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Vessel Information 

 

The Denison Star is a magnificent 107ft motor cruiser built out of Huon Pine during 1967/68 in Woodbridge, 

Tasmania and was launched in 1969. Based on Hamilton Island she now offers the perfect venue for a truly 

unique Whitsunday wedding experience.  

 

With a fully air conditioned dining room, spacious back deck and leather lounges in the cocktail lounge, she 

offers the perfect combination of traditional cruising with modern day cuisine, in one of Australia’s most 

picturesque cruising grounds, the Whitsundays.  

 

The Denison Star is available for charter morning, noon and night. In the following portfolio we have tried to 

encapsulate all charter possibilities. However, there may be something that you wish to do that is not listed 

in this portfolio. If that is the case, do not hesitate to speak to your consultant.....we will try and design a day 

to suit your specific requirements or at least suggest alternatives.  

 

The products we offer and how we use the Denison Star is unique. With unique products come certain 

requirements that you will not find at a conventional restaurants or convention venues. When considering 

the Denison Star we ask that you take note of the ‘Important Information’ section at the end of this portfolio. 

This information has been developed over the years, and is where we outline what we can and can’t do. The 

weather does play an important part all in charters. The beauty of the Whitsundays and the Denison Star is 

that regardless of the weather, we have a variety of options and destinations to provide calm water, 

protected cruising for you and your guests.  

 

When chartering the Denison Star we have a minimum spend requirement which is made up of two 

components.  One is the charter rate of the vessel which is a flat fee depending on the cruise type and the 

time of day.  The second is the food & beverage component which is charged per person.  The Reef Levy is 

not part of the minimum spend calculation. 

 

We are confident that you and your guests will enjoy your time on the Denison Star. She is a part of 

Australian maritime history providing a venue and experience to enhance your special day.  

 

 

  



 
 
 

   

Page | 2  
 

Rates for Sole Use of the Denison Star 

CRUISE TYPE CRUISE PARAMETERS  CHARTER FEE TOTAL MINIMUM SPEND 
 
SIGHTSEEING 
CRUISE  
 
 
 

 
 Returning no later than 4pm 
 For up to 90 passengers 
 Up to 2 hours  
  

 
$2200 

 
$3000 

(Includes charter fee) 
 

 
DAY CRUISE    
 
 

 
 Returning no later than 4pm 
 For up to 75 passengers  
 Up to 5 hours  
 

 
$3000 

 
$4400 

(Includes Charter fee)  

 
SUNSET CRUISE   
 
 
 

 
 Departing 5pm onwards 
 For up to 90 passengers 
 Up to 2 hours  
 

 
$2600 

 
$4400 

(Includes Charter fee) 

 
EVENING CRUISE   
  
 
 

 
 Departing 5pm onwards 
 Return no later than 10pm 
 Up to 60 passengers 
 Up to 4 hours  
 

 
$3000 

 
$4900 

(Includes charter fee)  

 
BREAKFAST, 
BRUNCH OR LUNCH 
ON THE DOCK 
 

 
 Using the vessel on the dock 
 Ideal venue in the marina. 
 Up to 50 passengers 
 Up to 4 hours  
 

 
$1100 

 
$3300 

(Includes charter fee) 

    
    

 
ADDITIONAL 
CRUISING  

 
 Maximum one hour  

 
$225  

per half hour 

 
 

 
ADDITIONAL TIME 
ON THE DOCK  
 

 
 Maximum one hour or part 
thereof  
 Available pre or post cruise  

 
$220  

per hour 

 

    
 

Reef Levy – This is a combined fee levied by the Great Barrier Reef Marine Park Authority (GBRMPA), the Environmental Protection 
Agency (EPA) and Administration costs 

Total cost of this levy comprises of $5.50pp GBRMPA for Day Cruises and & $1.55pp for EPA.  
Evening/Sunset &Sightseeing Cruises are $2.75pp for GBRMPA only – no EPA fee. 
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Cruise Explanations for the Denison Star 

Day Cruise: 

 The normal duration of a day cruise charter is up to five hours. It can however operate for up to seven hours with 

additional charges applying 

 All day cruises must return by 4pm.  

 Day cruises are not generally destination specific but do include a stopover at a calm secluded Whitsunday destination. 

