
SYDNEY′S PREMIER CRUISE OPERATOR

APRIL 1, 2026 TO MARCH 31, 2027

Please refer to the e-ticket for confirmation on departure details

AGENT NETT RATES



Validity

April 1, 2026 to March 31, 2027

Contact

Simon Bernardi

Phone Number

61370021830

Company

Australia and Beyond Holidays

Address

Level 1, 106 Little Lonsdale st Melbourne 3000 Melbourne, 3000 VIC

Email

info@aabh.com.au

CONFIDENTIAL

AGENT NETT RATE AGREEMENT



CRUISE INCLUSIONS

VESSEL FEATURES

NETT RATE

AVAILABLE UPGRADES

*Any NSW government increases in infrastructure costs will be additional to the
nett rates above
*Final departure details & inclusions – please refer to booking confirmation
*Beverage packages are available only for groups with a minimum of 10 guests.

DEPARTURE DETAILS

CRUISE MENU

CLEARVIEW GLASS BOAT 2-HOUR DINNER CRUISE WITH
WINE PAIRING

2hr glass boat dinner cruise on Sydney Harbour
3-level glass boat with wrap-around 3m glass windows
Chef′s Signature 4-course menu including shared entrée platter
Choice of wine pairing with entrée, main and desserts
Restaurant-quality dining with reserved seats and waiter service
Stunning views of Sydney′s city skyline, Harbour Bridge and Opera
House

Sydney′s newest 3 level glass boat

Australian purpose built glass boat

Fully air conditioned glass boat

270 degree views across 3 meter windows on the main deck

Adult
$130.00

Child
$110.00

Tour Guide
$55.00

Clearview Window Seating $ 30.00

½ Cuban Lobster Thermidor 200g (D,SF) $ 39.00

Steak Upgrade $ 27.50

Location: King Street Wharf - 5

Boards: 19:00 | Departs: 19:15 | Returns:

Welcome Drink
Ba Ba Rumba Prosecco 2024 - Hilltops

Entrée Sharing Platter
Salmon Ceviche | Seared Scallops in Half Shell | Chicory, Radicchio and
Frisée Salad

Paired with a choice of

Collector Shoreline Rosé – Gundagai, CAN
OR
Jim Barry Watervale Riesling – Clare Valley, SA

Mid Entrée
Butterflied Grilled King Prawns

Mains
Herb Crusted Breast of Chicken
alternating with...
Grilled Market Fish of the Day

Paired with a choice of
Kooyong Chardonnay – Mornington Peninsula, VIC
OR
Renzagalia Cabernet Di Renzo – Orange, NSW

Desserts
Classic Opera Cake
alternating with...
Hawaii Island

Paired with
Grant Burge Aged Tawny – Barossa Valley, SA

*Indicative wines pouring now are subject to change without notice 



CRUISE INCLUSIONS

VESSEL FEATURES

NETT RATE

AVAILABLE UPGRADES

*Any NSW government increases in infrastructure costs will be additional to the
nett rates above
*Final departure details & inclusions – please refer to booking confirmation
*Beverage packages are available only for groups with a minimum of 10 guests.

DEPARTURE DETAILS

CRUISE MENU

SHOWBOAT CLASSIC DINNER CRUISE

3hr dinner cruise on Sydney Harbour (including boarding)
3-course seated and served dinner
1hr cabaret show ‘Voyage of Love′
Restaurant-quality dining with reserved seats and waiter service
Night views of Sydney Harbour attractions and the city skyline

