Experience all of Sydney Harbour
with all the best views

the elegant MV Bennelong — your personal
yacht for first class functions, dinners and
receptions. Cruise Sydney Harbour in style and
comfort hosting up to 130 guests for cocktails
or up to 80 for formal dining.




EXperience all of
S dney Harbour with &
all the best views

Impeccable timber craftsmanship

by masterbuilders Milkraft, the

MYV Bennelong was newly refurbished
in 2004. Originally commissioned

in 1973 as a VIP vessel to cruise

Port Jackson and Pittwater, recent refits
of the 80-foot (24m) motoryacht
makes her one of Sydney's premier
cruise venues.

First class views

E”j")’ Z S)’d”e)’ of a world-class city
Hﬂrbour Cmise Cruise under the stars or stunning blue

skies to experience the Sydney skyline
for oY neXt event / from every Harbour angle. Four hours
y ¢ on board takes you past spectacular
landmarks like the Opera House,
Botanical Gardens, Harbour Bridge,
the Rocks, Darling Harbour and
surrounding foreshore. Departures can
be arranged from most public wharves.

MYV Bennelong cruises are available for
morning, afternoon or evening bookings
at four hours per event. Extensions are
available in most instances, simply advise
us when booking.



Plan YOUT cruise now

Cruise packages are individually priced
based on number of guests, menus,
special attractions and available dates.
Call or email us for a prompt and
helpful quote on your next event.
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Elegant entertaining

The open plan interior allows for easy
mingling, beautifully appointed with
leather lounges and Burmese Teak
panelling. A well-stocked bar offers
‘yacht club’ ambience in the lounge
which flows into the spacious dining
area. The upper deck provides the best
of ‘open air’ feel within protected
cover. Celebrate any occasion with
customised menus, musical entertainment
or special presentation facilities.

Our innovative organisers will help
you create an incomparable social

or corporate event on board.

The MV Bennelong has played host to
many visiting dignitaries and celebrities
including Sir Elton John.

MV BennElong Capacity

Cocktail functions 130
Buffet 90
Formal dining (1 level) | 70

Formal dining (2 levels) | 80

Our distinguished chefs can organise
menus to suit the most discerning
tastes or special events. Delightful
hot and cold platters are served with
cocktails (min 50) while your choice
of fare can be selected for buffets
(min 40) and dinners (min 30).



Choose from a wide range of MeHus

on board the MV Bennelong

MENU 1
Cruising Cocktail Menu

Smoked Salmon Pikelets with Dill
A Selection of Sushi accompanied by Wasabi, Pickled Ginger
Vegetarian oven-baked Spring Rolls with Sweet Chilli Sauce
Gourmet Italian Pizza Bites
Peking Duck crepes with Hoi Sin, Shallot and Cucumber
Honey and Soy Chicken Wingettes
Spinach and Herb mini Quiches
Sydney Fresh Prawns with Remoulade
Petit Gourmet Pies with tomato sauce

Each person will be served two of the above items
@ $45.00 per person

Additions that can be added to the menu at $3.00 per item

1. Moroccan Spiced Chicken Skewers
2. Thai Fish Cakes with Mirin Dipping sauce
3. Corn Fritters with Chilli Dipping Sauce
4. Petit Sandwiches w/ Chicken Or Swiss cheese, Cucumber & Cream Cheese
5. Sydney Rock Oysters Natural w/ Osaka dressing
6. Sausage Rolls w/ tomato sauce
7. BBQ Beef Balls with Spiced Dip
8. Chocolate Rum Balls



MENU 2
Standard Buffet Menu

Appetiser
Selection of Sushi accompanied by Wasabi, Pickled Ginger
Smoked Salmon Pikelets with Dill
Oven Baked Spring Rolls with Sweet Chilli Sauce

Main Course
Mediterranean Chicken Pieces
Tender Beef with Mustard Sauces
Honey Glazed Double Smoked Leg Ham
Home Baked Roast Vegetable Tart
Baby Chats with Sour Cream and Fresh Dill
Vine ripened Tomato Salad garnished with Fresh Basil & Olive Oil
Fragrant Garden Salad
Basket of freshly baked Bread and Rolls

Cheese Board with Australian Cheeses and Dried Fruit & Water Crackers
Homemade Dessert
Coffee and Tea
@ $45.00 per person




MENU 3
Seafood Buffet Menu

Appetiser
Selection of Sushi accompanied by Wasabi, Pickled Ginger
Spinach and Herb mini Quiches

Main Course
Sydney Fresh Prawns served with a Tangy Seafood Sauce
Chilled Sydney Rock Oysters served fresh with Lemon and Lime wedges
Smoked Salmon with Fresh Dill and Capers
Steamed Mussels with Chilli-lime Sauce
Whole Dressed Snapper with Horseradish Cream
Roasted Vegetables
Caesar Salad
Fragrant Green Leaf Salad
Basket of Freshly Baked Bread and Rolls

Cheese Board with Australian Cheeses and Dried Fruit & Water Crackers
Homemade Dessert
Coffee and Tea
@ 70.00 per person




MENU 4
BBQ Buffet Menu

Appetiser
Smoked Salmon Pikelets with Dill
Vegetarian oven-baked Spring Rolls with Sweet Chilli Sauce
BBQ Beef Balls with Spiced Dip

Main Course
Beef and Vegetable Shish Kebabs
Gourmet Sausages with Tomato Salsa
Moroccan Spiced Chicken Breast
Prawn Skewers
Jacket Potato with Sour Cream and Chives
Corn on a Cob
Garden Salad with Tomato, Cucumber, Spanish onion, Avocado
Fragrant Green Leaf Salad
Basket of Freshly Baked Breads and Rolls

Seasonal Fruit Platter
Homemade Dessert
Coffee, Tea
@ $50.00 per person




New Years Eve 2005/6

Cruising Cocktails:
Smoked Salmon Pikelets with Dill
Sydney Fresh Prawns with Remoulade
Peking Duck Crepes with Hoi Sin, Shallot and Cucumber
Petit Gourmet Pies with Tomato Sauce
Sydney Rock Oysters Natural w/ Osaka Dressing
Moroccan Spiced Chicken Skewers
Vegetarian Oven-Baked Spring Rolls with Sweet Chilli Sauce
Spinach and Salmon Roulade
Gourmet Italian Pizza Wheels

From the Mini Buffet:
Honey Glazed Double Smoked Ham carved off the bone with
an assortment of Mustards and Condiments
Fragrant Green Leaf Salad
Fresh Baked Bread Rolls

Home Baked Petit Desserts served with Coffee and Tea

All prices are inclusive of GST
Please note to keep the quality & freshness of produce at its optimum some items
on the menu may change due to seasonal availability & weather conditions

Deposit
A deposit is required to confirm your booking.



Make your next event
memorable on board
the MV Bennelong

Receptions, Reunions,
Weddings, Office parties,
Holiday celebrations,
Corporate affairs, Product
launches, Media events,
Seminars, Workshops, Training.

Telephone:
02 9460 9627

Facsimile: 02 9438 5951
Mobile: 0418 675 266
Email: mortl@bigpond.com

PO Box N221 Grosvenor Place
Sydney NSW 1220

What's in a name?

The heritage of the name
Bennelong comes from

a native Eora aborigine
who, in 1789, was
instrumental in serving
as go-between with first
governor Arthur Phillip
(and his colonists) and the
indigenous people of the
Sydney Cove region.

It also became the name

i of the site on which the
4" Sydney Opera House

IS built, Bennelong Point.

~ ABN 27001749033



