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FOR MOUTH WATERING MENUS AND MORE, 
VISIT POCRUISES.COM.AU/FOOD

We're famous for our food. With a minimum of 
eight dining experiences onboard each ship and 

even more on Pacific Aria and Pacific Eden,  
we’re plating up everything from casual to 
connoisseur, everyday to gourmet. And it’s 

made fresh daily with locally-sourced Australian 
produce. We’ve even got the only Australian 
celebrity chef restaurant at sea – Salt grill  

by Luke Mangan. Foodies, rejoice.

FRESH
FAMOUS

 ~AND~



start
A FRESH

We only use the best, freshest 
ingredients from the start. Luckily, 
Australia is blessed with top shelf 

produce and world-class suppliers.  
We stock up on all our produce from 
home when season and availability 
permits, so you can be assured of  

the quality, the origin and that crisp, 
juicy taste of pure freshness. 
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A cut above the rest
We use 100% Australian grass-fed beef because of its 
superior quality, higher nutrient levels, melt-in-the-mouth 
texture and premium flavour. And because we believe 
that nature knows best, all of our beef has been reared 
sustainably without antibiotics or growth stimulants on all-
natural pastures and crops.

FROM LINE TO DINE
From Tasmanian salmon to red snapper, barramundi, oysters 
and more, what better place to sample the ocean’s finest than 
on the ocean. Fresh Australian seafood is brought onboard 
at every turnaround for Salt grill by Luke Mangan, while other 
seafood is sourced fresh and frozen locally in Australia. 

The cream of the crop
All our dairy products and cheeses are sourced from 
Australian dairy farms, whose pure, sweet milk is the envy 
of the world. From Tarago River to Tasmanian Heritage 
and South Cape, our cheese is premium quality and rich in 
flavour, from vintage cheddars to mellow bries.  

Ralph’s Meat Company
This 106 year old, wholly family owned and operated 
business is based in Victoria and supplies all of our 
grass-fed beef – once it’s met with their stringent 
quality standards.

Huon Aquaculture
For 25 years, some of the world’s finest salmon has come 
from a little corner of Tassie. The D’Entrecasteaux channel 
is where the Huon River and the Southern Ocean meet, 
creating perfect conditions for salmon to thrive. P&O is the 
only cruise line in Australia to serve this world-class product 
from Huon Aquaculture. 

King Island Dairy
Perched in Bass Strait, King Island’s environment is 
ripe for optimal cheese-making. Surrounded by ocean 
and the Roaring Forties, the wind-swept pastures 
make for higher than usual amounts of minerals in the 
cheese. Taste the difference onboard, in the form of 
King Island Dairy’s Blue Brie, Stokes Point Smoked 
Cheddar and Endeavour Blue.
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Fresh  is best

Proud Partners 
We are the only cruise company to source flour from our trusted 

partner, Allied Mills, Australia’s leading industry supplier. Allied 
Mills has a strong Australian heritage, offering the highest quality 
and unsurpassed consistency throughout their operations from 

milling, mixing all the way to food ingredients and distribution. 
With state of the art facilities across the country, you can be 
assured every single bite of your baked goods will be as fresh 

and perfectly balanced as the one before. 

Home Grown  
Every year Allied Mills is responsible for approximately 800,000 

tonnes of wheat and specialty grains including maize, rye, 
triticale, organic, hard, soft and noodle wheats-all sourced within 
Australia. From their first mill built in Queensland in 1864 to their 

many operations across Western Australia, South Australia, 
Victoria, New South Wales and Queensland, Allied Mills is the 

leading flour supplier in the country. 

Knowledge is Flour 
Being the grain experts, Allied Mills strives to provide their 

partners not only with the highest quality of flour, but also in 
developing new varieties to satisfy market needs and create 

value for customers and partners alike. From plain white flour 
through to pre mixes for baked goods like muffins and pastries, 
Allied Mills cares just as much about the final product as they 

do about the very first grains. After all, you don’t grow to be the 
country's largest flour supplier without learning a thing or  

two in the kitchen. 

A Bread by Any Other Name 
We freshly bake all our bread from scratch, every day, onboard 

our ships. And it’s not just the bread on P&O ships that’s 
freshly baked. Everything from the apple turnover you had for 

breakfast to that peach muffin you snuck in at dessert, has 
been freshly baked, onboard the ship that day. Our bakers work 

in shifts around the clock to ensure every morsel is as fresh as 
possible. Baking is done in sequences during meal times so your 

bread and rolls are literally fresh out of the oven.