Weather is the primary factor when determining the final destination.  

 Whitehaven Beach is generally the most desired destination for day cruises but this is only possible on the Denison Star 

when wind conditions are less than 10 knots. We therefore cannot guarantee Whitehaven Beach on any cruise as it is 

extremely weather dependant and usually not able to be considered 

 Regardless of the wind strength the beauty of cruising in the Whitsundays is that we can always choose a destination 

that provides calm water cruising although a beach option may not always be available. 

 Swimming is available on all day cruises either from the vessel itself or from a beach at the destination. 

 Snorkelling is available on day cruises but we cross hire another vessel to transfer guests to the snorkelling site. Please 

contact your wedding consultant if you would like further details on snorkelling excursions on your day cruise.  

 

Sunset/Sightseeing Cruise: 

 This cruise is designed to provide a short glimpse of the Whitsunday Islands and is normally up to two hours duration. It 

is however available for up to three hours maximum with an additional charge for the extra hour.  

 Due to the shorter duration of this cruise it does not stop for swimming or snorkelling or a beach visit. 

 The sightseeing cruise must return by 4pm at the latest.  

 The sunset cruise generally departs from 5pm onward – pending the time of year. 

 

Evening/Dinner Cruise: 

 This cruise is not destination specific and due to the many islands within the Whitsundays we will always find a secluded 

spot for dinner – guaranteed.  

 The normal duration of an evening charter is four hours but is available for up to five hours cruising. Additional charges 

do apply for the extra hour. 

 All evening charters must return by 10pm.  An additional hour is available whilst the vessel is on the dock within the 

Marina. There is however a charge for this additional hour.  

 Additional time on the night is at the discretion of the skipper and payable at the time of request. 

 

Breakfast, Brunch or Lunch on the dock: 

 This option uses the Denison Star as a breakfast, brunch or lunch venue only and does not depart the dock for cruising.  
 Fully air conditioned lower deck so perfect for the summer weddings 

 Lunch on the dock can start from 11 am onwards however must finish no later than 4pm. 

 The Venue is available for hire for 4 hours.   

 An additional hour on the dock is available however there is an additional charge.  
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Menu Options for the Denison Star 

 

MENU 
 

Up to 40  
Passengers  

 
41 to 60  

Passengers  

 
60 to 75  

Passengers  

 
76 to 100 

Passengers 
 

 
Ballast Breakfast  
From $19.50 
 

  

  
 

  
 

N/A 
 

N/A 

 
Whitsunday Lunch  
$19 pp  
 

 

  
 

  
 

  
 

N/A 

 
Shipwrights Lunch  
$35 pp 
 

 

  
 

  
 

  
 

N/A 

 
Plattered Dinner  
$55 pp 

 

 

  
 

N/A 
 

N/A 
 

N/A 

 
Choice Dinner Menu  
$49 pp  
 

 

  
 

Up to 50 pax  
 

N/A 
 

N/A 

 
A la Carte Cruise & 
Dine Menu $59 pp 
 

 

  
 

N/A 
 

N/A 
 

N/A 

 
Premium Smorgasbord 
Dinner Menu $55 pp 
 

 

  
 

  
 

N/A 
 

N/A 

 
Finger Food by design  
From $18.50 pp 
 

 

  
 

  
 

  
 

  
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Ballast Breakfast $19.50 pp 

Available for up to 60 pax 

Guests can select from a variety of breakfast options as listed below, seating casually either downstairs in the 
dining area or on the available seating on the upstairs back deck.  
 

Guests are served a fresh tropical fruit platter upstairs while enjoying complimentary tea and plunger coffee 
and juices.  
 
Breakfast is served buffet style.  
 
COLD SELECTION 
¶ Croissants  
¶ Fruit salad  
¶ Yoghurt  
¶ Muesli  
¶ Sweet Muffins  
¶ Danishes  

 
 

 
 

 
 

HOT SELECTION AVAILABLE ON REQUEST ….. Extra $9.50 pp  

¶ Grilled tomato  

¶ Grilled mushrooms  

¶ Spinach, ham or Smoked salmon  

¶ Poached or  scrambled eggs  

¶ Crispy bacon  

 

Please note:  Due to safety requirements on the Denison Star, toast is not available.  
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Whitsunday Lunch - $19 pp 
Children (4-14 yrs) $9.50 
Available for up to 75 pax 

MORNING TEA is served upon boarding comprising of plunger coffee and a selection of teas. Also available 

will be a biscuit and sweet muffin selection.  