Sydney′s unique fully air-conditioned vessel

3 large interior dining areas with flexible layout

Purpose-built stage with a full audio-visual suite

Authentic paddle wheeler venue with contemporary interior

Adult
$130.00

Child
$110.00

Tour Guide
$35.00

Showboat VIP Seating $ 27.00

Beer, Wine & Soft Drink Package (3hr-D) $ 39.00

½ Cuban Lobster Thermidor 200g (D,SF) $ 39.00

Steak Upgrade $ 27.50

Kids Menu $ 0.00

1Glass of Welcome Drink (1Beer/Glass Wine) $ 12.00

Location: King Street Wharf - 5

Boards: 19:00 | Departs: 19:30 | Returns: 22:00

SHOWBOAT DINNER - POPULAR 3-COURSE SET MENU

ENTRÉE SHARING PLATTER 
Smoked salmon ceviche with herbed prawns & shaved fennel
(DF,GF,SF) 
Scallops with roasted pepper & chimichurri (GF, SF) 
Fusion Chaat (V)  

MAIN COURSE - Alternative Serve 
Mediterranean spiced breast of chicken, served on crispy chat
potatoes, honey glaze Dutch carrots & tender broccolini with rich
mushroom sauce 
OR 
Herb-crusted salmon steak served with chat potatoes, Moroccan
spice steamed broccolini, and sauce Vierge with lemon. (SF)  

DESSERT - Alternative Serve 
Wattle seed cheesecake (N)  
Wattle seed, dulce de leche  
OR  
Hawaii Island  
Roasted pineapple mélange with vanilla mousse & rose-infused
watermelon (N)

SHOWBOAT DINNER - VEGETARIAN POPULAR 3-COURSE SET
MENU

ENTRÉE 
Assorted Vegetarian Fusion Chaat (V)  
Smashed samosas, yoghurt, tamarind chutney & chickpea salsa  
Flaky cottage cheese & spinach pocket 

MAIN COURSE 
Beetroot ravioli with beurre blanc, pine nuts, edamame beans, red
vine sorrel & parmesan (V) 

DESSERT - Alternative Serve 
Wattle seed cheesecake (N)  
Wattle seed, dulce de leche  
OR  
Hawaii Island  
Roasted pineapple mélange with vanilla mousse & rose-infused
watermelon (N)

KIDS MENU
To be pre-ordered, if required, when a child ticket is selected (no
additional cost)

ENTRÉE
Chicken tenders and Fries (DF)
Classic battered chicken strips, fried until golden brown

MAIN
Penne Bolognese (DF)
Short tube pasta tossed in a classic, hearty meat and tomato sauce

DESSERT
Fruit Bowl (DF,GF,VE)
Selection of cut fruit

Dietary & Allergen Information:
Vegetarian (V), Vegan (VE), Gluten Free (GF), Dairy Free (DF), Contains
Nuts (N),  Seafood (SF) 

*Indicative menu only. Menu may be subject to minor changes
Note: Requests for dietary substitutions and modifications of menus



will be politely declined, as our kitchen is not allergen free. We cannot
guarantee that certain products or ingredients will not be in our food,
and we explicitly accept no liability in this regard.



CRUISE INCLUSIONS

VESSEL FEATURES

NETT RATE

AVAILABLE UPGRADES

*Any NSW government increases in infrastructure costs will be additional to the
nett rates above
*Final departure details & inclusions – please refer to booking confirmation
*Beverage packages are available only for groups with a minimum of 10 guests.

DEPARTURE DETAILS

CRUISE MENU

SHOWBOAT DINNER CRUISE WITH 3-COURSE INDIAN SET
MENU & SHOW

Popular 3hr cabaret dinner cruise on Sydney′s famous
paddlewheeler (including boarding)
Enjoy a spectacular cabaret show ‘Voyage of Love′ by talented
Aussie cast
Wrap-around verandahs and cathedral windows for unrivalled
harbour views
3-course seated and served dinner (Indian Set Menu)
Restaurant-quality dining with reserved seating and waiter service
Fully licensed bar with drinks and non-alcoholic beverages for
purchase

