
Sample menu and subject to change. As this is a special event menu special diet variations may not be available.  We cannot guarantee that certain 
products or ingredients (halal, nuts, gluten, dairy, etc.) will not be in our food, and we explicitly accept no liability in this regard. For serious food 

allergies you must make your own decisions on selecting meals. Our staff’s comments are only to assist you in making an informed decision.

N Y E
2 0 2 2
S Y D N E Y  
2 0 0 0

O C E A N  D E C K C L U B  D E C K

O N  A R R I V A L
Chef’s selection of classic canapes 

E N T R E E
Seared Scallops with Red Chilli and Mint 
Dressing and Grilled Asparagus 

M A I N
Grilled Riverina Rack of Lamb with Truffle 
& Goat Cheese Potato Croquette, Heirloom 
Carrots and Mint Pea mash

OR

Macadamia crusted Tasmanian Salmon 
with Caper Parsley vinaigrette and 
Roasted Vegetable Salad

D E S S E R T
New Year’s Eve Indulgent Petit Four Platter	

M I D N I G H T  S U P P E R
Canapes at midnight 

B A R
Bottomless French Champagne

Cellarman’s selection of premium 
beverages

H A R B O U R  P L A T T E R
Mezze Platter for two 

D E S S E R T 
NYE Decadent Dessert Platter of elegant 
petit fours, truffles and choc dipped 
strawberries

M I D N I G H T  S U P P E R
Roving Canapes at midnight

B A R
Bottomless Cocktails

Cellarman’s selection of premium 
beverages


