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PREMIUM CHARTER EXPERIENCE

Tommy's Italian is proud to collaborate with BOTE to bring a truly
unique way of celebrating on the Gold Coast.

Together, we combine the beauty of the broadwater with the
vibrant flavours of coastal Italian dining to create unforgettable
moments on the water.

Cruise past glittering high-rises and lush hinterland views, or drift
through the Broadwater’s calm, crystal-clear channels. It's all sun,
celebration, and the kind of laid-back luxury that makes every
charter feel like a holiday! Perfect for weddings, milestone birthdays,
corporate functions, hen's parties and special celebrations, this
premium on-water 4-hour experience can host up to 40 guests.

Tommy's Italian catering features a coastal Italian menu of hand-
picked favourites, complemented by a thoughtfully curated
beverage package to match the experience.

Dietary and special requirements can of course be accommodated,
ensuring every guest enjoys the celebration.



$85 CANAPE MENU

(Mminimum of 20 guests)

Marinated olives
Tomato & basil bruschetta
Prosciutto, grissini sticks
Kingfish crudo, finger lime, seaweed
Beef tartare, anchovy mayo
Hot salami & stracciatella, focaccia
Mushroom, truffle aioli, rocket, focaccia
Fruit platter with selection of seasonal fruit

ADD ON:

+ Rock oysters, chardonnay mignonette $6p.p.
+ Fresh prawns, house cocktail sauce $6p.p.
+ [talian bug roll, $25p.p.

+ Mortadella roll, $20p.p.




$125 PREMIUM MENU

(Minimum of 20 guests)

Marinated olives

Caprese skewers
Kingfish crudo, finger lime, seaweed
Fresh prawns, house cocktail sauce

Beef tartare, anchovy mayo
Prosciutto, grissini sticks
Mortadella roll
Italian Bay Bug roll
Hot salami & stracciatella, focaccia
Mushroom, truffle aioli, rocket, focaccia
Fruit platter with selection of seasonal fruit

ADD ON:
+ Rock oysters, chardonnay mignonette $6p.p.
+ Tiramisu $5p.p.
+ Tiramisu birthday cake $150 per tray



PIZZA EXPERIENCE

Enhance your boat experience with a live pizza station on board,
featuring a traditional pizza oven and freshly made pizzas prepared
throughout the event. Guests can enjoy a selection of authentic
Italian pizzas served straight from the oven, creating a relaxed,
interactive dining experience perfect for sharing while cruising.

Swap focaccias for pizzas

$25p.p

PlZZA SELECTION
PEPPERONI | San marzano, salami, nduja, stracciatella, olives
MARGHERITA | San marzano, fior di latte, basil

GAMBERI | San marzano, fior di latte, chilli, garlic prawns




TOMMY'S BEVERAGE PACKAGE

(4 hour minimum package | $25 per person, per hour)

Beer | Peroni Nastro
Sparkling | La Riva Dei Frati Prosecco, Italy
White | Corte Giara Pinot Grigio, Veneto, Italy
Rosé | Antinori Santa Cristina Rosato, Tuscany, Italy
Red | Pencarrow Pinot Noir, Martinborough, NZ
Soft drinks & juices are included.

PREMIUM BEVERAGE PACKAGE

(4 hour minimum package | $35 per person, per hour)

Beer | Peroni nastro 3.5% | Peroni nastro 5%
Sparkling | Idée Fixe Premier Brut Blanc de Blancs,
White | Corte Giara Pinot Grigio, Veneto, Italy
Marc Bredif Vouvray Classic, Loire Valley, France
Rosé | Triennes Rosé IGP, Provence, France
Red | Pencarrow Pinot Noir, Martinborough, NZ
Argiano Rosso di Montalcino, Tuscany, ltaly
Soft drinks and juices are included.



COCKTAIL UPGRADE PACKAGE

($25 per person, per hour, entire group participation required)

Choice of Cocktails:

Choose up to 3 cocktails from the list below, or
request any Tommy's signature or classic cocktail.

TOMMY’S MARGARITA
Cazadores tequila, agave, fresh lime

COCONUT CLUB
Malibu, Bacardi coconut rum, watermelon, fresh lime

ESPRESSO MARTINI
Folly‘s vodka, coffee liqueur, espresso

APEROL SPRITZ
Aperol, prosecco, soda, orange

HUGO SPRITZ

Elderflower, prosecco, soda, mint & lime

Spirits list and pricing available upon request.
Please contact our team for more details.

*Upgrades are not available as standalone beverage packages.




MINIMUM SPEND

High season [NOV - FEB]: $12,000
Low season [MAR - OCT]: $10,000

Please note: the minimum spend can be reached through a combination of:
- Food Packages (Canapé, Premium, and upgrades)

- Beverage Packages (Standard, Premium, and upgrades)

- Standard Boat Rate Fee

STANDARD BOTE RATES

High season $6,000 | Low season $4,900




BOOKING TERMS

BOOKING & PAYMENT

To secure your event a 25% deposit of your total anticipated
spend is to be paid, alongside a valid credit card on file. Your
event will not be confirmed until the deposit is received. Once
your deposit is received, your event will be confirmed, with the
balance due on the week of the event. Cancellation with a full
deposit refund is available up until 2 weeks prior to the event.
Cancellation 7 days or less prior to the event will incur a
cancellation fee of 35% of the event spend.

CONFIRMATION OF NUMBERS

Final numbers are requested no later than 7 days prior to your
event. Reduction in numbers 48 hours or less prior to the event
will result in a $500 cancellation fee per person, charged to the
credit card on file. Where possible, we endeavour to request for
an increase in humbers. However, this is not guaranteed and is
subject to space and staffing availability.

BREAKAGE FEE

For any broken wine or cocktail glasses, a fee of $9 per glass will
be charged. A refundable security deposit of $150 is required,
which covers potential breakage fees and will be refunded post-
event, minus any applicable charges
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