GET  
FRESH
ALLIED
MILLS

=with=
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THE BREADS OF OUR LABOUR
We source 14 different flours from Allied Mills to create  

the fantastic baked goods onboard each ship. It’s amazing how  
plain flour can turn into some of your favourite breads and treats.  
Here are a few examples of how flour becomes fantastic at P&O!

Focaccia 
BLACK OLIVE 

FOCACCIA DINNER 
ROLLS AT WATERFRONT 

AND PLANTATION 
RESTAURANTS

Soy & Linseed
TOASTED SOY & 
LINSEED BREAD, 

RUSTIC AND THICK 
CUT, WITH VEGEMITE.

Semolina 
GINGER AND  

ALMOND BREAD  
FOR A SWEET TREAT

All Purpose
ZAATAR BREAD  
AT SALT GRILL  

BY LUKE MANGAN

Kibbled Wheat
THICKLY SLICED 
KIBBLED WHEAT  
LOAF WITH THE  

‘SOUP DU JOUR’

Blended
DOUBLE CHOCOLATE 
BREAKFAST MUFFIN 

AT WATERFRONT 
AND PLANTATION 

RESTAURANTS
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What sets us apart from other  
cruise lines?  
Our commitment to innovative,  
fresh and fantastic food. There's a 
minimum of eight dining experiences 
onboard each ship, and even more on 
Pacific Aria and Pacific Eden.
From Australia's only celebrity chef restaurant  
at sea and alfresco dining under the stars, to a  
room-service snack at any time of the day,  
there's something for everyone on P&O.

Let’s Eat 
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We are completely revolutionising traditional 
cruise dining. Our ongoing commitment 

to offer guests innovative and fresh dining 
experiences has led to some big changes at 

P&O. You won't believe your taste buds! 

P&O’s Food Revolution

On Luna’s new Japanese menu, each dish has been 
created with a devotion to the flavours, freshness, 
presentation and balance of gourmet Asian cuisine. 

At Salt grill by Luke Mangan, we invite you to High 
Tea, for sandwiches, delectable pastries, tasty teas 

and a glass of sparkling wine.

NEW JAPANESE MENU

HIGH TEA AT SALT GRILL 
BY LUKE MANGAN

Two brand new à la carte restaurants onboard 
Pacific Aria and Pacific Eden offer the choice of 

vibrant, mouth-watering Asian cuisine and the best 
Italian fare this side of Rome.

NEW RESTAURANTS

WHAT'S  
NEW
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New Waterfront 
Restaurant 
Experience
The restaurant guests know and love 
is getting a makeover before launching 
on Pacific Aria and Pacific Eden. With 
a brand new look and new menu items, 
you're going to love it even more.

New  
Salt grill & Bar
Soon guests can enjoy the celebrity 
chef experience at sea, by the glass. 
Our new Salt grill & Bar takes inspiration 
from the world famous Salt grill and 
turns it up a notch, offering signature 
Luke Mangan inspired cocktails. 

The buffet, 
redefined
There's a surprise in store for guests 
onboard Pacific Aria and Pacific 
Eden. We're turning the traditional 
cruise buffet on its head. It will be 
like nothing you've ever seen onboard 
before - watch this space!

P&O Chef’s Table
Chef's Table is coming to 
Pacific Aria and Pacific Eden. 
With an intimate, private 
setting and plush furnishings 
it's the Chef's Table guests 
know and love, only better.

New Restaurants
Two brand new restaurants will 
debut on Pacific Aria and Pacific 
Eden one offering a vibrant, 
mouth-watering Asian feast, and 
the other the best Italian fare 
this side of Rome. Bon appetite!



At P&O we do things differently, especially when it comes to meal times. We're on a  
mission to revolutionise traditional cruise dining by serving up a range of innovative,  

unique, fresh and out-of-this-world dining experiences, all inspired by modern Australia.  
Our commitment to improving traditional cruise dining has led to some big changes that  

will be rolling out on Pacific Aria and Pacific Eden in 2015  - watch this space!

P&O's
food revolution

- ON -  
PACIFIC ARIA & PACIFIC EDEN
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SALT GRILL by Luke Mangan, P&O Cruises 

SALT GRILL & BAR by Luke Mangan, P&O Cruises  

GLASS Sydney 

SALT GRILL Surfers Paradise 

SALT GRILL & SKY BAR Singapore 

SALT GRILL Jakarta 

SALT TAPAS Bali 

SALT TAPAS & BAR Singapore 

SALT Tokyo 

WORLD WINE BAR Tokyo 

MOJO BY LUKE MANGAN, Sydney
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  I want to create an 
intimate restaurant that 

guests will enjoy so much 
it’ll be one of the highlights 

of their holiday. 

