
• Private and scenic Yarra River cruise 
• Delicious three-course meal and beverages
• View Melbourne landmarks and attractions 
  from the water
• Celebrate your special event in style 
• Very social setting, perfect for corporate
groups 
•Luxurious modern and clean electirc vessel
Lady M

• Luxury electric boat cruise onboard 
 Lady M  
• Three-course meal from each
restaurant 
• Beverages (beer, wine, and soft
drinks)

PROGRESSIVE LUNCH / DINNER
CRUISES  - UPTO 35 PAX

Highlights

Inclusions

Durations and timings

Pricing

Lunch Cruise - 1pm
Dinner Cruise - 6pm

Approximately 3.5hr duration

Timings available

Prices in Australian dollars and include GST                     

1300 988 309
info@melbourneboathire.com.au

www.melbourneboathire.com.au

This is a dining experience not to miss whilst in
Melbourne.  Our three-course Progressive Yarra
River lunch or dinner cruise includes a scenic
cruise along Melbourne’s iconic Yarra River. 
 Enjoy the spectacular and breath-taking city
views paired, with delicious food and wine to
savor your taste buds from three fine restaurants
along the river banks.  Cruises are suitable for
groups of 11 to 35 persons.   
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BOOK ONLINE

MAIN COURSE @ SOUTHBANK:

	
1300 988 309

info@melbourneboathire.com.au
www.melbourneboathire.com.au

*Sample menu above, menu items subject to availability at time of
booking depending on restaurants.

BEVERAGES:

A selection of beer, wine and soft-drinks 

S e l e c t i o n  o f  P e t i t  F o u r s

Gr i l l ed  Ca lamar i ,  Chor i zo ,  ha loumi ,  peas ,  romesco
sauce
Gr i l l ed  T rou t ,  Pomegrana te  and  m ixed  he rb  sa lad
Brusche t ta ,  Peas ,  b road  beans ,  che r ry  tomatoes ,
Mered i th  fe ta  cheese
Glass  o f  house  w ine  o r  l oca l  bee r

S t i cky  K ing  I s land  Bee f  sho r t  r i b ,  sesame,  Ch inese
brocco l i ,  sush i  r i ce
Pan  roas ted  Huon  Sa lmon  f i l l e t ,  musse ls ,
Je rusa lem a r t i choke ,  wakame
Rot i sse r ie  ch i cken
Gnud i  ‘ r i co t ta  +  sheeps  cu rd  dump l ing ’ ,  bas i l
pes to ,  pumpk in ,  Grandvewe Pr imavera  cheese  (V )
G lass  o f  house  w ine  o r  l oca l  bee r

Cho ice  o f  qua l i t y  spa rk l i ng  w ine , red  o r
wh i te  w ine ,  bee r  and  so f t -d r i nks

Opera    -   Co f fee  bu t te rc ream
Pis tach io  &  Raspber ry  -  Shor tb read  she l l  baked
Choco la te  Orange  De l i ce  -  Mo is t  f l ou r less  o range
cake
Pass ion f ru i t  Mer ingue  -   Tangy  pass ion f ru i t  w i th
van i l l a
F lou r less  Choco la te  and  Raspber ry  -  F lou r less
choco la te  cake

DESSERTS - ONBOARD:

ENTREE @ SOUTHWHARF

DRINKS ON ARRIVAL

https://melbourneboathire.com.au/product/progressive-dinner-cruises-yarra-river/

