
Q U A N T U M
1 2 0  C H A R T E R S  P / L



T H A N K  YO U  F O R  C O N S I D E R I N G 

Q UA N T U M  C H A RT E R S  F O R  YO U R  E V E N T 

Whether you’re seeking an intimate Sydney cruise,  
a corporate event or an unforgettable weekend on the water,  

Quantum truly offers an experience like no other. 

Quantum’s enter tainment areas accommodate up to 45 guests for  
canapé style events, 30 guests for a casual buffet and 18 guests for seated events. 

Overnight and weekly char ters are also available, providing accommodation for 
up to eight guests in our luxurious staterooms. Experience the breathtaking views 

of the sun setting from a prime location in Sydney Harbour.
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The spectacular Warren S120 is the only one of its kind in the world, 
offering an unforgettable experience. Her streamlined aesthetics, 
state-of-the-ar t features and sophisticated interiors have been 
meticulously designed and crafted with no expense spared to bring 
the highest level of luxury and privacy to her guests. 

	 Full open plan main saloon

	 Spacious deck featuring a large sunbed

	 Flybridge lounge area with seating for eight guests

	 Front deck featuring a lounge with table and large shade umbrella

	 Four luxurious staterooms with ensuites for overnight stays

	 Hydraulic-lowering swimming platform

	 State-of-the-ar t sound system with iPad control

	 Foxtel to enjoy spor ting and enter tainment events

	 Wireless internet

	 Kayaks and stand-up paddleboards

	 Two guest day bathrooms

T H E  F E AT U R E S
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The cruise will begin at Rose Bay Marina, heading toward Sydney Harbour 
where we will sail past the iconic sights of Sydney Opera House and the 
Harbour Bridge. You will be cruising in style whilst enjoying the well known 
Boathouse Group hospitality of great quality food and beverages. 

During the warmer months we will also be offering char tered cruises  
on beautiful Pittwater in Sydney’s Nor thern Beaches, with two Boathouse  
venues perfectly positioned to cruise between, The Boathouse Palm Beach  
and Barrenjoey House Palm Beach. 

Enquire with our team today to discuss your requirements,  
we look forward to hearing from you!

L O G I S T I C S

To ensure the optimal experience and safety  
for guests, the following guest limits apply:

Canapé cocktail: 45
Casual buffet: 30
Seated events: 18 

Overnight charters: 8

M A X I M U M  G U E S T S
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December - January:
$2,950 per hour

February - November:
$2,750  per hour

Maximum guests: 45
Minimum hours: 4

$115,000 + 
Maximum guests: 8

Daily rate:
$17,700

Maximum guests: 45
Minimum hours: 8

Overnight rate:
$22,000

Maximum guests: 8
Minimum hours: 24

H O U R LY 

W E E K LY

DA I LY  +  OV E R N I G H T

* Enquire with our team for public holiday minimum spends

* Charter rates include GST, vessel hire , fuel and marine crew

* Additional Function Fee (4hrs)

* Enquire with our team for public holiday minimum spends

* Charter rates include GST, vessel hire , fuel and marine crew. 

* A 20% surcharge applies on public holidays .

* Additional Function Fee (4hrs) during overnight char ter (POA)

On-Board Team:

Quantum is professionally crewed with a skipper, engineer, deckhand and 

stewardess , with additional staff available as required for your char ter. 

Additional wait staff members are available at a rate of $75 per hour. 

One additional waitperson is required per 10 guests on board.

A professional on-board chef is provided for char ters up to 4 hrs  

(subject to a minimum food spend of $1,100). 

For char ters over 4 hours a rate of $75.00 per hour applies .

* Enquire with our team for public holiday minimum spends

* Charter rates include GST, vessel hire , fuel and marine crew. 

* A 20% surcharge applies on public holidays .

* Additional Function Fee (4hrs) during overnight char ter (POA)

R A T E S
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F O O D
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ROA M I N G 	

C A N A P É  P A C K A G E

F O R  C A N A P É  E V E N T S , 

T H E  PAC K AG E  I N C L U D E S :

	 5  ro a m i n g  c a n a p é s

	 2  s u b s t a n t i a l  c a n a p é s

	� S i n g l e  O r i g i n  c o f f e e 

+  t r a d i t i o n a l  i n f u s e d  t e a

$ 1 0 0  P E R  P E R S O N S U B S TA N T I A L  	

GF  gluten free  –  GFA  gluten free available 
V vegan  –  VA vegan available  –  DF dair y free  –  N contains nuts

Se lec t  f i ve

YELLOW SQUASH ARANCINI    GF / N / VA
grana padano, cashew cream + viola

EGGPLANT TART   V
baba ganoush, dukkah, pomegranate  
+ micro par sley

SC ALLOP CEVICHE   GF / DF
calamansi dressing, kaffir l ime leaf ,  
chi l l i  oi l  + kar kal la 

SALMON TACO   DFA
salmon tar tare , pickles, cucumber,  
salmon caviar, labneh + micro lemon balm

WATERMELON TACO   V
charred watermelon, avocado puree ,  
finger l ime + micro lemon balm

MURRAY COD BL INI
murray cod pate , shiraz gin caviar, bl ini + sea bl ight

CRAB TOAST
spanner crab, buttered br ioche + chive

WAGYU CROSTINI    N
wagyu tar tare , gochujang sauce , sesame ,  
pinenut, sea par sley + focaccia crostini

Se lec t  two 

C AULIFLOWER   GF / V
black tahini sauce , caul i f lower puree  
+ activated buckwheat

TEMPURA EGGPLANT   V
tempura battered eggplant,  
ter iyaki sauce + fur ikake

JOHN DORY   GF
gr i l led john dor y fi l let , mussel  
+ mussel veloute

OCTOPUS SALAD   GF / DF
octopus skewer, coconut chi l l i  sauce ,  
papr ika ground + petit bouche baby cos salad

SC AMPI  +  FR IES    GF / DF
scampi skewer, nor i powder + fr ies

B ATTERED WILD COD   DF
rose bay tar tare sauce + lemon

EYE F ILLET +  POTATO   GF / DF
eye fi l let skewer, rosemar y, chive ,  
potato puree + jus

LAMB P ITA   DFA
lamb rump, di l l  yoghur t , beetroot rel ish  
+ yoghur t pita bread

Enquire with our team for custom menu creations for 

seated events , casual buffet + overnight char ters!