 

LUNCH 

Served where guests can build their own sandwiches with wraps or focaccia with the following ;  

¶ Leg ham/ Roast chicken / Beef  
¶ Smoked Salmon  
¶ Sliced Tomato  
¶ Cheese 
¶ Cucumber  
¶ Red onion 
¶ Grated carrot  
¶ Lettuce 
¶ Condiments  

 

AFTERNOON TEA will include a tropical fresh fruit platter of whatever product is available at that time of the 

year  

 

Shipwrights Lunch - $35 pp 
Children (4-14yrs) $17.50 pp 
Available for up to 75 pax  

MORNING TEA  

¶ Served upon boarding comprising of plunger coffee and a selection of teas. Also available will be a biscuit 

and muffin selection.  

 

BUFFET STYLE LUNCH  served on the lower deck incorporating the following;  

¶ Cold meats platter comprising of thinly sliced rare roast beef, leg ham, turkey & chicken 

¶ Four styles of gourmet salads such as tossed garden salad, potato salad, pasta salad & one other style 
pending on availability of product.  

¶ Large cooked Queensland prawns – ready to peel  served with seafood dipping sauce  

¶ Bread rolls and condiments to suit  
 

MENU VARIATIONS 

¶ Remove the prawns  MINUS   $7 pp 

¶ Remove the cold meats and add a BBQ option of Minute steaks and Beef Sausages ADD $4 pp 

AFTERNOON TEA  

¶ Includes a tropical fresh fruit platter of whatever product is available at that time of the year  
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Plattered Dinner Menu - $55 pp 
Available for up to 50 pax  

We regard this menu as the absolute best way for your guests to enjoy a meal while socialising with friends.  After 
making your selections, guests are seated in the dining room where the meals are served on a raised platter in the 
centre of the table.  

A light nibbles platter is included in this menu and served on the top deck at the commencement of your cruise.   

Choose any 3 entrees, mains and desserts from either the choice menu or a la carte Cruise & dine menu (a la 

carte selection confirmed no less than 30 days from the function) 

ENTRÉE OPTIONS  
 

¶ Thai beef salad with a cucumber, vermicelli noodles, fresh herbs  

¶ Pot ready mussels wok tossed in garlic, mild chilli and white wine  

¶ Chefs soup of the day  

¶ Sautéed chilli prawns (peeled with tail on) tossed shallots with homemade nam jim dressing and Jasmine 
rice. 

¶ Chicken & mango San Choy Bau made with finely diced chicken sautéed in chilli, red onion, bean sprouts, 
shallots in fragrant jasmine rice topped with mango slices.  Served in a crispy iceberg lettuce leaf.  

 
MAIN OPTIONS  
 

¶ Herb crusted eye fillet (200g) served with creamy paris mash & steamed greens and a red wine jus 

¶ Roast vegetable stack topped with salsa verde and garlic aiolo  

¶ Crispy skinned salmon, shaved fennel lemon herb salad with a mango salsa  

¶ Chicken breast with fetta, sundried tomato, sautéed spinach and roast potatoes and tomato chill jam.  
 
DESSERT – Served platter style to share  
 

¶ Sticky Date Pudding  

¶ White Chocolate Cheesecake  

¶ Berry Panacotta  
 
 
 
Please note that the number of platters and its position on the table will depend on the table settings.  Ideally the 
platter would be placed in the center of the table.   
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Choice Dinner Menu - $49 pp 
Available for up to 50 pax  

A light nibbles platter is included in this menu and is served on the top deck at the commencement of your cruise.  
 
For your dinner you may choose any two of the entrée and main options OR any two of the main and dessert 
selections.  This is then provided as the menu your guests will select from on the evening.    
 
