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Welcome
Spirit of Elston is a purpose-built dining vessel on the Gold Coast 

Broadwater, and the only one of its kind low enough to slip beneath the 

bridges and into the canal system, where the larger boats can’t follow.

Downstairs, a climate-controlled dining floor with its own bar. 

Upstairs, an open-air sundeck under the sky. 

Between them, room for up to 160 guests and a view that changes for 

the whole event.

A unique premium floating waterfront venue that delivers atmosphere, 

movement and skyline views.

Corporate functions  |  Awards nights  |  Conference dinners 

Product launches  |  Milestone birthdays  |  Celebrations

Aboard





Two Decks, 
The Dining Floor

Climate-controlled and fully enclosed, with its own bar and 

floor-to-ceiling glass on both sides. This is where a sit-down 

dinner, an awards presentation or a conference breakfast 

comes to life. Weather is never a factor.

CAPACITY: 70 Seated | 100 Cocktail  

Rooftop Sundeck
(weather dependant) 

Open-air, across daybeds, lounges, and alfresco picnic tables. 

Best at sunset, cocktail in hand, city lighting up.

CAPACITY: 30 Seated at Tables  

30 Seated at Lounges/Daybeds/Benches 

Standing: 60

Total Capacity

100 guests seated · 160 cocktail-style

Minimum 50 guests for grazing, morning/afternoon tea or breakfast · 70 for buffet 

lunch or dinner · 100 for cocktail-style with high tables.

Exclusive Charter
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Main Deck

Plans
Scan here for a virtual tour or follow the link below
seaworldcruises.com.au/tour



Why
Chef-prepared. 

Our own kitchen, our own team, not an external caterer. Fully customisable.

Weather is never a factor. 

The dining floor is fully enclosed and climate-controlled. In extreme weather, our 

Sea World Cruises Sunset Deck can be used (also available to hire separately).

Where the big boats can’t go.  

Low enough to pass beneath the bridges and into the Broadwater’s canal system.

Two departure points. 

Surfers Paradise or Main Beach, whichever suits your guests.

Accessible. 

Wheelchair-accessible embarkation at both locations.* 

*Accessible access to main deck. Note bathrooms on the vessel are not wheelchair accessible. 

Accessible bathrooms located at the Sea World Cruises Terminal prior to departure.

Award-winning. 

Queensland Tourism Awards · Best of Queensland Experience ·  

Advanced ECO Certified.

Spirit of Elston



Charter
The whole vessel, both decks, entirely yours. Choose your departure time, 

duration, menu, beverages and entertainment. Available seven days.

Capacity:  

100 seated · 160 cocktail-style

Minimum:  

70 Buffet Lunch/Dinner | 100 Canapés | 50 Platters, Morning/Afternoon Tea

Duration:  

Custom for your event. Typically 1.5 hours for sunset drinks, 2 hours for 

lunch, 2.5 hours for dinner.

Departs: 

MAIN BEACH, Sea World Cruises Terminal, Seaworld Drive 

SURFERS PARADISE, Appel Park Pontoon, 10 Ferny Ave

Options



ADD ONS:

Welcome house bubbles $12pp

Welcome cocktail $15pp

Pommery Champagne on arrival $25pp

Live musician/singer from $750

Dinner Buffet + Live Singer 
2.5 hours cruising with a fresh seafood 
buffet and live music.
 
2.5hrs, Guests 70-100 
Food: Tropical Buffet Dinner 
Bev: Cash bar
Add Classic drinks package from $45pp 
Ent: Live Singer/Musician 

Total: From $9,030-$10,430 
Per person: From $129-$149

Breakfast Cruise 
Watch the GC rise and shine from 
the waterways with a 1.5 hour cruise, 
continental breakfast and onboard AV.