1312



A D D I T I O N A L 
M E N U  O P T I O N S

A D D  O N  TO  YO U R  M E N U ! 
Add i t i ona l  op t i on s  a re  an  i n t e r a c t i ve  +  e a s y  op t i on  fo r  gue s t s  to  en joy.  

E a ch  op t i on  i s  b a sed  on  your  to t a l  g ue s t  number.

ASSORTED CHEESES

dr ied grapes + lavosh

+ CURED COLD MEATS

$8 PER PERSON

C H E E S E  B OA R D  	
$12 PER PERSON

SYDNEY ROCK

PACIFIC

FRESH LEMON

RASPBERRY MIGNONETTE

OYS T E R  B A R 
$18 PER PERSON

S W E E T S  S TAT I O N 
$11 PER PERSON

cho ice o f  two

Mango mer ingue

Raspberr y truff le

Pistachio puff

Dark chocolate truff le
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B E V E R A G E S
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SPARKLING

Chandon NV Sparkling Brut  
Yarra Val ley, VIC

WHITE

2019 Kindred Spirit Sauvignon Blanc  
Mar lborough, NZ 

2020 Scarborough Yellow Label Chardonnay  
Hunter Val ley, NSW

ROSÉ

Pink Flamingo Rosé  
Languedoc , FR

RED

2021 Little Yering Pinot Noir 
Yarra Val ley, VIC

BEER  

Corona

Peroni

Cascade Premium Light

Soft dr inks , juice + water inc luded.

Special select ions on request.

CHAMPAGNE

Pommery NV French Champagne 
Champagne , FR

WHITE

D o g  Po i n t  S a u v i g n o n  B l a n c  
Mar lborough, NZ 

S h aw  &  S m i t h  M 3  C h a rd o n n ay  
Adelaide Hil ls , VIC

ROSÉ

Miravale Rosé  
Côtes de Provence , FR

RED

Massale Pinot Noir 
Mornington Peninsula, VIC

Penfolds Bin 28 
Barossa Val ley, VIC

BEER  

Corona

Peroni

Cascade Premium Light

Soft dr inks , juice + water inc luded.

Special select ions on request.

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

G O L D  B E V E R AG E  PAC K AG E  $18.50 PP/  PER HOUR

W i n e s  a n d  v i n t a g e s  s u b j e c t  t o  a v a i l a b i l i t y .

P L AT I N U M  B E V E R AG E  PAC K AG E  $30 PP/  PER HOUR
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A D D I T I O N A L 
O P T I O N S
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Se l e c t  your  i c i n g  op t i on ,  

t i e r  op t i on  +  f l avour  op t i on .  

F l o r a l s  a re  i n c l uded .

6  INCH C AKE  /   $130
cater s for up to 12 people

8  INCH C AKE  /   $160

cater s for up to 24 people

F L AVO U R S

VANILLA C AKE

fi l led with swiss mer ingue buttercream,  
strawberr y jam and garnished with fresh berr ies

WHITE CHOCOLATE +  RASPBERRY

with white chocolate ganache + vani l la 
buttercream icing

CHOCOLATE C AKE

with chocolate ganache + vani l la  
buttercream icing

C ARAMEL MUD C AKE

with salted caramel buttercream icing

C ARROT + WALNUT C AKE

with cream cheese icing

COCONUT C AKE

with strawberr y jam + vani l la  
buttercream icing

O P T I O N SI C I N G  O P T I O N S

	 I ced 

	 Sem i  n aked 

	 Naked

C E L E B R A T I O N  C A K E S
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A D D I T I O N A L 
S T Y L I N G

O U R  T E A M  C A N  WO R K  W I T H  YO U  TO  C R E AT E  

A  B E AU T I F U L  E V E N T, C O M P L E T E  W I T H  

T H E  B OAT H O U S E  S T Y L I N G  O P T I O N S .

P lea se  enqu i re  w i th  ou r  t eam about  
add i t i ona l  s t y l i n g  op t ions  ava i l ab l e .

Custom floral arrangements: from $600
Custom floral centerpieces: from $95each
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W E  L O O K  F O RWA R D  TO  

C E L E B R AT I N G  W I T H  YO U !

E A T ,  D R I N K ,  
C E L E B R A T E

E N Q U I R E  H E R E
For more information and details  
about The Boathouse Rose Bay,  
please visit our website  
or contact:

The Boathouse Rose Bay
events@theboathousegroup.com.au
02 9974 5440

594 New South Head Road,  
Rose Bay NSW Australia 2029

S O C I A L  M E D I A

      theboathouserosebay

      theboathousegroupevents
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T H E B O AT H O U S E G R O U P E V E N T S . C O M . A U

E A T ,  D R I N K , C E L E B R A T E
Please get in touch with our team in regards to any special celebration! 

We also offer weddings, engagement par t ies, conferences, meetings, product launches and pr ivate events.  
Our other wedding + event venues include The Boathouse Rose Bay, The Boathouse Palm Beach, 

Barrenjoey House Palm Beach, Moby Dicks Whale Beach, Manly Pavi l ion and The Boathouse Shel ly Beach.