UPON SEATING 
 

¶ Selection of homemade dips with crusty sour dough bread  
 
ENTRÉE OPTIONS  
 

¶ Thai beef salad with a cucumber, vermicelli noodles, fresh herbs  

¶ Pot ready mussels wok tossed in garlic, mild chilli and white wine  

¶ Chefs soup of the day  

¶ Sautéed chilli prawns (peeled with tail on) tossed shallots with homemade nam jim dressing and Jasmine 
rice. 

¶ Chicken & mango San Choy Bau made with finely diced chicken sautéed in chilli, red onion, bean sprouts, 
shallots in fragrant jasmine rice topped with mango slices.  Served in a crispy iceberg lettuce leaf.  

 
MAIN OPTIONS  
 

¶ Herb crusted eye fillet (200g) served with creamy paris mash & steamed greens and a red wine jus 

¶ Roast vegetable stack topped with salsa verde and garlic aiolo  

¶ Crispy skinned salmon, shaved fennel lemon herb salad with a mango salsa  

¶ Chicken breast with fetta, sundried tomato, sautéed spinach and roast potatoes and tomato chill jam.  
 
DESSERT – Served platter style to share  
 

¶ Sticky Date Pudding  

¶ White Chocolate Cheesecake  

¶ Berry Panacotta  
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A la carte Cruise & Dine Menu - $59 pp 
Available for up to 40 pax  

A light nibbles platter is included in this menu and is served on the top deck at the commencement of your cruise.  
 
UPON SEATING 
 

¶ Selection of homemade dips with crusty sour dough bread  
 
ENTRÉE SELECTION   
 

¶ Slow roasted pork belly with green mango mint and coriander salad drizzled with nouc cham dressing 

¶ Tandoori chicken salad with saffron rice, mango chutney, minted yoghurt and papa dam 

¶ Sesame crusted vegetarian rice paper rolls with a sweet soy dipping sauce 

¶ Laksa prawns with vermicelli noodles, snow peas and roasted cashews 

¶ Soup de jour 
 

MAIN SELECTION  
 

¶ Tenderloin beef fillet with a truffle potato mash, sautéed wild mushrooms and green beans 

¶ Kangaroo fillet with a parsnip puree, caramelized green apple and pink peppercorn sauce 

¶ Marinated chicken breast resting on a pea and feta risotto, drizzled with herb oil 

¶ Absolutely fresh market fish of the day 

¶ Roasted pumpkin and sage risotto topped with crumbled goats cheese and fried basil leaves 
 
DESSERT 
 

¶ Chefs selection of dessert served platter style to share 
 

 

 

 

 

 

 

 

 

This menu is current as at January 2011.  We will be able to confirm specifics 30 days prior to your function should 

you choose this menu.  Any changes will be of similar quality and quantity.  
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Premium Smorgasbord Dinner Menu - $55 pp 
Children (8 – 14yrs) $27.50 pp  
Available for up to 60 pax  

A light nibbles platter is included in this menu and is served on the top deck at the commencement of your cruise.  

The buffet selection is as follows:  

 

 

SERVED COLD  
 

¶ Noodle salad  

¶ Fresh garden salad  

¶ Pesto potato salad  

¶ Oysters served natural  

¶ Cold prawns with dipping sauce  

¶ Smoked Salmon  

 

SERVED HOT  
 

¶ Roast beef with seeded mustard   

¶ Butter chicken served with jasmine rice  

¶ Baked fresh local fish fillets cooked Thai style with a sweet chilli  

¶ Roast potato, pumpkin, carrot & sweet potato and wok tossed seasonal vegetables  
 

 

DESSERT  
 

¶ Fresh fruit skewers  

¶ Individual Bambinos ice cream cones 
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Finger Food by Design  
Available for up to 75 pax  

We appreciate that everyone has different tastes and ideas so we have provided the opportunity to put together 
your own finger food menu. This menu is designed for stand up functions.  
 
