
Jetwave Boat Charter Menus Summer 2008/2009 
Minimum of 10 Guests for Catering 

 
Jetwave Gourmet BBQ Menu 
 

1. Start with BBQÕd Italian sausage served with crispbread and fresh lemon wedges  
$4.00 per guest 

 

2. Then add your choice from our local, organic & free range meats 
We suggest you choose two meat items to be served alongside the salads, bread & 
condiments. 

 

Seafood 
Tuna Steaks 150gm steak    $6.70 
Salmon Cutlets 150gm fillet    $6.50 
Swordfish 150gm fillet    $7.10 
Prawn Kebab Skewer (3 local Tiger/King Prawns) $4.40 
Garlic Prawns 200gms    $13.50 
Cooked Tiger Prawns per kg   $30.00 
Raw Banana Prawns per kg   $23.50 
Marinated Octopus 250gms    $12.80 
Fresh Oysters (per dozen)    $16.50 
Local Catch of the day          * 
(this could include; Pink Snapper, Goldband Snapper, Red Emperor, etc) 
 

* prices vary according to market and availability 
 

Red Meat 
BBQ Beef Sausages (2 per serve)   $3.00 
Chicken and Veal sausages (2 per serve)  $4.50 
Lamb and rosemary sausages (2 per serve)  $4.50 
Pork and honey sausages (2 per serve)  $4.50 
French Lamb Cutlets (3 per serve)   $9.30 
Scotch Fillet Steak 200gm    $6.00 
Sirloin Steak 200gm    $7.20 
Rump Steak 200gm    $4.50 
Marinated Lamb Steaks (2 per serve)              $5.30 
Lamb or Beef Kebabs (2 per serve)   $5.20 
Free Range Chicken Steaks 200gm   $9.00 
Kangaroo Fillet 150gm    $4.20 
 

Marinades available; honey & soy, satay, BBQ, pepper steak or spicy. 
 

 
3. All served with your choice of two gourmet salads:  
 

• Radicchio, walnut and pear salad with a mustard dressing 
• Spinach, bacon and gruyere salad  
• Cous cous salad with sultanas and fresh mint  
• French potato salad with cr•me fraiche, dill, caramelised onions 
• Mixed salad with a raspberry vinaigrette and bocconcini 
• Diced tomato, cucumber, red onion salad with chilli and lemon 
• Roasted pumpkin with curry mayo and puppudums 
• Penne salad with Mediterranean vegetables, olives and capers 
• Caesar salad with bacon, croutons and shaved parmesan 
• Gado gado egg noodle salad with peanuts and shredded vegetables 
• Asian coleslaw salad with coriander, ginger mayo 

 
 

Continental Bread Rolls 
Condiments: Butter, Peter Watson Hot English Mustard, Tania Seeded  
Mustard, Saskia Horseradish & Barenberg Tomato Sauce 
$15.00 per guest 

 

Total cost of Gourmet BBQ 
Grilled Italian sausage $4.00 
Your Choice of Meat or Seafood $ price dependant on your choices. 
Salad, breads & condiments $15.00 



Gourmet Sausage Sizzle 
(3 sausages per guest Ð your choice from the following ; BBQ Beef, Lamb & Rosemary, Pork & Honey or 
Chicken & Veal) 
All served with Crusty bread rolls, BBQ onion, dressed greens & traditional condiments  
$16.50 per guest 
 
 

Cold Seafood Platter  
Oysters on the half shell, King prawns, Smoked salmon & Marinated octopus  
Served with dressed rocket, fresh breads, Tabasco sauce, aioli, citrus wedges, rock salt & ground 
pepper. 
$22.50 per guest Great for lunch or snacking 
 
 

Sushi & Sashimi Platter 45 piece 
Fresh sashimi & sushi rolls with pickled ginger, wasabi & soy 
$70.00 
 
 

Japanese Nori Roll Platter 
Mixed sushi nori with soy, wasabi & pickled ginger 
Large nori rolls 60 pieces É$70.00 
Cocktail nori rolls 90 piecesÉ$80.00  
 
 

Chips n Dips for 10 
Fresh tomato salsa, Smoked Eggplant Dip & Organic Hummus 
Corn Chips & Red Rock Crisps 
$66.00 
 
 
 

Australian Cheese Platter 
Wedges of Double Brie, Vintage Cheddar and Blue, with wafers, dried  
fruits and nuts and fresh strawberries to serve 30 
$130.00 
 
 

Baguettes or Club Sandwiches platters: 
 

 Chicken, pistachio and fresh herbs 
 Leg ham, aged cheddar and Dijon mustard 
 Seasonal slowly roasted vegetable  
 Roast beef, horseradish, onion marmalade and greens 

 
Price per mixed Baguettes platter of 10 rounds (enough for 15 people É$89.00 
Price per mixed Club Sandwich platter of 10 rounds (enough for 15 people)É$99.00 
 

 
 
 
 
 
 
 
 
 
 
 
 



Jetwave Gourmet Cocktail Menu 
 

* minimum of 20 pieces per selection * 

 
Jet-Hot Selection 

 
Hand-made sausage rolls with spicy tomato and basil sauceÉ$ 2.40 ea 
ÒGoug•resÓ: French gruy•re profiterolesÉ$ 2.20 ea Great with a cold beer as a simple snack 

 
Pear and goats cheese savoury tartÉ$ 3.70 ea 
Assorted one bite quiches (Lorraine, veggie, salmon)É$30.00 per dozen or $2.70 ea 
 
Assorted mini-pies (chicken, lamb or beef)É$36.00 per dozen or 3.20 ea (4 bite pie) 
 
 
Coolwave Selection 
 
Smoked salmon frittata with dill and cr•me fraicheÉ$3.50 ea 
Leek, sweet potato and red pepper frittataÉ$ 2.9 0 ea 
 
Smoked salmon rillettes on toasted briocheÉ$ 3.70 ea 
Anchovy, kalamata olives and roasted onion on homemade foccacia breadÉ.$3.20 
Ham, cheese and herbs homemade FoccaciaÉ$2.90 ea 
 
 
Sweet Treats 
 
Traditional French Macaroons:  per two dozenÉ$54.00 or $2.25 ea  

• Dark chocolate 
• Pistachio 
• Coffee 
• Raspberry and white chocolate 
• Lemon and chocolate 

 
Dark chocolate and walnut brownie with dried apricot and pistachio 
per two dozenÉ$ 52.00 - $2.20 ea 

 
Petits Fours: per two dozenÉ$ 42.00 - $1.75ea 

• Seasonal fresh fruit tart with cr•me patissiere  
• Lemon meringue 

 
 
Coffee & Tea 
Fresh plunger coffee & Twinings teas 
$3.50 per guest 
 
 


