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MENU 

nautica 
charters 

grazing 

Antipasto Grazing Board (Vegan) (GF): 
Variety of crudites, olives, marinated & pickled 
vegetables, selection of dips, vegetable falafel bites, 
fresh & dried fruits, nuts, crackers 

$169.95 

Cheese Board (Vegetarian): 
Selection of hard & soft cheeses (camembert, sharp 
vintage cheddar, creamy blue, smoky, marinated 
feta), quince paste, crudites, fresh & dried fruits, nuts, 
crackers 

$208.95 

Charcuterie Board: 
Selection of mild & spicy salami, prosciutto, chorizo, 
mortadella, cabanossi, double smoked ham & pate 
Also included fresh & dried fruits, crudites, nuts, 
crackers 

$208.95 

Vegan Board: 
Selection of plant & vegetable based delicacies all 
vegan including smoked ham, salami, feta, falafels, 
vegetable bites), marinated & pickled vegetables, dips, 
crudites, fresh & dried fruits, nuts, crackers 

$234.95 

Seafood Board: 
One dozen oysters served with shallots & red wine 
vinaigrette, chilli oil, exmouth prawns in shells, 
atlantic smoked salmon, prawn cocktail, fresh & 
dried fruits, nuts artisan bread, crackers 

$299.95 

Delivery fee: $130.00 +GST 
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platters 
Panini Platter (24 pieces): 
Chicken, bacon & parmesan aioli, prosciutto, caramelised 
onion, swiss cheese 
Roast beetroot, spinach & sweet pickled slaw (vegan) 
Cherry tomato, bocconcini & basil pesto mayo (veg) 

$104.95 

Bagel Platter (24 pieces): 
Turkey, bacon, iceberg & cranberry 
Tuna, beans, olives, capers, onion, lettuce 
Roasted capsicum, spinach & sundried tomato pesto 
(veg) 
Avocado, spring onion, rocket & lime cucumber (vegan) 

$117.95 

Rainbow Sandwiches Platter (32 pieces): 
Ham & beetroot, chicken & cream cheese 
Avocado & sundried tomato (vegan) 
Roasted pepper & basil (vegan) 

$91.95 

Sandwiches Platter (32 pieces): 
Roast beef & mustard, 
Honey glazed ham & cucumber 
Egg & mayo & rocket (veg) 
Grilled zucchini, spring onion & tomato (vegan) 

$91.95 

Wraps Platter (24 pieces): 
Meatballs, cheddar & smoky bbq sauce, 
Peri-peri chicken, slaw, avocado & chipotle mayo 
Roast veg, feta, rocket & pesto mayo (veg) 
Tomato, coucous & hummus (vegan) 

$91.95 

Delivery fee: $130.00 +GST 
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Cocktail Menu 1: 
Vol-au-vent-mushroom, walnut, parmesan & thyme (veg) 
Bbq pork steam bun 
Quiche-spinach & feta (veg) 
Sausage roll (reg party) with tomato sauce 
Camembert wedge (fried) with chilli jam dipping sauce 
(veg) 
Slider-cheeseburger with double cheese pickles & tomato 
sauce 

$39.95 pp 
+ GST 

Cocktail Menu 2: 
Brushcetta-smoked salmon, dill & creme fraiche 
Chicken buffalo wing-hot & spicy, with blue cheese 
sauce (GF) 
Arancini-beef ragu 
Skewer-chicken satay with peanut sauce (gf) 
Spring roll-vegetable with sweet chilli sauce (vegan) 
Pie-gourmet pepper steak with tmato sauce 
Slider-falafel with lettuce, tomato, onion & chilli jam 
(veg) 

$  49.95 pp 
+ GST 

Cocktail Menu 3: 
Falafel bite-hummus, harissa & dukkah (vegan) (gf) 
Vol-au-vent-prosciutto, whipped feta & cracked 
pepper 
Mac & cheese bacon bite with parmesan aioli 
Skewer-lemon pepper prawn & chorizo with smoked 
paprika aioli (GF) 
Empanada-chicken & corn 
Samosa-potato curry (vegan) 
Slider-corn cucumber chicken with slaw & chipotle 
mayo 
Dessert-fruit kebab (vegan) (gf) 
Dessert-sweet riccota cannoli 

$55.95 pp 
+ GST 

Delivery fee: $130.00 +GST 
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BBQ Menu 1: 
Salads 
Mediterranean couscous salad with sundried tomatos, 
diced vegetables, kalamata olives, dried fruits, nuts, 
oregano & olive oil (vegan) 
Egg potato salad with spring inions, eggs & seeded 
mustard mayo (veg) (gf) 
Green leaf salad with mixed green leaves, spring onion, 
cucumber, mint, coriander, basil & lemon dressing 
(vegan) (gf) 
BBQ Selection 
Honey bbq pork ribs (gf) 
Peri peri chicken, chilli & lime infused chicken pieces (gf) 
Beef sausages 
Corn on the cob (vegan (gf) 
Garlic bread(veg) 
Sweet Selection 
Fresh fruit platter (vegan) (gf) 

$49.95 pp 
+ GST 

BBQ Menu 2: 
Salad Selection 
Aussie slaw-classic coleslaw with celery, apples & 
creamy mayo dressing (veg) (gf) 
Greek salad with feta, capsicum, cucumber, tomato, 
red onion, kalamata olives, zesty lemon & oregano 
dressing (veg) (gf) 
Green leaf salad with mixed green leaves, spring onion, 
cucumber, mint, coriander, basil & lemon dressing 
(vegan) (gf) 
BBQ Selection 
Hickory bbq pork belly (gf) 
Herb & garlic chicken (gf) 
Sirloin steaks marinated with green peppercorns & 
rosemary 
Corn on the cob 
Freshly baked bread rolls & butter 
Sweet Selection 
Fresh fruit platter (vegan( (gf) 
Chocolate cake 