 

SERVED COLD  
Canapés  

¶ Oysters served natural with eschalot & red 
wine vinegar  

¶ Beef tartar with horseradish aioli on cucumber 
round  

¶ Tartlet of goats curd, caramelized onion & semi 
dried tomato  

 

¶ Cucumber, picked ginger , wakami & black 
sesame sushi with soy  

¶ Rolled smoked salmon crepe with spring onion 
cream cheese  

 

SERVED HOT  
Canapés  

¶ Parmesan & herb crumbed chicken goujons 
with aioli dip  

¶ Roasted pumpkin, thyme and feta triangles  
 

¶ Spinach, feta & sundried tomato frittata  

¶ Thai fish cakes with nouc cham dipping sauce  
 

Mini Meals  

¶ Gourmet mini hotdogs with caramelized onions  

¶ Gourmet mini beef pies served with sauce  
 

¶ Mini beef burgers, onions, tomato and sauce  

¶ Bite size slices of pizza  
 

Skewer Options - served on a skewer with their individual dipping sauce  

¶ Coriander chicken with satay sauce  

¶ Beef with soy, chili and sesame sauce  

¶ Thai style prawns with nouc cham dressing  

¶ Lemon, honey & cumin lamb with yoghurt 
dressing  

 

 
SELECTION SERVED OVER 2 HOUR FUNCTION  

 

OPTION 1  Choose 4 items    $18.50 pp  

OPTION 2  Choose 5 items    $23.50 pp 

OPTION 3  Choose 6 items    $26.50 pp 

OPTION 4  Choose 7 items    $30.50 pp    

  

  



 
 
 

   

Page | 12  
 

Additional Food Extras  

 

FINGER SANDWHICHES  $12.90pp 

Select 4 of the following items  

¶ Turkey & cranberry  

¶ Chicken, rocket & garlic aioli  

¶ Leg ham, marinated feta & roasted capsicum 

¶ Salami, tomato & spinach  

¶ Vegetarian  

Also available as a lunch option combined with a nibbles platter or other items  

ANTIPASTO PLATTER   $6.50 pp 

Antipasto style platter with a variety of cheese, dips, sliced salami, olive & nuts accompanied with a variety of 

biscuits.  

 

Children’s menu  
Designed for children aged 4 to 14 yrs    

A LA CARTE DINNER MENU  $15 pp  

Menu options  

Please choose one of the following  

¶ Chicken tenderloin with roast potatoes and salad  

¶ White fish fillets with roast potatoes and salad  

¶ Eye fillet with roast potatoes and salad  

DESSERT ς choose one of the following  

¶ Fresh fruit salad  

¶ Vanilla Ice cream with chocolate sauce  

PREMIUM SMORGASBOARD MENU  $15 pp  

¶ As per the premium smorgasbord dinner menu  
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Important Information 

 
FOOD AND BEVERAGE  
 The menu selections and menu prices indicated in this portfolio for food and beverage are current at the time 

of printing in November 2010. They may change up to one month prior to your function date.  
 Final food and beverage options MUST be confirmed with your wedding consultant one month prior to the day 

of the charter; this is due to supplier availability and seasonal changes.  
 Specific menu consultations can be arranged but we ask they are also finalised 30 days prior to your charter. 

Dietary requirements must also be known once the menu is confirmed. Vegetarian options are available on all 
menus.  

 If you are selecting the a la carte option please note that service time may be a little longer than a choice 
menu.  

 Entertainer meals are charged at $25 for a main meal only (Choice or A la Carte Menu).  All other requests will 
be priced on application.  

 Any changes will be replaced with product of similar quality and value. If the menu is not confirmed 30 days 
prior we will supply what we consider to be the most suitable options pending on availability of product and 
number of guests and charge accordingly  

 When beverages are not selected 30 days prior to the day of the charter, standard beers and wines will be 
selected from the current beverage list.  

 BYO is not available on the Denison Star. In the rare circumstance where BYO is allowed, this must be pre-
arranged through your wedding consultant 30 days prior and additional fees will apply. 

 In accordance with the Responsible Service of Alcohol requirements, our staff may refuse alcohol service to 
persons they believe are intoxicated or have no proof of age.  

 Menu choices and costs will be made & charged from the portfolio applicable to the date of your charter not 
the date you booked the charter. 

 

MENUS  
 Personalised dinner menus are included in all sole charters.  
 

SNORKELING ON DAY CRUISES 
 Snorkelling is available when chartering the Denison Star for a day cruise. To do this however another vessel 

needs to be cross-hired to transfer guests to the snorkelling site.  
 Weather is obviously a factor in relation to snorkelling but generally we visit a destination called Cid Harbour. 

