
SWAN VALLEY GOURMET WINE CRUISE

Relax and enjoy the landscape as you cruise out of the city and into the 

upper reaches of the picturesque Swan Valley. Help yourself to the freshly 

brewed coffee, along with assorted muffins to start off your day. 

Soon after departure, you will be treated to tastings of some of the best 

wines Western Australia has to offer, accompanied by a delicious charcuterie 

board.  

Upon arrival at Sandalford Estate Winery, we will say goodbye to our guests 

who are travelling with our partner companies. Our Swan Valley Wine Cruise 

guests will be guided into Sandalford Estate for an exclusive behind-the-

scenes wine making tour, more decadent wine tasting and a premium two 

course lunch. 

After lunch, you will be treated to a delicious dessert selection, all-inclusive 

standard wines and live entertainment from crew. 

From the team at Captain Cook Cruises WA we hope you enjoy your day on 

the Swan River.

Welcome Aboard 
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SWAN VALLEY GOURMET WINE CRUISE

Blue Cow Double Cream Brie
Made in the traditional manner of classic French Brie, this cheese is matured 

for six to eight weeks. When ripe, the paste will exhibit a smooth, luscious 

texture with a rich and creamy flavour.

Blue Cow Capel Club Cheddar
Made from milk sourced from Capel, WA, this is a traditional club style 

cheese. Matured for four months, the paste is dense and the flavour creamy, 

with just a hint of acid on the back of the palate.

Cacciatore Salami
With ingredients sourced from WA, this pork sausage has been delicately 

cured with salt, fermented and dried to bring about a powerful spiced meat 

flavour.

Cheese Board Selection 
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SWAN VALLEY GOURMET WINE CRUISE

Entrée
Royal blue potato gnocchi with
roast pumpkin, pesto cream, baby kale, pepitas (v,n)

Main Meal - Choice of One
Humpty Doo barramundi with
whipped potato, saffron, tomato, green olive, and soft herb butter (gf) 

Boyup brook pork belly with
watermelon, radish, caramelised sherry vinegar, crackle (gf) 

Roasted pumpkin and eggplant with
Forest mushrooms, green leaves, herb mascarpone, 

Parmigiano reggiano (v, gf)

Dessert - Served on Return
Gourmet cake selection

Assortment of fresh fruit

Selection of herbal and black tea’s

Freshly brewed Yahava coffee

Sandalford Estate Lunch Menu
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Dietary- v ; Vegetarian. ve ; Vegan. df ; Dairy Free. nf ; Nut-free. gfo : Gluten free option. vo ; Vegetarian option. veo :Vegan option.

** Please note that the menu items are subject to change without notice.**



SWAN VALLEY GOURMET WINE CRUISE

Pepperilly • Ferguson Valley WA
Sauvignon Blanc Semillon

Lifted aromas of lemon blossom, nettle and passionfruit. Delicious tropical fruits and citrus 

balanced by a chalky mineral texture and long, persistent finish.

PEOS Estate • Manjimup WA
Four Jacks Late Harvest 

Lifted floral nose with tropical notes of guava. Rich, sweet fruit flavours of lychee and pears 

balanced with crisp acidity on a lingering finish.

Driftwood Estate • Margaret River WA
Collection Cabernet Merlot

The palate is full bodied offering rich brambly berry flavours, lovely chocolate/ vanilla oak and 

hints of leather. The dense fruit is supported by supple ripe tannins, bright acidity and a lin-

gering finish.

Byron & Harold Estate • Great Southern Region WA
Rose & Thorns Shiraz

Flavours of bramble fruit and a subtle toasted spice are supported by well-integrated tannins, 

while the elegant acid backbone lends to a long, clean finish.

Wine Tasting Notes
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