1.5hrs, Guests 50-100 
Food: Continental breakfast 
Bev: Cash bar 
Ent: Onboard sound system

Total: From $3,700-$4,700 
Per person: From $74-$94

Sunset Cruise
Entertain from 4-5.30pm with gourmet 
grazing boards

1.5hrs, Guests 50-100 
Food: Grazing boards & Fruit platters 
Bev: Cash bar 
Ent: Onboard sound system 

Total: From $3,200-$4,200
Per person: From $64-$84

Lunch Buffet + Drinks 
2 hours cruising with a fresh seafood 
buffet with drinks.
 
2hrs, Guests 70-100 
Food: Tropical Buffet Lunch 
Bev: Classic beer, house wine, 
soft drinks  
Ent: Onboard sound system 

Total: From $8,960 - $10,360 
Per person: From $128 - $148

Canapé Cocktail Cruise
Entertain friends on the Broadwater 
in style with tasty bites and high bar 
tables.
 
2.5hrs, Guests 100-160 
Food: Canapés & Sliders
Bev: Cash Bar 
Ent: Onboard sound system

Total: From $9,500-$12,000 
Per person: From $95-$120 

Lunch Buffet  
2 hours cruising with a fresh seafood 
buffet, cash bar and onboard music.
 
2hrs, Guests 70-100 
Food: Tropical Buffet Lunch 
Bev: Cash bar 
Ent: Onboard sound system

Total: From $6,230-$7,630 
Per person: From $89-$109

Morning / Afternoon Tea 
Get a taste of the Gold Coast 
waterways with a cruise, a bite to eat 
and space to connect with friends and 
colleagues. 

1.5hrs, Guests 50-100 
Food: Fruit Platter/Muffins 
Bev: Tea/Coffee 
Ent: Onboard sound system 

Total: From $3,200-$4,200 
Per person: From $64-$84

Choose from the below packages. 

Prices range from off-peak weekday to a peak weekend, at the maximum. 
Packages can be customised: POA

Charter Packages

Peak Rates Apply:  

Saturday 14th November 2026 to Sunday 31st January 2027, Easter weekend and GC Public Holidays. 

Off-Peak:  

Outside the peak periods. 

Weekend:  

From 5pm Friday, Saturday, and Sunday.

Prices are in Australian Dollars and are inclusive of GST. 50% deposit required (half of which is non-refundable) to confirm booking. Full balance, catering requirements and 
passenger numbers are due 14 days prior to departure. Cancellations are accepted up to 14 days before the event date without penalty (excl. a non-refundable 50% of deposit). 
Wedding functions attract a 20% surcharge to account for additional admin, staff resources and time required. Further conditions apply. 



Suggested

Fewer than our charter minimums? 

Your smaller group can sit together on a shared lunch 

or dinner ticketed cruise. 

Book online seaworldcruises.com.au

Early Lunch Late Lunch NightMorning Sunset Cruise

10:40am

11:00am

From 11:30am

12:45-1:00pm

2hrs

1:10pm

1:30pm

From 1:30pm

3:15-3:30pm

2hrs

6:40pm

7:00pm

From 7:30pm

9:30pm

2.5hrs

4:10pm

4:30pm

N/A

6:00pm

1.5hrs

8:10am

8:30am

From 9:00am

9:45-10:00am

1.5hrs

Arrive

Depart

Buffet Service

Approx. return

Duration

Charter Times





Beverage
Classic 

Craft beer, house wine, sparkling and soft drinks. 

1.5 hrs $33  ·  2 hrs $39  ·  2.5 hrs $45   ·  3 hrs $51

Premium 

Classic Package + House Cocktail on Arrival 

(Aperol Spritz, Classic Margarita, Lost Bikini). 

1.5 hrs $39  ·  2 hrs $45  ·  2.5 hrs $51  ·  3 hrs $57

Package Upgrades 

POA for free-flowing Pommery Brut Royal NV Champagne and Chandon

Cash Bar / Bar Tab 

Guests pay their own way, or you set a tab. No minimum spend.

