
Macquarie Princess Cruises
Berowra Waters NSW

Ph: (02) 8402 3702

Fax: (02) 9456 6502

Mobile: 0411 379851

PO Box 389

Berowra NSW 2081

contact@macquarieprincesscruises.com.au

www.macquarieprincesscruises.com.au

Cruises depart from Berowra Waters
Marina (Western Marina)
199 Bay Rd, Berowra Waters 2082
Alternate pick-up points are available by
arrangement (surcharge applies).

Parking is available in the public car park
adjacent to the marina.

Coaches are required to travel via Dural
and Arcadia. Berowra Waters Rd and
Galston Rd are unsuitable for long vehicles.

Cruises run in all weather and will only be
postponed or cancelled due to weather
extremes or unforeseen circumstances.

The vessel is equipped with male and
female toilets for your convenience,
CD/MP3/iPod Stereo, PA system, front
open deck and rear covered deck.
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Celebrate with a cruise aboard the historic all
weather M.V. Macquarie Princess on one of
the best rivers in the world.

Catering for all occasions from birthday
parties, corporate functions, club outings,
anniversaries to Weddings and transfers to
local restaurants.Aparty aboard is an original
and fun way to celebrate and ensures
exclusivity of guests.

Enjoy the many moods of the majestic and
ancient Hawkesbury River and Berowra
Creek whilst seemingly cruising back in time,
surrounded by National Park and 200 million
year old Sandstone Gorges on one of the
oldest working riverboats on the Eastern
Seaboard, built in Sydney in 1915.

All cruises are subject to minimum numbers
(lesser may be arranged on some cruises
when available).

Bare Boat hire and additional cruising time
are available upon request. DJ available if
required (additional cost).

We have a licensed bar onboard offering a
selection of beer, wine, soft drinks, juice and
spirits at reasonable prices.

2½ Hour Cruises

Casual Fare

Chicken Delight

B.B.Q.

Casual Fare

25-80 Guests – Tray service - $38.00 pp

Marinated BBQ prawns, hot chicken pieces,
vegetarian mini spring rolls, mini quiches,
Italian meatballs and party pies, tea and freshly
percolated coffee.

25-50 Guests – Table service - $38.00 pp

Hot roast chicken, three salads (Tomato, onion
& basil, Crisp garden salad & Coleslaw), freshly
baked bread rolls, tea and freshly percolated
coffee and dessert of mixed Danishes or cake &
toppings.

25-50 Guests – Table service - $38.00 pp

Grain fed yearling rump steak, premium
sausages with lashings of fried onions, two
salads (Tomato, onion & basil and Crisp garden
salad), freshly baked bread rolls, tea and
freshly percolated coffee and dessert of cake &
toppings.

25-80 Guests – Tray service - $50.00 pp

Cheese platter and nibbles upon boarding.
Marinated BBQ prawns, vegetarian mini spring
rolls, mini quiches, Italian meatballs,
vegetarian frittatas, mini gourmet sausage
rolls, vegetarian money bags, smoked salmon
brochette, tea and freshly percolated coffee.

4 Hour Cruises

Chicken Roast

Terra E Mare

Meat Lovers B.B.Q.

Seafood Indulgence

25-50 Guests – Table service - $50.00 pp

Cheese platter and nibbles upon boarding. Hot
roast chicken, three salads (Tomato, onion &
basil, Crisp garden salad & Coleslaw), freshly
baked bread rolls, tea and freshly percolated
coffee and dessert of mixed Danishes or cake &
toppings.

25-50 Guests – Table service - $50.00 pp

Cheese platter and nibbles upon boarding.
Fresh local prawns, hot roast chicken, two
salads (Tomato, onion & basil & Crisp garden
salad), freshly baked bread rolls, tea and
freshly percolated coffee and dessert of mixed
Danishes or cake & toppings.

25-50 Guests – Table service - $50.00 pp

Cold meat platter and nibbles upon boarding.
Grain fed yearling rump steak, premium
sausages with lashings of fried onions, three
salads (Tomato, onion & basil, Crisp garden
salad & Coleslaw), freshly baked bread rolls,
tea and freshly percolated coffee and dessert of
mixed Danishes or cake & toppings.

25-50 Guests – Table service - $65.00 pp

Cheese and fruit platter upon boarding. Platters
of fresh local prawns, freshly shucked pacific
oysters, leg ham and chicken, crusty baked
bread rolls, tea and freshly percolated coffee
and dessert of mixed Danishes or cake &
toppings.


