
Red Bull Flugtag’s Hospitality Boat provides an 
exclusive opportunity to comfortably enjoy all 
the ups and downs (literally) of the Red Bull Flugtag 
return to Sydney at Mrs Macquaries Point.

Relax in style on Sydney’s beautiful harbour and 
be entertained watching 40 man-powered 
flying machines and their crazy pilots and crew 
attempt to launch themselves off a 6m high ramp 
and into the water below.

TIMETABLE 
Date:	 Nov 7th 2010
Boarding Time:	 10.30am for 10.45am
	 departure
Boarding Location:	 Man ‘O’ War
	 Steps, Sydney Opera 
	 House (refer to map)
Drop Off Time:	 Approx 6pm
Drop off Location:	 King St Wharf Jetty
Cost:	 $350 + GST

Price includes 
•	Unparalleled location and view of all the Red 

Bull Flugtag action
•	Exclusive access to VIP experience on luxury 

glass cruise boat “Bella Vista” 
•	Unlimited food and beverage (refer to menu) for 

duration provided by waiter service
•	State of the art sound system
•	4 x 60” Internal plasmas
•	Capacity for Red Bull Flugtag Hospitality Boat 

will be limited to 500 passengers to ensure a 
comfortable and spacious experience 

Boat information
•	2 licensed bars; located on the ballroom level 

and sundeck
•	The Bella Vista features 3 metre high windows 

around the whole vessel, and boasts wrap 
around decks offering uninterrupted, panoramic 
views of Sydney Harbour

•	Climate controlled air conditioning to ensure the 
comfort of all our guests

•	 The Bella Vista is wheelchair accessible on 
the vessel and main dining area; however our 
amenities are located on the lower level which 
does not provide for wheelchair access

To register your interest please complete the 
online form and a representative will be in 
contact shortly to confirm your purchase.
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Menu

Mini brushetta with tomato & basil
Breaded chicken strips with honey mustard sauce

Fish goujons with lime aioli
Chicken tenderloin skewers with satay sauce
Salt & pepper squid, with sweet chilli sauce

Sweet chilli prawn skewers
Brie cheese and semi dried tomato encroute

Cucumber cups with Thai chicken filling
Beef kebabs with tzaziki

Mini bagels with smoke salmon & cream cheese, onion & capers
Rosemary & Sage lamb cutlets

A selection of gourmet meat & vegetarian wraps
Peeking duck pancakes

Noodle boxes with 1 meat & vegetarian variety
Meat pies & sausage rolls
Spinach & ricotta triangles

Dessert Includes

Mini Creams 
Tea, Coffee and after dinner Mints

Australian Fruit Platter
Chef’s selection of sweets

Beverages

Soft Drinks & Juices
Water

Oyster Bay Sauvignon Blanc
Yellowtail Chardonnay

Monkey Bay Merlot
Yellowtail Shiraz
Janz NV Cuvee

Red Bull
Vodka

Champagne Cocktails


