
SYDNEY′S PREMIER CRUISE OPERATOR

APRIL 1, 2025 TO MARCH 31, 2026

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

AGENT NETT RATES



Validity

April 1, 2025 to March 31, 2026

Contact

Abhishek Sonthalia

Phone Number

0435957553

Company

Turtle Down Under

Address

6/60 Albert Rd, South Melbourne VIC 3205, Australia South Melbourne, 3205 NSW

Email

operations@turtledownunder.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

DEPARTURE DETAILS

CRUISE MENU

DELUXE BUFFET LUNCH CRUISE

1hr 45min lunch cruise on one of the three Australian built vessels
Buffet lunch menu freshly prepared on board
Air-conditioned inner decks with comfortable seating
Large outer decks & windows for harbour views and photos
Experienced operator, NSW Maritime compliant

Value cruise option with quality inclusions

All Australian fully air conditioned fleet

All menus freshly prepared onboard – ethnic menus available

Adult
$74.00

Child
$55.00

Tour Guide
$35.00

Beer, Wine & Soft Drink Package (2hr-L) $ 24.00

Juice & Soft Drink Package (2hr-L) $ 18.00

Location: King Street Wharf

Boards: 12:45 | Departs: 13:00 | Returns: 14:30

CONTEMPORARY BUFFET MENU
Fresh, healthy, wholesome 

SALADS & ENTRÉE
Granny Smith apple and chicory salad with walnuts + blue cheese
dressing (D,N,V)
Zaatar-spiced couscous nuts and green bean salad with halloumi +
pomegranate dressing (N,V)
Beetroot, feta and orange salad with cayenne + orange blossom
vinaigrette (D,V) 
Potato salad + sour cream (D,V)
Fattoush salad + crispy pita (N,G,V,VE) 
Roasted Japanese pumpkin and pearl barley salad + honey mustard
dressing (D,G)
Bread rolls & butter (D,N,V) 
 
BUFFET HOT SELECTION 

Mediterranean Fish Bake (SF) 
Grilled fish fillets baked with tomatoes & Kalamata black olives

Beef-Loaded Wedges (D,G)
Savoury beef mince on crispy skin potatoes with tomato salsa &
cheese

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

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

Root Vegetable Roast (V,VE) 
Medley of roasted seasonal root vegetables with Italian herbs
 
Oriental Vegetable Fried Rice (V,VE) 
Fried jasmine rice, diced vegetables & edamame beans

DESSERT

Tiramisu (D,G,N,V)
Espresso, mascarpone, ladyfinger cake

Dietary & Allergen Information:
Vegetarian (V), Vegan (VE), Gluten Free (GF), and Dairy Free (DF)

* 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

DEPARTURE DETAILS

CRUISE MENU

CLEARVIEW GLASS BOAT SIGNATURE DINNER CRUISE

3hr glass boat dinner cruise on Sydney Harbour
Chef′s Signature 4-course menu
Restaurant-quality dining with reserved seats and waiter service
Night views of Sydney Harbour attractions and the city skyline

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
$124.00

Child
$90.00

Tour Guide
$55.00

Clearview Window Seating $ 24.00

Beer, Wine & Soft Drink Package (3hr-D) $ 31.00

½ Cuban Lobster Thermidor 200g (D,SF) $ 34.00

Juice & Soft Drink Package (3hr-D) $ 21.00

INDIAN Fusion Menu Upgrade $ 25.00

Location: King Street Wharf - 5

Boards: 18:45 | Departs: 19:00 | Returns: 21:45

CLEARVIEW 4-COURSE SIGNATURE DINNER MENU

ENTRÉE SHARING PLATTER

Salmon Ceviche (GF)
Smoked Salmon | Avocado | Seared Prawns

Seared Scallops In Half Shell (GF)
U10 Scallops | Jalapeño | Shallots | Olive Oil

Golden Beets & Purple Cauliflower Salad
Roasted Golden Beets | Purple Cauliflower | Fried Chickpeas | Goat′s
Curd

MID ENTRÉE
Butterflied Grilled King Prawns
U8 King Prawns | Red Chilli | XO Sauce

MAIN (Choice Of One)

Herb Crusted Breast Of Chicken 
Heirloom Carrots | Crispy Potatoes | Enoki Mushroom | Beurre Blanc

OR

Grilled Market Fish Of The Day 
Braised Broccolini | Heirloom Tomatoes | Fennel & Orange Salad |
Beurre Noisette 

OR

Classic Italian Gnocchi (GF,V)
Spinach | Sage Pesto | Broccolini Heads

DESSERT (Choice Of One)

Pistachio Hazelnut Paris-Brest (V) 
Pistachio Caquelin | Hazelnut Creme | Choux Pastry | Candied Nuts

OR

Hawaii Island (V)
Vanilla Short Crust | Coconut Lime Caramel | Pineapple Mousse |
Streusel

Clearview Dinner – Vegan 4-Course Signature Menu 

ENTRÉE
Pear Carpaccio
Crisp Pears I Walnut I Gorgonzola I Seeded Mustard Dressing I Orange
& Fennel 

