry

We are Sydney’s only fleet of Australian built luxury $5m

catamarans complying with EU emission standards

All food is restaurant quality and cooked on board the
vessels by our Executive Chef and his team. Only the
freshest produce is used to create our various menu
options

We have a choice of vessel sizes catering for varying guest
numbers — from small intimate weddings to grand scale

events

As leaders in exclusive events and wedding cruises you
will be provided with your own personal Wedding
Coordinator to create your dream day and ensure

everything runs smoothly.
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Sydney Showboat Il
Capacity 400

Magistic Two
Capacity 270

Harbour Ballroom

Simply Magistic
oy ° Capacity 280

Capacity 140

Please note: Capacity is based on a 3 course sit down menu (S)/WC)/%MW/‘W%@?S



Over 100 of Bec & Lleyton Hewitt’s family'and friends shared their big day on board our luxury Magistic Two
catamaran. They cruised Sydney Harbour for approximately 90 minutes enjoying the spectacular sights of Sydney at

sunset.

The TODAY show, hosted by Richard Wilkins, held an exclusive wedding on board our luxury vessel ‘Simply Magistic’
in August 2004.
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. 3 hour private charter -
= Optional ceremony held on board if you wish
= Red carpet, registry table and two chairs

= Three course set menu or harbour buffet plus a choice of
three harbour canapés

= Unlimited silver beverage package served for the duration
of the cruise

= Wedding cake sliced and served to your guests *
. Elegant white table decor

. Scattered glass votives with tea light candles

= Placement of place cards and bonbonniere

= Cruise Director to oversee the needs of the bridal party
and your guests

= Your own Wedding Coordinator to ensure your wedding
runs smoothly

= Cordless microphone and lectern
= Fully air conditioned and heated vessels
= Cleaning fee .

FROM ONLY $88 PER GUEST

*Valid May — August only on our Simply Magistic or Harbour
Ballroom Vessel. Minimum guest numbers apply.
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1 hour (4 choice canapés) $6.00pp

1 hour (6 choice canapés) $9.00pp

Chair covers & sash $6.50pp

Disc jockey $750.00

Floral table centrepieces From $55.00 / table
Scattered rose petals From $50.00

150 balloons over dance floor From $350.00
Ceremony arch with dressing From $350.00

Fairy light backdrop From $500.00

We have a variety of wedding packages available to cater for a
variety of function styles and personal tastes. We understand that
one size does not fit all so please discuss your individual
requirements with us so we can tailor a package to suit your needs
precisely.
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Croee s (please hevse )

- Smoked salmon with asparagus & salsa verde
- Grilled quail with pear, pine nut & apple vinaigrette
- Baby beetroot & goat cheese tart with caramelized

onion, almonds, greens & red wine vinegar

Mains (please dhoose /)

- Supreme of corn fed chicken with asparagus, porcini mushrooms,

mash & champagne cream

- Prime fillet of beef with roasted kipfler potatoes served with mushroom
& ricotta tart

- King prawns with tomato, garlic, white wine, chilli & coriander

- Ravioli of roast duck with ginger, star anise, coriander & chilli

- Roasted snapper fillet with a salad of parsley, tomato, olives & salmon roe
- Chargrilled lamb back strap with baby potatoes, tomato, mint & pine nut
salad N

- Ocean trout with crushed potatoes with olive oil, Iemon'jUice, chopped
tomato & fresh basil

- Spinach & ricotta gnocchi with salsa rosa (v)

- Ravioli of kumara with provolone & nutmeg served with rocket pesto (v)

* Not available for private deck bookings. Item’s may be subject to
change.
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Dessert (pease dhoese 1)

- Vanilla panna cotta with poached strawberry
- Bread & butter pudding cake with vanilla
anglaise (served chilled)

- Trio of chocolate treats

- Cheesecake with berry compote

- Serious chocolate cake

- Tropical fruit plate

Sides (please chevse )

- Steamed greens tossed in butter (v)
- Classic Greek salad (v)
- Roast chat potatoes with rosemary & sea salt (v)
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Beef stroganoff «

Peri peri chicken

Thai green fish curry

Steamed green vegetables drizzled with herb oil (v)
Hokkien noodles with ginger shallot (v)

Pesto penne with parmesan & toasted pine nuts (v)
Steamed rice (v)

Honey glazed carrots with sesame seeds (v)

Baby beans with shaved fennel & snow pea sprouts
Homemade linguini with smoked salmon & ricotta

Waldorf salad (v)
Fresh garden green salad (v)

‘Create your own’ Caeser salad (v)

Selection of cakes & desserts

* Item’s may be subject to change.
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SlerbonConapé Menu

(please choose 3)
Grilled chorizo with tomato & chilli jam served with coriander
Kerala spiced fried fish

Chicken satays with a peanut & chilli sauce
Caramelized red onion & haloumi tartlet (v)
Vegetable samosas (v)

Salt & pepper king prawns

Sitrer Peverqoe Plickaoe

(Included in package price)
Traysservice of beer & wine for welcome drinks.

Pure Blonde

Carlton Draught
Cascade Light

Hardy’s Brut Reserve
Hardy’s Sauvignon Blanc
Hardy’s Shiraz Cabernet
Fruit juices

Soft drinks

We also offer a gold beverage package upgrade at
an additional cost per guest. Please enquire with
our Wedding Coordinatgr. !