Sydney′s unique fully air-conditioned vessel

3 large interior dining areas with flexible layout

Purpose-built stage with a full audio-visual suite

Authentic paddle wheeler venue with contemporary interior

Adult
$130.00

Child
$110.00

Tour Guide
$35.00

Showboat VIP Seating $ 27.00

Beer, Wine & Soft Drink Package (3hr-D) $ 39.00

INDIAN Set Non-Veg Menu $ 0.00

INDIAN Set Vegetarian Menu $ 0.00

½ Cuban Lobster Thermidor 200g (D,SF) $ 39.00

Steak Upgrade $ 27.50

1Glass of Welcome Drink (1Beer/Glass Wine) $ 12.00

Location: King Street Wharf - 5

Boards: 19:00 | Departs: 19:30 | Returns: 22:00

SHOWBOAT INDIAN SET MENU

VEGETARIAN
ENTRÉE
Delhi-Style Chaat Platter (D,N,V)

MAINS
Served to the table to share

Paneer Tikka Masala (D,V)
Daal Makhani (D,V)
Boondi Raita

Served in individual plate
Tadka Broccoli & Cauliflower
Mixed Vegetable Poriyal (Potatoes, Edamame & Sweet Corn)
Cherry Tomato Salad
Kerala Paratha
Cranberry & Almond Pulao
Veg Crisps

DESSERT
Chef′s Deconstructed Eton Mess (D,G,V)
Vanilla sponge | Indian gulab jamun | Crème Chantilly | Mixed nuts &
berries

NON-VEGETARIAN 
MAINS
Served to the table to share

Malabar Chicken with Onion & Curry Leaves
Daal Makhani (D,V)
Boondi Raita

Served in individual plate
Tadka Broccoli & Cauliflower
Mixed Vegetable Poriyal (Potatoes, Edamame & Sweet Corn)
Cherry Tomato Salad
Kerala Paratha
Cranberry & Almond Pulao
Veg Crisps

DESSERT
Chef′s Deconstructed Eton Mess (D,G,V)
Vanilla sponge | Indian gulab jamun | Crème Chantilly | Mixed nuts &
berries

Dietary & Allergen Information:
Contains Dairy (D) | Contains Tree Nuts (N) | Contains Seafood (SF) |
Contains Gluten (G) | Gluten Free (GF) | Vegetarian (V) | Vegan (VE)

* Indicative menu only. Items may be subject to change at any time
without notice

Note: Menu choice of Veg and non-Veg or Jain menu should be
confirmed 72 hours prior to the cruise. If no update has been provided,
it will be assumed that everyone is vegetarian and this is what our
Chef will cater to. We cannot accept last minute changes onboard
scheduled cruises where we are catering for multiple menus for other
markets.



CRUISE INCLUSIONS

VESSEL FEATURES

NETT RATE

AVAILABLE UPGRADES

*Any NSW government increases in infrastructure costs will be additional to the
nett rates above
*Final departure details & inclusions – please refer to booking confirmation
*Beverage packages are available only for groups with a minimum of 10 guests.

DEPARTURE DETAILS

CRUISE MENU

MAGISTIC SYDNEY HARBOUR BUFFET LUNCH CRUISE

1hr 45min Sydney Harbour lunch cruise (including boarding)
Multi-cuisine buffet with salads, hot dishes & dessert
Restaurant-quality dining with reserved seats & waiter service
Million-dollar views of Sydney Harbour and its iconic attractions

Australian built luxury catamaran

2 level, fully air-conditioned luxury dining area

Only boat with 3 large outer decks

Large panoramic windows for viewing

Adult
$74.00

Child
$63.00

Tour Guide
$35.00

Magistic Window Seating $ 30.00

Beer, Wine & Soft Drink Package (2hr-L) $ 33.00

Kids Menu $ 0.00

Location: King Street Wharf - 2

Boards: 12:15 | Departs: 12:30 | Returns: 14:00

MAGISTIC CONTEMPORARY BUFFET MENU
Fresh, healthy, wholesome 

SALADS & ENTRÉE 
Apple and chicory salad with walnuts + blue cheese dressing (GF,N,V) 
Pearl couscous, green beans, haloumi & mixed leaves salad (V)
Beetroot, feta and orange salad with cayenne + orange blossom
vinaigrette (GF,V) 
Potato salad + sour cream (GF,V) 
Soba noodle salad, red cabbage, edamame, sesame, Japanese
dressing (DF,N,VE) 
Roasted Japanese pumpkin and pearl barley salad + honey mustard
dressing (VE) 
Bread rolls & butter (N,V)   

