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AUSSIE LEGEND
Wedding Package

There is simply no wedding venue more spectacular or romantic than Sydney Harbour.
Why not choose the magnificent Sydney Harbour as the backdrop to your special day?

As you gently glide past the delights of Sydney Harbour onboard “Aussie Legend” you and your guests will
experience breath taking views, sumptuous food and wines and the true luxury of sailing onboard the
largest sailing catamaran on Sydney Harbour.

At 25 metres, Aussie Legend features the latest in design. The well appointed interior complete with dance
floor is easily adaptable to your needs offering the perfect setting for formal and informal dining alike, whilst
the spacious foredeck area allows for relaxing and enjoying Sydney sights under sail.

We have specially selected a range of menus & packages to suit all tastes & budgets, plus all bookings
include wedding night accommodation for the bride and groom at the luxury Amora Jamison Hotel, Sydney.

Wedding Package Rates

Wedding Package Prices Standard Package Premium Package
Plated Menu (50 to 100 guests) $135 pp $150 pp
Buffet Menu (50 to 90 guests) $130 pp $145 pp
Cocktail Menu (50 to 100 guests) $125 pp $140 pp
Cocktail Menu (100 - 150 guests) $110 pp $120 pp

* All prices valid to 1 April 2010. Not Valid Public Holidays or for Matilda Special Event Days.

Wedding Package Inclusions

Exclusive 4 hour private vessel hire including crew
Dedicated wedding organiser

Choice of quality cocktail, buffet or plated menus

First class beverage package from the moment your guests step aboard
Elegant white linen tablecloths and napkins

Cake table

Gift table

Hand held microphone for the Master of Ceremonies
Dedicated onboard Cruise Director and Steward service
Option to have your Wedding Ceremony on board
Ability to pick up from most Sydney Harbour wharves

*** All packages also include complimentary overnight 5-star accommodation for the
bride & groom at one of Sydney’s leading hotels Amora Jamison, Sydney.
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Upgrade to the “Premium Package” to include:

e DJ Entertainment

¢ Classic white chair covers with your choice of coloured sash
e Matching table runners to your sash (Plated or Buffet style)
¢ 8 x Hurricane vases with white pillar candles (Cocktail style)

Menus

Wedding Package Buffet Menu

Canapés on Arrival

Spinach & Ricotta Filo Pastries

D '«‘-‘;Z:‘ T Seafood Sushi Rolls served with Dipping Sauce
= C — Thai Beef Tartlets with a drizzle of Sweet Chilli

From the Buffet
Fresh Sydney Rock Oysters
Sumptuous Fresh Cooked Prawns served with Cocktail Sauce
Tasmanian Smoked Salmon with Capers & Onions
Succulent Butter Chicken with Steamed Jasmine Rice
Baked Leek & Gippsland Blue Tart served with Chutney
Roasted Vegetable Salad
Vine Ripened Roma Tomatoes Tossed with Fresh Basil
Wild Rocket & Parmesan Salad with Balsamic & Olive Oil
Traditional Caesar Salad with Crispy Bacon
Mixed Bean Salad

Served With
Freshly Baked Bread Rolls
Fresh Lemon Segments

Your Choice of Two Carvery Selections
Honey Glazed Leg of Champagne Ham
Tender Roast Beef with Garlic & Red Wine Jus [
Roasted Breast of Turkey with Whole Cranberry Sauce
Rosemary Scented Lamb accompanied with Mint Jelly
Sage Roasted Pork Loin
Served with Mustards, Pickles and Relishes

e
Dessert Buffet I\ A
Chefs Selection of Assorted Cakes :
Platter of Seasonal Fresh Fruits
Australian Cheese Board with Brie & Cheddar accompanied with Dried Fruits & Water Crackers
Freshly Brewed Tea and Coffee

Wedding Package Plated Menu

Pre-select one Entrée, Main and Dessert prior to cruise.
$5.00 pp extra for two choices from each course to be served alternatively.

Entrees

Salad of Smoked Chicken and Mango, Blueberry & Chili Salsa
Traditional Caesar Salad with Smoked Chicken
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Smoked Salmon, Potato Rosti, Horseradish Cream, Bacon and Avocado
Salt & Pepper Calamari with Tossed Green Salad
Mediterranean Vegetarian Tart, Tomato Coulis, Baby Spinach Salad

Mains
Pave of Atlantic Salmon, Roasted Tomato Cous Cous, Balsamic and Basil Oil
Roasted Duck Breast, Orange & Walnut Salad, Plum & Ginger Sauce
Roasted Baby Chicken, Chunky Desiree Potatoes, artichokes, Black Olives Garlic
Chicken Breast, Mild Ham and Cheese, Polenta Cake Gratin and Roasted Tomato Sauce
Crab and Prawn Ripiani with light pesto dressing and a touch of cream
Beef Sirloin Steak (180gram)
(NB: All Steak served with Potato Cake an a choice of either Pepper, Mushroom or Béarnaise Sauce)

Mains are Served With F
Roast Baby Chat Potato with Garlic, Rosemary & rock salt
Steamed Seasonal Vegetables
Fresh Mixed Breads

