
COCKATOO ISLAND HAPPY CAMPERS PACKS
A variety of  self  cooking packs are available on Cockatoo Island supplied by Societe Catering.

Each pack is for 2 guests.

If  you require a self  cooking BBQ pack for your 
weekend stay, please place your order two business 
days prior. Weekdays must be 48 hours prior
to the day of  your arrival.
BBQ pack orders can be purchased through the 
link below. 
https://secure.netbookings.com.au/tourism/2238/findyourexperience

Collection of  your pack is from Cockatoo
Overboard on Cockatoo Island(near Parramat-
ta Wharf)

Check trading hours on the Sydney Harbour 
Trust website.	

HOW TO ORDER

QUICK BREKKY PACK

$18

homemade toasted muesli

small carton of  long life milk

butter

jam

bread rolls x 2

BREKKY WRAP PACK

$40

bacon x 4

eggs x2

haloumi x 4

avocado

tomato salsa

tortilla wraps x 2 

oil

salt & pepper

ULTIMATE BREKKY PACK
 

$40

bacon rashers x 4

BBQ beef  sausages x2

eggs x 4

bread rolls x 2

butter & oil

tomato & BBQ sauce

salt & pepper

.
BURRITO BREKKY PACK

$40

haloumi x 4

mushrooms

tortilla wraps x 2

mixed greens

olive tapenade

eggs x 4

oil

salt & pepper



CAPTAINS PACK………………...........……..$55

BBQ Angus Beef  Patty’s x 2
BBQ  beef  sausages x 4
bread rolls x 4
mixed lettuce, tomato,  cucumber, onion
caramalised onions
tomato & BBQ sauce		
salad dressing
Butter & oil
salt & pepper

COCKATOO PACK ................……………….$60

chicken souvlakia skewers x 6
pita breads x 4			
tzatziki dip & hummus dip		
mixed lettuce, tomato, cucumber, onions
caramalised onions
salad dressing & oil

VEGO BURGER PACK .........................…$50

vegetarian patties x 4	
haloumi 
mixed lettuce, tomato,cucumber,onions
bread rolls x 4				 
butter & oil
tomato & BBQ sauce
salad dressing
salt & pepper

ANTIPASTO DI SALUMI....................$45

Camping on the island? Our antipasto box for two 
is available for pre orders for those who are treating 
themselves to a night on Cockatoo Island.

The packed box contains:
A selection of  cured meats and gourmet cheeses, 
served with roasted capsicum olives and on premise 
baked sourdough baguette