BUFFET HOT SELECTION   
Mediterranean Fish Bake (DF,GF,SF)  
Grilled fish fillets with tomatoes & Kalamata black olives  

Beef Lasagne  
Classic Italian layered pasta with beef ragout, rosemary, bechamel
sauce and mozzarella cheese   

Murgh Makhni (GF,N)  
Tender chicken fillets simmered in classic butter chicken sauce   

Orecchiette Pasta Basilico (N,V)  
Ear-shaped pasta with rocket & tomato in basil pesto sauce  

Root Vegetable Roast (DF,GF,VE)  
Medley of roasted seasonal root vegetables with Italian herbs   

Oriental Vegetable Fried Rice (DF,GF, VE)  
Fried jasmine rice, diced vegetables & edamame beans 

DESSERT  
Tiramisu (N,V) 
Espresso, mascarpone, ladyfinger cake

KIDS MENU
To be pre-ordered, if required, when a child ticket is selected (no
additional cost)

ENTRÉE
Chicken tenders and Fries (DF)
Classic battered chicken strips, fried until golden brown

MAIN
Penne Bolognese (DF)
Short tube pasta tossed in a classic, hearty meat and tomato sauce

DESSERT
Fruit Bowl (DF,GF,VE)
Selection of cut fruit

Dietary & Allergen Information:
Vegetarian (V), Vegan (VE), Gluten Free (GF), Dairy Free (DF), Contains
Nuts (N), Seafood (SF)

* Indicative menu only. Menu may be subject to minor changes
Note: Requests for dietary substitutions and modifications of menus
will be politely declined, as our kitchen is not allergen free. We cannot
guarantee that certain products or ingredients will not be in our food,
and we explicitly accept no liability in this regard.



CRUISE INCLUSIONS

VESSEL FEATURES

NETT RATE

AVAILABLE UPGRADES

*Any NSW government increases in infrastructure costs will be additional to the
nett rates above
*Final departure details & inclusions – please refer to booking confirmation
*Beverage packages are available only for groups with a minimum of 10 guests.

DEPARTURE DETAILS

CRUISE MENU

SYDNEY VALUE TWILIGHT CRUISE

1.5hr sunset dinner cruise on Sydney Harbour
Chef′s Signature 3-course menu with entrées, main course & dessert
Breathtaking views of the sunset and harbour attractions
Restaurant-quality dining with reserved seats

Value cruise option with quality inclusions

Ideal for large and budget and economy tour groups

All Australian fully air conditioned fleet

All menus freshly prepared onboard

Adult
$74.00

Child
$74.00

Tour Guide
$35.00

Agent - Fish Main Upgrade $ 0.00

Steak Upgrade $ 27.50

Beer, Wine & Soft Drink Package (1.5hr) $ 25.00

½ Cuban Lobster Thermidor 200g (D,SF) $ 39.00

1Glass of Welcome Drink (1Beer/Glass Wine) $ 12.00

Location: King Street Wharf - 5

Boards: 16:30 | Departs: 17:00 | Returns: 18:00

ENTRÉE  
Smoked salmon & prawn ceviche, avocado, smashed samosa &
chickpea salsa (DF,SF)
 
MAINS  
Oven-roasted chicken with honey-glazed carrots, broccoli, roasted
potatoes and mushroom sauce
OR  
Steamed fish with honey-glazed carrots, broccoli, roasted potatoes
with citrus-chili soy glaze (DF,GF,SF)  