Welcome Champagne or Cocktail 

Short cruise? Add a welcome glass of bubbles or a cocktail on arrival for each guest.

Price: 

NV Hare and Tortoise Prosecco $13 

NV Chandon Brut $15 

Signature Cocktail $15 

Pommery Brut Royal NV, France $25

Packages



The Bar Menu

Spirit of Elston  |  $24 

Malibu, Spiced Rum, Banana Liqueur, Orange Juice, 

Pineapple Juice, Grenadine

Lost Bikini  |  $23 

Malibu, Vodka, Midori, Pineapple Juice

Signature Cocktails

Land of the Sun, Sauvignon Blanc

Land of the Sun, Pinot Gris

Land of the Sun, Chardonnay

Land of the Sun, Rosé

White Wine & Rose
150ml

$12

$12

$12

$12

Carafe 500ml

$37

$37

$37

$37

Tread Softly Blanc de Blancs Brut

The Hare & The Tortoise Prosecco NV

Chandon Brut Sparkling NV

Pommery Brut Royal Champage NV, 

France

Sparkling & Champagne
150ml

$12

$13

$15

Bottle

$50

$66

$70

$120

The Potting Shed, Cabernet Sauvignon

Woods Crampton Black Label, Shiraz  
(Eden Valley, SA)

Mania, Pinot Noir  
(Tamar Valley, TAS)

Red Wine
150ml

$12

$15

$16

Bottle

$50

$70

$75

250ml

$16

$24

$25

Balter IPA 

Balter Cerveza 

Buderim Ginger Beer 

XXXX Gold 3.5% 

Heineken Lager 

Pure Blonde Ultra Low Carb

Beer
$12 

$12 

$14 

$10 

$13 

$11

Willie Smith’s Apple Cider 

Huon Valley, Tasmania

Cider
$12

Vodka ‘Tipsy Tea’ Peach Iced Tea

Vodka Cruiser Watermelon

Vodka Cruiser Pineapple

Premix Spirits
$12

$14

$14

Please ask our friendly crew 

for our current offering

Tap Beer
$11

Aperol Spritz

Classic Margarita

Coconut Margarita

Chilli Margarita

Mojito

Espresso Martini

Cosmo

Long Island Iced Tea

Cocktails
$20

$22

$22

$22

$22

$24

$22

$25

Public Holidays attract a 15% surcharge on drinks purchased at the bar.  |  Menu subject to change.



Catering Menus

• Fruit platter

• Pastries

• Granola and yoghurt

• Juices, tea and coffee

Continental Breakfast

• Bacon and egg rolls

• Veggie patty and mushroom roll

• Fruit platter

• Pastries 

• Granola and yoghurt

• Juices, tea and coffee

Continental Breakfast + Rolls

• Muffins

• Fruit platters

• Tea and coffee

Morning/Afternoon Tea

Selection of hard and soft cheese, cured 
meats, dips, crackers, dried fruit and fresh 
vegetable crudites.