- LUKE MANGAN - 

An unforgettable dining 
experience is a highlight  
of every good holiday, 
which is why we’ve 
partnered with Luke 
Mangan to bring you the 
only Australian celebrity 
chef restaurant at sea – 
Salt grill by Luke Mangan.
Luke harnesses his experience, 
creativity and passion to turn the 
freshest and finest Australian 
ingredients into signature dishes 
like crab omelette, enoki mushroom 
salad and miso broth, and the famous 
liquorice parfait with lime syrup. 

For an elegant meal or haute high tea 
– one taste and you’ll soon see why 
he’s been invited to cook for former 
U.S. President Bill Clinton, Richard 
Branson, Tom Cruise and at the wedding 
of Danish Crown Prince Frederik and 
Princess Mary.

At sea, Salt grill is exclusive to  
P&O Cruises and its popularity 
has inspired land-based Salt grill 
restaurants across the globe. Luke’s 
culinary brilliance can be sampled in 
some of the best Australian and 
Asian cities.
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LUNCH $39 PP 
DINNER $49 PP

bookings essential  
once onboard



experienceCHEF'S TABLE
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DINNER &  
 WINE $95 PP

bookings essential  
once onboard

 
THE BEST SEAT  
IN THE HOUSE 

 For a meal that is equal parts 
memorable and mouth-watering, join 

us at Chef’s Table. Your evening starts 
with a cocktail reception and canapés 
hosted by the Executive Chef, followed 

by an exclusive tour of the galley. 
Once seated, the Executive Chef will 

introduce each course and its expertly 
matched wine. It’s your job to relax 

amongst great company and indulge, 
as we serve up this extraordinary 

dining experience.



ASIAN INSPIRATION 
Our ever popular Asian restaurant, Luna, 
offers spectacular banquet style menus, 

rotating between a variety of Asian 
cuisines. Transport your tastebuds with 

wonderfully complex Thai dishes that 
entangle light and fresh flavours with 

deep aromatic components. Try traditional 
favourites, like melt-in-your-mouth beef 

in a massaman curry, or try innovative 
twists on Thai tastes and textures, like pork 
belly with caramel dressing and grapefruit 
salad.There’s even a new Japanese menu 
expressing the delicate balance found in 

gourmet Japanese cuisine. 

LUNA
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DINNER  
$29 PP

bookings essential  
once onboard
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We will throw a  
shrimp on the Barbie. 
For mouth-watering meals,  
head to the top deck and 
discover the Grill, where the 
vibe is casual and al fresco.  
Take in the view as you check 
out the tempting choices – 
from the breakfast bacon and 
egg roll to the gourmet lunch 
burger.  Or settle into the 
sunset and a bucket of  
garlic prawns for dinner.

It’s grilling time.
For a bit of gourmet from  
the grill, you’ll find Burger Shed  
on the top deck by the pool on 
Pacific Aria and Pacific Eden. 
Purchase a post swim snack  
in the form of a Wagyu burger, 
Persian lamb burger or pulled  
pork burger. There’s even pizza, 
pies and hand cut fries to enjoy 
under the sun. 

BURGER 
SHED

THE 
GRILL

Most items 
included In your 

cruise fare
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Techincally all of 
our restaurants are 
waterfront, but you  
get the idea. 
With over 40 a la carte menu 
items for breakfast, lunch  
and dinner, this modern  
Australian restaurant serves up  
a sophisticated selection of  
both classic dishes and cutting 
edge cuisine. Treat yourself to a 
melt-off-the-bone lamb shoulder, 
or grab the gang and feast on a 
succulent roast chicken share 
platter or giant homemade 
gourmet pie.

Not just bananas. 
Be it breakfast, lunch or dinner, 
Plantation Restaurant offers a 
an ever-changing and abundant 
selection of casual options. From 
light and lean to substantial and 
satisfying, deli salads to a daily 
roast, there’s a flavour-packed 
and nutritious option ready  
for the taking.

PLANTATION  
RESTAURANT

WATERFRONT  
RESTAURANT

INCLUDED IN 
YOUR CRUISE 

FARE

INCLUDED IN 
YOUR CRUISE 

FARE



48

MINI menu

Keep the kids happy with a huge choice of menu 
options that are both nutritious and sure to 
please. The kids specials menu changes daily, 
so even the fussiest eaters will find something 
they love. 

