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P R I VA T E  C H A R T E R E D  C R U I S E

LOOKING FOR A UNIQUE OPTION FOR AN UPCOMING CORPORATE EVENT, BIRTHDAY OR SPECIAL 
OCCASION? CUTTLEFISH CRUISES IS HOBART’S NEWEST LUXURY CATARMARAN OFFERING A 
PRIVATE CHARTERED EXPERIENCE THAT CAN BE TAILORED TO SUIT EACH SPECIFIC EVENT. 

CRUISING THE RIVER DERWENT GUESTS WILL HAVE FRONT ROW SEATS TO EXPERIENCE THE 
HISTORIC HOBART CITYSCAPE, MOUNTAIN VIEW AND RUGGED LANDSCAPES. 

OUR PRIVATE CHARTERS CAN ACCOMMODATE 2 - 49 GUESTS OVER A MINIMUM OF 2 HOURS. 
WE OPERATE THE CRUISE FROM HOBART IN THE RIVER DERWENT BUT CAN ACCOMMODATE 

REQUESTS TO FAR-FLUNG LOCATIONS IF ORGANISED IN ADVANCE. 

WE OFFER A RANGE OF CATERING OPTIONS TAILORED TO SUIT YOUR EVENT AND BUDGET. WE 
SERVE A PREMIUM TASMANIAN BEER, WINE, SPARKLING AND A RANGE OF PREMIUM TASMANIAN 

VODKA, GIN, WHISKY AND RUM WHICH CAN BE PURCHASED FROM OUR INDOOR BAR.
 

THE CATAMARAN IS EQUIPPED WITH SPACIOUS LOUNGES, MUSIC SYSTEM, 360 DEGREE SPACIOUS 
VIEWING PLATFORMS, 2 FULL SIZED TOILETS, HEATERS, WIFI, 240V POWER TO CHARGE PHONES/

LAPTOPS AND COMPLIES WITH ALL OFFSHORE SAFETY STANDARDS.

WE PRIDE OURSELVES ON BEING A BOUTIQUE, LOCALLY OWNED AND OPERATED BUSINESS. 
CUTTLEFISH CRUISES IS GROUNDED IN PRIORITISING THE TASMANIAN WAY - FRIENDLY 

KNOWLEDGEABLE SERVICE, EXCEPTIONAL PRODUCE AND IDYLLIC SCENERY.
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D E T A I L S

GUESTS
1-49 GUESTS 

CATAMARAN HIRE & CREW  
$810 / H (INCLUDES SKIPPER, DECKHAND & 1 X BAR STAFF. ADDITIONAL STAFF ARE 

CHARGED AT $40 / HOUR)

DURATION & PICK UP LOCATION  
MIN 2H DURATION, INCLUDES PICK & UP DROP OFF AT PREFERRED MAJOR LOCATIONS  

INCLUDING THE HOBART WHARF, BELLERIVE, WREST POINT, MONA

CATERING
LET US HELP YOU DESIGN A CATERING MENU SUITED TO YOUR EVENT. 

FROM A GRAZING STATION AND CHEESE PLATTERS, TO CANAPES, A GOURMET 
SEAFOOD BBQ OR A LARGER SIT DOWN MEAL, WE UTILISE PREMIUM LOCAL PRODUCE AND 

WORK WITH RENOWNED CATERERS. THERE IS ALSO THE OPTION TO SELF-CATER.

BEVERAGES
WE ARE FULLY LICENSED AND OFFER A SELECTION OF BEER, WINE & SPIRITS FOR 

PURCHASE ONBOARD. 
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C A T E R I N G  M E N U

TO START 

Tasmanian Salmon cured on Himilayan salt block with fresh 
pesto and aioli and and Tasmanian salmon served in sesame 

cones 

OR /

Freshly shucked Tasmanian oysters served two ways, natural 
& kilpatick

MAIN  
 

Pan seared  Tasmanian Salmon with crispy skin and served 
with lemon aioli

OR /  

Gourmet Kebabs - Beef kebabs, seafood kebabs with scal-
lops and octopous or vegetarian option

OR / 

DIY Sliders - Beef sliders served on a milk bun with cheese, 
lettuce & tomato (Vegetarian & Vegan options available)

Mains include 2 x salads (Choose between Coleslaw, potato 
salad, pasta salad or Greek) 

 

TO FINISH  
 

Tasmanian fudge

A seasonal cheese platter with Tasmanian cheeses, fruit, 
dips, crackers (suitable for 4-6 people)

$100

GOURMET SEAFOOD BBQ SIGNATURE PLATTER

A selection of charcuterie, cheeses, dips, fruit and crackers. 

UPON REQUEST

CHEESE GRAZING TABLE

$40 PP

Freshly shucked Tasmanian oysters, natural or kilpatrick 

$26 / DOZEN

OYSTER BAR
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B E V E R A G E  M E N U

Jansz NB Brut Champagne 

- Glass $9
- Bottle $38

2019 Springvale Pinot Gris

- Glass $9
- Bottle $38

2019 Springvale Rose

- Glass $7
- Bottle $30

2019 Springvale Melrose Pinot Noir

- Glass $7
- Bottle $30

2017 Springvale Pinot Noir

- Glass $13
- Bottle $50

Boags Premium

- Cans $8  (330ml)

Cape Grin 666 Vodka 

- $13

Forty Spotted Gin

- $13 

New Norfolk Distillers Rum

- $13 
 

Lark Classic Cask Whisky

- $20 (30ML) 

Soft Drink

Coke, Tonic, Soda, Dry Ginger 
Glass $4

Tea / Coffee

$4.5 (+0.5 soy)

PLEASE NOTE WE ACCEPT CARD ONLY 
(VISA, MASTERCARD)
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F A Q ’ S

We are able to accommodate most requests. The preferred 
pick up location is from the Hobart Wharf but we are able 
to access Bellerive, Wrest Point, MONA, ETC.

WHERE DOES THE VESSEL LEAVE FROM / RETURN TO?

Our luxury two storey catamaran has a large interior with 
spacious lounges on the bottom storey and other seating 
options upstairs. The vessel is fully equipped with heaters.

WHAT HAPPENS IF RAINS / THE WEATHER IS BAD?

Guests are able to self-cater but due to licensing, all 
alcohol must be purchased from our bar.

CAN WE BRING OUR OWN FOOD / DRINKS?

We require a 50% non-refundable deposit to confirm your 
preferred booking. The remaining 50% is due 1 week prior 
to your confirmed date.

HOW DO I PAY FOR MY UPCOMING BOOKING?

Guests are welcome to style the space and bring  
additional decor or florals but will be responsible for 
bumping out immediately after the charter. We also work 
with a number of renowned stylists who are able to assist 
with styling.

CAN WE STYLE THE BOAT WITH DECOR / FLORALS?

Cuttlefish Cruises has two UE Boom music systems 
onboard. You are welcome to bring your own playlist and 
connect via Bluetooth. Guests are also able to organise a 
DJ or live musicians to play on the charter. 

WHAT ABOUT MUSIC? CAN WE ORGANISE A DJ OR 
LIVE PEFORMER/MUSICIAN?

We offer a “Gourmet BBQ Option” as outlined in the 
compendium We also work exclusively with Sabre Catering 
who offer a range of canapes, grazing options and larger 
meals that can be tailored to your budget and 
requirements

DO YOU OFFER CATERING? WHAT IF I HAVE AN 
ALLERGY?

‘Cuttlefish’ is able to carry between 1-49 people (+ 6 staff)
HOW MANY PEOPLE CAN I BOOK FOR?