Grazing Platter

Gold Coast ocean king prawns

Natural New Zealand mussels

Maple-glazed baked ham off the bone 

Zesty citrus herb-charred chicken

Summer garden salad

Mediterranean pasta salad

Asian Slaw

Damper-style bread rolls

Steamed jasmin rice

Pipis in garlic, chilli & white wine butter

Local Queensland ocean king prawns 

Natural New Zealand mussels 

Zesty citrus herb roasted chicken 

Roasted leg of lamb with rosemary crust 

Poached barramundi in coconut curry

Creamy pesto gnocchi

Chef’s selection of roasted vegetables 

Summer garden salad 

Pearl couscous salad 

Marinated olives

Greek Feta cheese and parmesan

Freshly baked bread rolls and jasmin rice

Sliced seasonal melons & tropical fruits

Brownies

Pavlova with mango, passionfruit & optional 
fresh cream 

Brownies and sticky date pudding with butterscotch sauce 

Pavlova with vanilla bean chantilly cream

Seasonal fruits

Dietary requirements & custom menus

Everything is made in-house by our own kitchen team, so your menu 

can be tailored: gluten-free, vegetarian, vegan, or a different cuisine 

altogether, such as an Indian buffet. Send any dietary requirements 

or allergies in writing to our Functions Manager with your final guest 

numbers, 14 days before your event, and our kitchen will confirm 

what’s possible. Custom menus are quoted on request. All items are 

seasonal and subject to change. Sea World Cruises reserves the right 

to substitute items of equivalent value.

Our kitchen handles common allergens, so while all care is taken, a 

total absence of allergens cannot be guaranteed.

Lunch Buffet

Dinner Buffet
Hummus crudité cups

Smoked salmon blinis with créme fraÎche

Cheese ball with cranberry, walnut & chives on crostini

Bruschetta with ricotta, rocket & prosciutto

Brisket slider with red slaw, sriracha & pickle

Chocolate Brownie

Lemon Meringue Pie

Optional Extras:

Prawn sliders

Mexican station - self serve nachos with sides

Canapé Menu





Entertainment
Your own playlist—via bluetooth

Live guitarist/singer

DJ

Arrival cocktail

Photographer / videographer

Styling & theming

AV, microphone & presentation screen

Cinema Screen

Security

Additional staff

No charge

$750

$1,000

$15pp

POA 

POA 

No charge

POA

POA 

POA

from

from

& Extras

Security staff are required for 18th & 21st Birthdays, and any other event 

deemed appropriate to comply with the Liquor Act 1992 (Qld).





Sunset Deck

Exclusive Deck Hire Rate: 

Includes staff, existing furniture, cleaning

From $700 per hour + catering 
Minimum 3 hours ($2,100)
Guests: up to 120
Peak rates may apply. 

Sea World Cruise Terminal

AVAILABILITY WINDOW 

The deck is only available for exclusive hire from 6pm. 

Canapés from $40pp | Platters from $20pp | Nachos from $30pp 

 

3 hour Classic drinks package from $51pp see beverage packages on page 11. 

Book the Sunset Deck exclusively for your event from 6pm. 13 metres of pure west-

facing waterfront. The best vantage point for spectacular sunsets and city lights.

Add your choice of Food & Beverage package to complete your event quote.

Prior to 6pm, the deck functions as part of our bustling Sea World Cruises Terminal, 

servicing hundreds of passengers on whale watching cruises, Arro Jet, Hopo, and noise 

from the adjacent helicopter tours. Areas on the deck may be reserved as an add-on for 

our Sea World Cruises and Arro Jet customers.

min. 50 Guests



Bar/Kiosk

Toilet

Team Event 

Celebrate results, or team building.  

Head out for 30 minutes of thrills and 

laughs, and end it with burgers + beers 

at your reserved table.

 

Birthday Party 

Bring your closest mates. Jump on the 

jet for an extreme ride, and finish with 

nuggets + chips for teens; burgers + 

beers for those young at heart. 

Sea World Cruise TerminalArro Jet +
Follow up your thrill ride with a reserved area on the Sunset Deck. Suitable for 

work events, birthdays, visiting friends and family. Here are a few ideas...

Sunset 
Deck
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Weddings

TERMS:

•	 Venue hire, use of existing furniture, staffing and catering only.

•	 Weddings MUST have a dedicated local event planner for styling and wedding coordination, and any customisations. 
Sea World Cruises operates venue hire and catering only. 

•	 Wedding styling bump-in is limited to 1 hour prior to the event. A longer bump-in is subject to availability and must be 
confirmed with the Functions Manager.

Ceremony +  
Reception on water

Say your vows on the sundeck 
aboard the Spirit of Elston, while 

the Broadwater slides past. Follow 
with a buffet reception dinner. 