The snorkelling excursions are then to Coral Gardens, adjacent Hook Island.  
 The Great Barrier Reef Marine Park Authority has certain restrictions in relation to snorkelling capacity within 

the Whitsunday Islands. Please contact your wedding consultant for further details and pricing should you 
wish to go snorkelling on your day cruise.  

 Not all destinations have coral for snorkelling which is why we use a second vessel to transfer guests to a 
unique snorkelling site.   

 Weather effects the destination on the day and as a consequence we cannot guarantee the snorkelling option 
on any day cruise.  

 There are set numbers of snorkelling equipment, not all guests will be able to snorkel at the one time.  
 

TENDERS  

 Please note that any day charter with over 50 guests that wish to have a beach stop over will have to consider 
hiring a tender if wanting to transport guests to the beach. Hire of tender cost on application.  
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BOARDING AND DEPARTURE TIMES  
 All departures will be from the Cruise Indigo jetty located on Front Street opposite the Ice Cream Parlour. 

Please allow 15 minutes for boarding.  
 The Denison Star will endeavor to depart at the agreed departure time. If you or your guests are late the 

Denison Star will be required to return to the harbour at the scheduled agreed time. No extra time will be 
allocated due to lateness on behalf of the guests/bridal party unless prior arrangements have been made with 
Cruise Indigo Operations.  

 

ADDITIONAL CRUISING & DOCK TIME  
 Additional cruising time or additional dock time must be pre-arranged 14 days prior to the charter date. Any 

requests made on the night may be refused due to staffing restraints.  
 All requests for additional cruising & dock time will be considered and we will attempt to cater to all requests. 

Any additional hours approved on the night will need to be paid for on the night direct to the Denison Star.  
 Additional cruising time is only available as an ‘add on’ to a charter.  
 You will have 15 minutes at the dock once the boat returns to the harbour in addition to the cruising time for 

disembarking. If the group wish to remain on the boat at the dock for longer than this time an additional fee 
will be charged. We are not permitted longer than one hour as per our liquor license.  

 
MUSIC  
 If you wish to use your own personal iPod or MP3 player you can plug into the system on the Denison Star – 

There are speakers around the boat inside and outside. There is also a microphone on board with extension 
cord if necessary. Our system however is not a “nightclub” style system and would advise hire of speakers and 
amplifier or the hire of a DJ for dancing music or anything similar.  

 It is strongly recommended that any iPods or laptops being used are brought down the day prior to ensure 
that the equipment will work properly.  

 We take no responsibility for any damages to/or loss of equipment used on the night.  
 

HIGHCHAIRS & INFANTS  
 Due to the safety requirements for Maritime Safety Queensland, high chairs are not permitted on the boat.  
 There is minimal room for prams – please consult your wedding coordinator if you have more than one infant 

attending the reception with a number of prams.  
 

FOOTWEAR  
 Due to the fact your venue is a boat with Huon Pine decks; high heeled (stiletto) shoes are not recommended. 

We ask ladies to bring alternative footwear for the use on the night.    

 
AUDIO & VISUAL EQUIPMENT  
 The DJ’s and AV suppliers on Hamilton Island are familiar with the set up and equipment restrictions of the 

Denison Star and you can book these services through your consultant.  

 If you have your own DJ or AV supplier, the MUST consult with the skipper of the Denison Star prior to the set 
up on the boat.  This is due to the set up area constraints and power supply requirements.  Please ask your 
consultant to arrange a suitable time(no less than 14 days prior) for both parties.  

 
CAKES  
 The Denison Star provides cutting and standard presentation of the cake at no additional charge. (i.e cut and 

plattered) Any additional requests with the cake may incur a fee. Please discuss this with your consultant.  
 Our refrigeration is limited on the Denison Star for cakes however the restaurant area is air-conditioned and 

suitable for most types of cakes.  
 Cakes must be picked up from the Denison Star before 1.00pm the following day of your charter. We hold no 

responsibility for any wedding cakes left on the Denison Star after this time.  