$  59.95 pp 
+ GST 

Delivery fee: $130.00 +GST 
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BBQ Menu 3: 
Salad Selection 
Chicken caesar salad with crispy bacon, egg, 
parmesan, iceberg lettuce, croutons & caesar dressing 
Tuna nicoise salad with potato, green beans, tomato, 
onion, olives, boiled egg, lemon & caper dressing 
Garden salad with tomato, cucumber, red onion, 
radish, mixed lettuce, balsamic dressing (vegan) (gf) 
BBQ Selection 
Lamb chops grilled, served with salsa verde (gf) 
Skewer-salmon teriyaki with sesame dressing (gf) 
Chicken mini-drumstick, honey & soy (gf) 
Herb marinated porter house steaks 
Corn on the cob (vegan) (gf) 
Freshly baked bread rolls & butter 
Sweet Selection 
Fresh fruit platter (vegan) (gf) 
Fresh chocolate & vanilla cheesecake (veg) (gf) 

$69.95 pp 
+ GST 

Delivery fee: $130.00 +GST 
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BUFFET Menu 1: 
Antispasto Grazing Board 
Variety of crudites, oives, marinated & pickled vegetables, 
selection of dips, vegetable falafel bites, fresh & dried 
fruits, nuts, crackers (vegan) (gf) 
Exmouth prawn platter with cocktail sauce (gf) (60 
pieces) 
Salads 
Garden salad with tomato, cucumber, red onion, radish, 
mixed lettuce & balsamic dressing (vegan) (gf) 
Egg & potato salad with spring onions, eggs & seeded 
mustard mayo (veg) (gf) 
Hot Selection 
Beef funghi-porterhouse escallopes with garlic 
mushrooms, thyme in a white wine sauce 
Lemongrass & cocount chicken stir fry wth baby corn, 
capsicum & zucchini (gf) 
Barramundi set on steamed cabbage with sundried 
tomatos, capers, olives, marjoram & white wine sauce (gf) 
Peperonata pan fried with tomatos, capsicum, eggplant, 
onion & herbs (vegan) (gf) 
Freshly baked bread rolls & butter 
Dessert 
Pavlova (veg) (gf) 
Fresh fruit platter (vegan) (gf) 

$77.95 pp 
+ GST 

Delivery fee: $130.00 +GST 
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BUFFET Menu 2: 
Salads 
Green leaf salad with mixed green leaves, spring onion, 
cucumber, mint, coriander, basil & lemon dressing 
(vegan) (gf) 
California potato salad with spring onion, dill & relish 
dressing (vegan) (gf) 
Watermelon & feta salad with cucumber, tomato, celery, 
red onion, kalamata olives, mint rosemary & basil 
dressing (veg) (gf) 
Hot Selection 
Roast pork (gf) served wtih green peppercorn & apple 
sauce 
Roast herb & garlic chicken (gf) 
Farfelle portofino-prawns, scallops, cherry tomatos, peas 
& chilli in pink cream sauce 
Roasted pumpkin with goat cheese & sage (veg) (gf) 
Freshly baked bread rolls & butter 
Dessert 
Pavlova (veg) (gf) 
Fresh fruit platter (vegan) (gf) 

$59.95 pp 
+ GST

Delivery fee: $130.00 +GST 
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BUFFET Menu 3-Pasta Menu: 
Salads 
Green leaf salad with mixed green leaves, spring onion, 
cucumber, mint, coriander, basil & lemon dressing 
(vegan) (gf) 
Greek salad with feta, capsicum, cucumber, tomato, red 
onion, kalamata olives, zesty lemon & oregano dressing 
(veg) (gf) 
Grilled chorizo, haloumi & quinoa salad with roasted 
capsicum, walnuts, sunflower seeds mesculin lettuce, 
garlic vinaigrette & lemon (gf) 
Pasta Selection 
Penne carbonara with bacon, mushroom & spring onions 
in a creamy white wine sauce 
Spaghetti bolognese-tradtional slow cooked bolognese 
sauce 
Farfelle veg & pesto (veg) 
Garlic bread 
Dessert 
Fresh fruit platter (vegan) (gf) 

$41.95 pp 
+ GST 

Delivery fee: $130.00 +GST 
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BUFFET Menu 4-Curry Menu: 
Curry Selection 
Butter chicken curry (gf) 
Beef madras curry (gf) 
Thai sweet potato curry (vegan) (gf) 
Sides 
Steamed basmati rice (vegan) (gf) 
Pilaf rice with dried fruit, nuts & moroccan spices (vegan) 
(gf) 
Naan bread, mix of plain and garlic naan (veg) 
Pappadums with green chutney (vegan) (gf) 
Dessert 
Fresh fruit salad (vegan) (gf) 
Black forest gateaux (veg) 

$49.95 pp 
+ GST

Delivery fee: $130.00 +GST 
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BUFFET Menu 5-Gravy Roll: 
Hot Selection 
Roast beef served with roast pan gravy (gf) 
Roast pork served with roast pan gravy (gf) 
Grilled onions 
Hot dog roll 
Salad Selection 
Aussie slaw-classic coleslaw with celery, apple & creamy 
mayo dressing (veg) (gf) 

$37.95 pp 
+ GST 

Delivery fee: $130.00 +GST 