Reception on Deck
Get married on the beach or 

chapel. Canapé cocktail reception 
on the Sunset Deck with bubbles 

on arrival, 6pm til 9pm. 

Cocktail Hour Cruise + 
Reception on Deck

Entertain your guests on-board 
a cruise whilst you capture 

wedding photos. Guests arrive by 
water to your reception dinner. 

Charter Fee

Deck Fee

Canapés / Grazing

Tropical Buffet Dinner

Welcome Drink

Standard Drinks Package (3hrs)

Entertainer

Sub total

Total Incl Wedding Fee

Per Person

$66–$96pp · $6,600-$9,600 (3hrs)

-

-

$70pp · $7,000

-

$5,100

$750

$19,450–$22,450

$23,340–$26,940

$233.40–$269.40

-

$2,100 (3hrs)

Canapé  $60pp · $6,000

-

$12pp · $1,200

Cash Bar/Tab

$750

$10,050

$12,060

$120.60

$4,400-$6,400 (1.5-2hrs)

$2,100 (3hrs)

Grazing $20pp · $2,000

$7,000

$1,200

$5,100

$750

$22,550-$24,550

$27,060-$29,460

$270.60-$294.60

Indicative Pricing: 

Customise your quote based on duration, catering and entertainment. 

The examples are based on an off-peak weekday, and a peak weekend (14 Nov – 31 Jan) for 100 guests.  

Weddings attract a 20% surcharge due to the additional time and resources involved. 

Say your vows on the Sundeck of ‘The Spirit of Elston’ with the Broadwater sliding past. 

Or, say your vows on the beach or in a chapel, and while you’re elsewhere capturing wedding photos, your guests will be 

entertained on board with cocktails and canapes. Meet back at Sunset Deck for your wedding reception with 13 metres 

of west-facing waterfront as your backdrop. From sunset till late.



Christmas 
Celebrate with your team or family this November and December aboard Spirit of 

Elston. Cruise the Broadwater, catch the sunset, and toast the season with cocktails 

and canapés, go casual with grazing boards, or indulge with a full festive buffet. 

Whether it’s a mid-week networking event or a weekend wind-down, we’ve got the 

vibe, and the view, sorted.

Packages start at $74 per person (min 50 guests) and include the vessel, food, and 

cash bar service. Or celebrate with canapés on the deck from $61pp. Add prosecco 

on arrival, a live entertainer, or upgrade to a full drinks package. It’s your celebration 

to customise.

Book your dates now. December fills fast. 

Sunset Deck with Canapés (on the deck) | 100–120 Guests | 6–9pm (3hrs) 

From $61pp

Sunset Cruise with Grazing Platters | 50–100 Guests | 1.5hrs 

Weekday from $74pp 

Weekend from $84pp

Sunset Canapé Cocktail Cruise | 100–130 Guests | 2.5hrs 

Weekday from $108pp 

Weekend from $120pp

Christmas Party Buffet Lunch | 70–100 Guests | 2hrs 

Weekday from $99pp  

Weekend from $109pp 

Christmas Party Buffet Dinner | 70–100 Guests | 2.5hrs 

Weekday from $139pp | with Classic drinks package: $184pp 

Weekend from $149pp | with Classic drinks package: $194pp

Celebration Packages

Add glass of bubbles on arrival ($12pp)

*15% surcharge applies to events held on Public Holidays.



17.3. We understand that unforeseen and unfortunate 
circumstances may apply to a cancellation of a booking and 
will be willing to discuss these circumstances with you to 
assist in such an event where possible.
17.4. On occasion, Sea World Cruises may have to cancel 
a function due to severe weather, mechanical failure, 
government health directives or other unforeseen 
circumstances. You will be entitled to reschedule to another 
suitable day or receive a full refund in this unlikely event.