 
 
 

   

Page | 15  
 

TABLECLOTHS, DECORATIONS and SETUP  
 Tablecloths are not necessary in the dining room due to the lovely timber construction of the tables.  
 Candles are not permitted under any circumstances on the Denison Star due to the timber construction of the 

boat. Electric candles are acceptable and we have a limited supply on the boat for your use.   
 Decorations are very welcome on the Denison Star however there are certain restrictions that do apply due to 

your reception venue being a boat!  
 Please ensure that if you are not utilising a decorator through Hamilton Island weddings that you detail what 

decorations you are using with your consultant. Doing this will ensure the decorations you are doing yourself 
are practical and permitted prior to bringing them on board. This must be arranged 14 days prior. 

 Any decorations/table settings/menus etc placed on the Denison Star are to be removed by 1.00pm the 
following day or earlier if we have another cruise during the day. If you wish for the decorations to be 
removed by Denison Star Crew a surcharge may apply. We are not responsible for any decorative items or gifts 
left on the boat after this time.  

 Access times for set-up and pack down of decorations must be prearranged by your consultant and confirmed 
14 days prior.  

 

DAMAGE & THEFT  
 The company spends a great deal of time and money to ensure that we exceed your expectations with the 

quality of the vessel. If the boat and/or its fixtures/appliances are lost or damaged in any way as a result of the 
actions of your guests then you will be liable to cover the cost of their repair/replacement of the loss/damage.  
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TERMS & CONDITIONS 

 

1.YOUR CONTRACT   
 
Your contract is with Denison Star Pty Ltd trading as 
Cruise Indigo.  
 
Once you have made your booking and paid a 
deposit,  
the cost of the charter portion of your booking will 
normally not be subject to any change. However, 
Cruise Indigo reserves the right to amend charges 
relating to any increases in GST, Government and 
Reef Taxes as applicable.  
 
2.DEPOSIT & PAYMENT 
 
A non-refundable deposit of $500.00 is required to 
secure the booking and can be paid by cash, credit 
card or direct deposit.  
 
Visa & MasterCard payments attract a 1.5% 
processing fee, with AMEX payments attracting a 3% 
processing fee – Diners card is not accepted.  
 
For direct deposit: 
Cruise Indigo 
BSB: 084 501  
Account: 54 085 5421  
 
Cheques to be payable to ‘Cruise Indigo’ PO Box 227, 
Hamilton Island QLD 4803.  
 
A contract exists as soon as the deposit is paid and by 
making that payment you will be deemed to have 
accepted our quotation invoice and agree to be 
bound by our booking conditions.  
 
3. PAYMENT POLICY 
 
We ask that a non-refundable deposit of $500.00 is 
paid to confirm your booking.  
One month prior (30 days) we ask for 100% of your 
vessel charter fee to be paid.  
At this time we also ask that all food specifications be 
confirmed and paid for. If you do not specify your 
choice by this requested timing we reserve the right 
to choose your menu and charge accordingly. 

4. PASSENGERS NUMBERS 
 
An estimate of passenger numbers must be provided 
upon booking – this is to ensure that the appropriate 
cruise & food options have been selected. If the numbers 
vary greatly, this may affect the type of cruise and food 
options available to you and may vary from what was 
originally discussed.  
Final passenger numbers must be confirmed 14 days 
prior to charter. If your numbers are greater than 
confirmed, additional costs will apply for catering, staff 
and reef tax requirements.  
 
5. CANCELLATION POLICY  
 
You may cancel your arrangements but pending the 
timing of this, charges may apply.  
Cancellation charges are payable as follows:  
All confirmed bookings will attract a $500 administration 
cancellation fee.  
Less than 30 days & more than 14 days prior  

 50% of charter fee  
Less than 14 days & more than 7 days prior  

 75% of charter fee  
Within 7 days of Charter  

 100% of charter fee & catering costs 
 
6. IDEMNITY  
 
The charterer must accept responsibility for the proper 
conduct of themselves and any members of their party. 
We reserve the right to remove any guest from the 
vessel. Upon such termination our responsibility for your 
charter ceases and we shall not be liable for any extra 
costs or liabilities incurred by you.  
 
7. WEATHER 
 
All charters are subject to weather and tidal conditions 
and the captain’s discretion. Whilst every endeavour will 
be made to accommodate destination requests, the 
weather will play a vital role in such decision. We reserve 
the right change the destination on the day to suit the 
weather conditions.  