There are family platters at Waterfront 
Restaurant for everyone to share, and if it’s 
date night later on, the kids can dine early at 
Plantation Restaurant. Who knows, they may 
even encounter TC & Skipper making one of 
their regular guest appearances as they dine!

(just for kids)

INCLUDED IN 
YOUR CRUISE 

FARE



GRAB A CUPPA
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CHARLIE'S BAR THE CAFE

Open from early morning to late at 
night, Charlie’s is the go-to place  
for catch-ups, where cakes and 
coffee are only part of the story. 
Charlie’s is located in the heart of 
the ship so you can take in the action 
unfolding in the Atrium. Charlie’s 
offers treats like teas, coffee, 
macaroons, giant cookies, biscotti – 
and of course, fresh cakes. 

We know that a cup of coffee can make or break your day. At P&O, we always strive for 
the former. That’s why our baristas are professionally trained to create the perfect cup. 
And now we brew Tanna Coffee onboard. Grown in Vanuatu near an active volcano, the 
deep, rich, volcanic soil, abundant sunshine and plentiful rainforest make for excellent 
coffee beans. It’s going to be a good morning!

For a caffeine fix or sweet treat  
any time of day, head straight to  
The Cafe. Here you’ll find fresh 
muffins, cookies, banana bread and 
other tasty old favourites. Wash 
them down with an espresso coffee, 
specialty tea or even a cocktail. 



 

 
We stock quality 

wines from

TYRRELL’S WINES 

GLANDORE ESTATE WINES 

GRANT BURGE WINES 

 MCWILLIAM’S WINES 

BROWN BROTHERS 

MOET HENNESSY
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WINE
TIME

A GOOD DROP
Almost all of our wines are sourced and 
carefully selected from Australian and 

New Zealand winemakers. Whether it’s a 
mellow and medium body that you crave  

or a floral and fruity flavour, we’ve 
chosen the best drops from a range 

of climates and conditions to offer an 
extensive and quality range. 

Wine Tasting
Come and enjoy our regular wine  
tasting or treat yourself to our  

premium event. 

NEW Cellar Door 
We feature a full range of Australian 

wines with daily tastings, masterclasses, 
vintage seminars, and more. Order your 

favourites and we’ll even have them 
delivered to your home address!



RAISE THE BAR 
Whether you're a wine lover,  

craft beer connoisseur or cocktail 
enthusiast (who's not?), our 

extensive range of beverages will 
excite all tastes and passions.
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MIX 
ACADEMY

MARTINI 
MASTERS

WHISKEY 
TASTING

MOCKTAIL 
LESSONS

COFFEE 
APPRECIATION

Our mixologists 
show you how to 
make four of our 
cocktails plus some 
take home tips for 
creating your own.

An informative  
and fun Martini 
tasting session. 

Awaken the beverage 
enthusiast within.

Sign up your kids  
to learn about 
mixing great fruity 
flavours together.

Join our baristas  
for an introduction 
into the history  
of coffee.

MIX Cocktail Bar
At MIX, the drinks are sophisticated and the scene 
is chic. Choose from our innovative cocktail menu of 
classics and new creations or seek inspiration from 
our expert staff for something unique. Whatever you 
choose, your cocktail will feature top shelf spirits 
expertly mixed with fresh, real ingredients.

There's also a huge range of high-end spirits to suit 
the most discerning palate.

THE Orient
At the Orient, the atmosphere is warm and the beer 
is frosty. This pub–style venue serves draught beer 
on tap, bottled ciders and craft beers. So sit back 
and indulge with your trusty favourite in this cosy 
and comfortable environment.



Your Cruise Dining in Summary

Dinery Included in Fare Breakfast Lunch Dinner Snacks Style

Salt grill by  
Luke Mangan

Lunch $39 pp
Dinner $49 pp - ^ - Gourmet Modern 

Australian

Chef's Table $95 pp - - - Gourmet Modern 
Australian

Luna $29 pp - - - Asian

Waterfront ^ - Modern & Classic
Australian

Plantation Casual Dining

Burger Shed - Gourmet Burgers

The Grill Aussie BBQ

Charlie's Bar - Cafe

The Cafe - Cafe

Room Service - Modern & Classic
Australian

* Charges apply to some menu items and at dinner. ^ Only open for lunch on selected days.
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