18. Wedding Surcharge
18.1. Events classified as weddings (including ceremonies, 
receptions, or celebrations where the primary purpose is to 
mark a marriage or union) are subject to a 20% surcharge 
on the total charter value, including vessel hire, catering, 
beverage package and all add-ons. 

18.2. Sea World Cruises supplies venue hire and catering 
only. Styling, non-supplied furniture and coordination with 
external services are the client’s responsibility. A third-party 
wedding coordinator is strongly encouraged. 

18.3. Wedding bump-in is limited to 1 hour prior to the 
event. A longer bump-in is subject to availability and must 
be confirmed with the Functions Manager. 

18.4. A wedding held on a public holiday is subject to both 
surcharges, calculated additively (15% + 20% = 35% total), 
not compounded.

I (insert name) 

have read the above and agree to proceed with 
the booking as outlined in the accompanying 
BOOKING CONFIRMATION.

BOOKING DATE:

CLIENT NAME: 

CLIENT SIGNATURE: 

DATE:      /         /

1. Pricing

1.1. Prices are in Australian Dollars.

1.2. Prices are GST inclusive.

1.3. Prices are valid for seven (7) days from the quote 
issue date.

1.4. Events held on a public holiday (as defined by the 
Queensland and Gold Coast calendar) are subject to a 15% 
surcharge on the total charter value. This surcharge applies 
to the vessel hire, catering, beverage package, and all 
add-ons (including musicians, entertainment, and any other 
ancillary services).

1.5. Sea World Cruises reserves the right to amend published 
prices at any time. Price amendments do not apply to events 
where a quote was provided within 7 days, or a binding 
contract has been executed.

2. Confirmation

2.1. Bookings cannot be held without a deposit. 50% of the 
deposit is non-refundable.

2.2. Booking is only confirmed once Sea World Cruises 
receives the signed Terms & Conditions, completed Booking 
Confirmation page and deposit.

2.3. Sea World Cruises reserves the right to cancel a 
tentative booking and allocate the space to another client if 
the required paperwork and deposit are not received by the 
due date.

3. Payment

3.1. Catering requirements, passenger numbers and full 
payment are due 14 days in advance.

3.2. If a booking is made within 14 days of the event date, full 
payment is required to confirm the booking.

3.3. Payment can be made via direct deposit, cash, 
Mastercard or Visa.

3.4. Split/individual payments are not accepted.

3.5. Additional purchases during the function must be settled 
directly prior to the conclusion. Any extensive damage 
caused by guests which is deemed to be more than normal 
wear/tear will be billed to the organiser by the Functions 
Manager.

4. Final Details

4.1. Pre-paid bar tabs are to be finished on the day/night - 
no refunds/transfers/credits given for unconsumed bar tab.

4.2. Additional goods, services, or incidentals are to be paid 
for at the time of request/before function commencement.

4.3. Only the person who makes the booking, or whose 
name appears on the booking sheet, has the authority to 
make changes to the Guest List and the Bar Account. 
 
5. Dress Code

Smart casual dress applies at all times. Heels are permitted 
on board. It is your responsibility to abide by these dress 
standards and ensure that your attending guests understand 
our door policy. Security and Management reserve the right 
to refuse entry should they deem an outfit inappropriate.

9.2. The venue provides public liability insurance to  
cover guests who could suffer an accidental injury on  
the premises. 

10. Entry Requirements

10.1. All guests must have an appropriate photo ID which 
must be presented on entry if requested.

10.2. All guests will adhere to both Fire Safety Act and Liquor 
Act 1992.

11. Responsible service of alcohol.

11.1 Sea World Cruises reserves the right to remove 
any guest from the function and premises if Security or 
Management deem them intoxicated, unruly, aggressive or 
destructive as per the Liquor Act 1992 (QLD). No refund will 
be available to the client should this occur.

12. Smoking

All vessels are strictly non-smoking. This includes vaping.