DESSERT  
Chef′s Dessert of the Day (N, V)  

VEGETARIAN MENU  

ENTRÉE  
Caesar salad with garlic croutons, romaine lettuce, cherry tomato &
parmesan (V)  

MAIN  
Potato gnocchi with pesto cream, spinach & broccolini florets (N,V)  

DESSERT  
Chef′s Dessert of the Day (N)  

KIDS MENU
To be pre-ordered, if required, when a child ticket is selected (no
additional cost)

ENTRÉE
Chicken tenders and Fries (DF)
Classic battered chicken strips, fried until golden brown

MAIN
Penne Bolognese (DF)
Short tube pasta tossed in a classic, hearty meat and tomato sauce

DESSERT
Fruit Bowl (DF,GF,VE)
Selection of cut fruit

Menu Contains: Vegetarian (V) | Vegan (VE) | Contains Gluten (G) |
Contains Tree Nuts (N) | Contains Diary (D) | Contains Seafood (SF) |
Gluten Free (GF) 

MAIN COURSE UPGRADE OPTIONS

Twilight Steak Upgrade – $22pp
Fish Upgrade -  No extra charges
Vegetarian Pasta – No extra charges

All upgrades must be requested at the time of booking
 



CRUISE INCLUSIONS

VESSEL FEATURES

NETT RATE

*Any NSW government increases in infrastructure costs will be additional to the
nett rates above
*Final departure details & inclusions – please refer to booking confirmation
*Beverage packages are available only for groups with a minimum of 10 guests.

DEPARTURE DETAILS

CRUISE MENU

1.5HR CRUISESMART SYDNEY HARBOUR SIGHTSEEING &
DEVONSHIRE TEA CRUISE

1.5hr Sydney Harbour sightseeing cruise
Freshly baked scones with jam and cream
Selection of teas & coffee
Commentary tracing Sydney′s history from past to present
Spacious air-conditioned interiors with large windows
Luxury boat with three outer decks

Australian built luxury catamaran

2 level, fully air-conditioned luxury dining area

Only boat with 3 large outer decks

Large panoramic windows for viewing

Adult
$42.00

Child
$36.00

Tour Guide
$15.00

Location: King Street Wharf - 2

Boards: 14:15 | Departs: 14:30 | Returns: 16:00

DEVONSHIRE TEA CRUISE MENU
Freshly baked scones with jam and cream
Selection of teas (English Breakfast, Earl Grey, Peppermint, Green
Tea)
Hot Nescafe coffee



This agreement constitutes the entire agreement between the parties and supersedes all previous representations, inducements,
undertakings, agreements or arrangements between the parties or their respective officers, employees or agents. We, at our sole
discretion, may modify or change, at any time, any of the terms and conditions contained in this Agreement by emailing & new agreement
to the agent 

If any modification or change is unacceptable to the agent, the agent may terminate this agreement by providing notice of termination.
The continued performance of the agents′ obligations under this agreement following our new agreement being notified to the agent will
constitute binding acceptance of the change. In the event of doubt in relation to any clause this agreement will supersede any other
marketing or side agency agreement. 

Please click here for detailed agent nett rates terms & conditions.

Terms & Conditions  Cancellation Policy

 

Signature
(Full Name of Director)

Date

Rosie Dennis
General Manager - Sales 
Phone: (02) 8296 7303 / 0422 982 582

Arun Prabhakaran
Senior Manager | Inbound Reservation 
Phone: (02) 7228 0175 / +91 95267 77734

32 The Promenade, King Street Wharf 5,
Sydney, NSW 2000, Australia

Phone: (+612) 8296 7296 
agents@australiancruisegroup.com.au

ENTIRE

AGREEMENT

https://www.australiancruisegroup.com.au//terms-conditions-agent
https://www.australiancruisegroup.com.au//terms-conditions-agent#cancellation-policy