MID ENTRÉE
Romanesco Steak 
Roasted Baby Romanesco | Romesco Sauce | Pistachio | Pestu

MAIN 
Classic Italian Gnocchi (VE, GF) 
Spinach | Heirloom Tomato Nage | Broccolini Heads 

DESSERT
Passionatta
Lychee Mousse I Passionfruit Jelly I Orange Blossom Fruit Medley 



Dietary & Allergen Information:
Gluten Free (GF), Vegetarian (V), and Vegan (VE)

* 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

DEPARTURE DETAILS

CRUISE MENU

CLEARVIEW GLASS BOAT LUNCH CRUISE

2.5hr (approx) glass boat lunch cruise on Sydney Harbour (including
boarding)
Deluxe lunch with salad bar, main course & dessert
Restaurant-quality dining with reserved seats and waiter service
360° views of Sydney Harbour - see the Opera House, Harbour
Bridge etc.

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
$88.00

Child
$60.00

Tour Guide
$45.00

Clearview Window Seating $ 24.00

Beer, Wine & Soft Drink Package (2.5hr-L) $ 31.00

Juice & Soft Drink Package (2.5hr-L) $ 18.00

Location: King Street Wharf - 5

Boards: 11:45 | Departs: 12:00 | Returns: 14:30

DELUXE LUNCH MENU

CLEARVIEW BUFFET SELECTION OF FRESH SALADS MENU
Granny Smith apple and chicory salad with walnuts + blue cheese
dressing (D,N,V)
Beetroot + goats cheese salad with candied walnuts (D,V,N)
Fattoush salad + crispy pita (N,G,V,VE)
Chat potato salad + sour cream (D,V)
Roasted Japanese pumpkin and pearl barley salad + honey mustard
dressing (D,G)
Tomato, bocconcini and basil salad (D,V)
Roasted fennel + carrot salad with champagne vinegar, tarragon and
fried haloumi (D,V,)
Loaded Vegetarian Caesar salad (V)
Gourmet bread rolls & butter (D,N,V)

MAIN COURSE – Served Alternate
Roasted chicken Supreme with creamy polenta, seasonal vegetables
and mushroom sauce
OR
Oven baked Fish of the Day with Sauce Vierge and Thai salad (SF)
OR
Handmade beetroot & ricotta ravioli with basil & spinach pesto, pine
nuts, edamame & red vine sorrel (V)

DESSERT – Served Alternate
Fruit of the forest pavlova with crème Chantilly, meringue &
strawberry coulis (GF,V,D)
OR
Chef′s delight – Dessert of the day (V)

Dietary & Allergen Information:
Dairy (D), Tree Nuts (N), Vegetarian (V), Vegan (VE), Gluten (G), Gluten
Free (GF), and 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

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
$124.00

Child
$90.00

Tour Guide
$35.00

Showboat VIP Seating $ 24.00

Agent - Black label | Beer, White, red & sparkling wines | Soft
drinks & juices

$ 78.00

Beer, Wine & Soft Drink Package (3hr-D) $ 31.00

Juice & Soft Drink Package (3hr-D) $ 21.00

½ Cuban Lobster Thermidor 200g (D,SF) $ 34.00

Sirloin Beef Steak (Medium) $ 22.00

Location: King Street Wharf - 5

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

SHOWBOAT DINNER - POPULAR 3-COURSE SET MENU

ENTRÉE SHARING PLATTER
Shaved fennel and smoked salmon (SF)
Carpaccio of tomato and bocconcini with basil dressing (D,N,SF)
Delhi Chaat (V, D, G)

MAIN COURSE
Oat and quinoa crumbed roasted chicken breast on a bed of mashed
potato and pea puree with broccolini and sauce vierge (D, G, N)

DESSERT – Alternative serve 
Salted Caramel Popcorn (D, N, GF)
OR 
Passionfruit Raspberry Kiss (D, GF)

SHOWBOAT DINNER - VEGETARIAN POPULAR 3-COURSE SET
MENU

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

MAIN COURSE
Beetroot ravioli with beurre blanc, muscatels, edamame beans, red
vine sorrel & parmesan (D,G,V)

DESSERT – Alternative Serve
Salted Caramel Popcorn (D, N, GF)
OR
Passionfruit Raspberry Kiss (D, GF)

Dietary & Allergen Information:
Dairy (D), Vegetarian (V), Gluten (G), Gluten Free (GF), Tree Nuts (N),
and 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

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
$124.00

Child
$90.00

Tour Guide
$35.00

Showboat VIP Seating $ 24.00

Agent - Black label | Beer, White, red & sparkling wines | Soft
drinks & juices

$ 78.00

Beer, Wine & Soft Drink Package (3hr-D) $ 31.00

Juice & Soft Drink Package (3hr-D) $ 21.00

INDIAN Jain Banquet Menu Upgrade $ 0.00

INDIAN Set Non-Veg Menu $ 0.00

INDIAN Set Vegetarian Menu $ 0.00

½ Cuban Lobster Thermidor 200g (D,SF) $ 34.00

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.



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