13. Illicit substances

Use of illicit substances will not be tolerated. Sea World 
Cruises reserves the right to cancel any bookings that do not 
meet this condition. No refund will be available to the client 
should this occur.

14. Electrical equipment

All electrical equipment must be tagged, tested and checked 
by the Functions Manager before equipment can be 
operated.

15. Loss or damages

The client shall be responsible for any loss or damage to 
the premises, its fittings and/or equipment or injury to any 
staff member caused by any guest of or contractor engaged 
by the client, or their servants or agents, before, during or 
after the function. The client shall also be responsible for 
loss of or damage to the property of any guest or contractor 
engaged by the client or their servant or agent, left on the 
premises before, during or after the function; and shall 
indemnify Sea World Cruises in respect of any such loss or 
damage.

16. Image Use

Sea World Cruises reserves the right to use any image or 
photograph taken of the function, taken by Sea World 
Cruises, for any legitimate advertising or marketing or media.

17. Cancellation
 17.1. Cancellation notice must be received in writing (email).
17.2. Cancellations are accepted up to 14 days before the 
event date without penalty, excluding the non-refundable 
deposit (50% of the deposit, equal to 25% of the total charter 
price). Payment is non-refundable if the booking is cancelled 
within 14 days of the event date.

6. Special Occasions

6.1. 18th Birthdays are welcome, provided a parent/guardian 
is involved in the booking process. Security staff are required 
for 18th and 21st Birthdays, wherever deemed necessary 
to comply with the Liquor Act 1992 (Qld). Security will be 
quoted when required.

6.2. Hen’s Parties and Buck’s Parties are welcome. However, 
decorative attire, paraphernalia, and games should be kept 
subtle and tasteful. Nudity is not allowed.

6.3. We reserve the right to cancel any bookings before or 
during a function if you do not meet these conditions. No 
refund will be available to the client should this occur.

7. Decorations

7.1. Candles on celebration cakes are permitted. We are 
unable to permit sparklers or any other ember-producing 
items, crepe paper, party poppers, glitter, confetti, adhesive 
products or items that may damage the vessel or impact 
vessel/environmental safety.

7.2. A maximum of two people are welcome to attend the 
venue up to 60 min prior to the function for additional 
setup.

7.3. Inappropriate materials which may cause offence to 
others are not to be used and may be confiscated.

8. Food & Beverage Items

8.1. Every attempt is made to maintain bar prices and menu 
items as advertised, but these may be subject to increase/
change.

8.2. All items are subject to availability. Sea World Cruises 
reserves the right to substitute items of an equivalent value.

8.3. BYO food or beverages are only permitted by prior 
written agreement (excl. cakes). We do not allow straight 
spirits or shots.

8.4. Every attempt is made to identify ingredients that may 
cause an allergic reaction for those with food allergies. 
However, there is always the risk of contamination as we use 
milk, eggs, gluten, soy, peanuts, tree nuts, sesame, wheat, 
lupin, fish and shellfish in our kitchen. Although we have 
strict cross-contamination policies, we cannot guarantee a 
total absence of these products in any of our items.

8.5. Dietary and allergen labels (including V, VGN, GF, DF 
and NF) are a guide only. They describe the ingredients 
used, not the absence of trace allergens. All dietary 
requirements and allergies must be provided in writing with 
final guest numbers, 14 days prior to the event. We will 
make reasonable efforts to accommodate them but cannot 
guarantee any item is free of allergens.

9. Insurance

9.1. The agreement indemnifies Sea World Cruises (its staff, 
agents and contractors) from and against all liabilities, 
damage and claims due to, or incidental to, the conduct and 
security of function guests and any property loss or damage 
to the function guests and to the property of function 
guests.
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Contact
SPIRIT OF ELSTON — PRIVATE CHARTER & EVENTS

0422 497 539  |  charters@thetourcollective.com.au

seaworldcruises.com.au  |  @seaworldcruises

Sea World Cruises is proudly part of The Tour Collective.