!/_

Vegetarian Selections
(Available for Entrées & Mains) .
Mushroom Risotto with Fresh Asparagus and Flaked Parmesan
Grilled Vegetable Stack with Olive Oil and Balsamic Vinegar
Mediterranean Vegetarian Tart with Tomato Coulis, and Baby Spinach Salad
Stir Fried Hokkien Noodles with Asian Vegetables

Desserts
Flourless Chocolate Cake with Chocolate Fudge sauce
Wild Lime bavaris, Vanilla panna Cotta & Mandarin cake
Traditional Tiramisu, Marsala Coffee Sauce
Baked Passionfruit Curd Tart, Raspberry Coulis
Australian Cheese Plate with Dried Fruit Crackers
Sliced Seasonal Fresh Fruit Plate
Freshly Brewed Tea and Coffee

Wedding Package Cocktail Menu

Substantial Finger Food Menu
Baby Cos Lettuce, Caesar Dressing, Crispy Bacon, Shaved Parmesan on Garlic and Extra Virgin Olive Oil
Baked Crostini
Bruschetta and Fetta Basil Tartlets
Barramundi Skewers served with Lemon Chilli Sauce
Peking Duck Pancake with Spring Onion and Hoi sin Sauce
Pork & Chicken Chipolatas in a Crusty Bread Roll with Rosella Relish
Golden Pumpkin Arancini Balls with a Roasted Roma Tomato Sauce
Smoked Salmon and Créme Fraiche, Dill, Flying Fish Roe
on a bed of steamed Baby Chat Potato
Miniature Beef Wellingtons with Sautéed Mushroom and Béarnaise Sauce
Assortment of Vegetarian Samosas, Spring Rolls and Spinach & Ricotta Triangles
Salt & Pepper Calamari served with Lemon Pesto Aioli
Mixed Sushi with Wasabi Mayonnaise& Soy
Tempura King Prawn Skewer, Toasted Sumac and Plum Sauce
Vegetable Rice Paper Rolls with Vermicelli, Carrot, Bean Shoot, Coriander & Mint
Mini Vegetarian Gourmet Cocktail Quiches
Freshly brewed tea and coffee

Menus subject to seasonal change without notice
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Beverages
F Tyrell's Premier Dry White - Chardonnay Semillon (NSW)
Tyrell's Premier Dry Red - Shiraz Cabernet Malbec
Tyrell's Brut Sparkling Wine (NSW)
B Tooheys New and Hahn Premium Light
-

Soft Drinks & Juices

Additional Information

Following is a list of extras that we can help you with. Should there be anything else you need, please do not
hesitate to ask.

Cruise Timings and Extensions

4 hours vessel hire is included in your selected package. Wedding cruise times are available anytime between
8am — 5pm and from 6pm until Midnight. Time restrictions may apply during November & December.
Variations to these times are subject to availability and are available on request.

Cruise extensions are available from $800.00 per hour for vessel hire and crew. Additional charges apply for
beverages.

Wharf Booking Fees
All vessel moorings will include a wharf booking charge — prices start from $45.00 per berth.

Accommodation — Amora Jamison Hotel, Sydney

Includes 1 night stay in a Deluxe King Room plus buffet breakfast for 2 served in the Galley Restaurant. Room
type may be upgraded upon request (any-additional cost will be the responsibility of guests).
Accommodation Bookings are subject to availability.

Children’s Menu

Children 5 — 14 years are charged at half the Adult price. Children 15 years and over are considered Adults.
Children under 5 years of age are free of charge (no meal provided).

Entertainer, Photographer and Videographer Meals

$45.00 per person - Includes the main course from your menu and soft drinks.
This applies to any supplier on board that is not booked via Flagship Cruises.

Upgrades to Beverage Package

Spirits - A selection of bourbon, gin, vodka, scotch and rum are available for an additional $20.00 per person
(4 hour cruise).
Premium Beers -Tooheys Extra Dry, Hahn Premium, James Squire, Becks and Heineken
(A choice of two) are available for an additional $8.80 per person (4 hour cruise).
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Let us help take the stress out of organising all those additional extras. With our range of dedicated
professional suppliers you will be hard pressed to find better quality, value and service.

Entertainment
DJ - From $495.00 (for 4 hours)
Jukebox - From $500.00
2 Piece Bands - From $1,400.00

Celebrants
Flagship Cruises can provide a complete personalised celebrant service of the highest standard.
Services are approximately 20 minutes with your choice of music, verse and readings.
From $550.00

Flowers
Prices on request.
Centre pieces for guest tables, long and low for the bridal table, pedestal arrangements.

Decorations
Prices on request.
Bridal table draping, candles, coloured table linen and overlays, fairy lights, red carpet and
much more.

Cakes
Every budget and every taste is catered for, with designs ranging from classic romantic through to
innovative contemporary styles.

Balloons
Why go with the mundane? A huge range of different styles and colours is available.

Master of Ceremonies

Take the pressure out of organising your speeches and formalities. Let our experienced master
of ceremonies take care of it all for you.

Wedding package pricing not available for the following dates:

New Years Day, Australia Day, Valentines Day, Easter Weekend, Mothers Day, Fathers Day,
Christmas Day, Boxing Day, New Years Eve
A 15% surcharge applies to any other public holiday.
Surcharge may also be applicable for cruises on Friday’s, Saturday’s and Sunday’s during
the month of December.

P. +61 (0)2 9555 5901 E. mail@flagshipcruises.com.au W. www.flagshipcruises.com.au




