
As the sun sets on North Queensland’s mountain 
ranges, steamy forests and shallow reef lagoons 
begin to stir with life. 

Aquarium by Twilight gives you an insight into the nocturnal 
changes of the region’s night -time creatures and predators - 
as seen on this tour – as they move about in the shadows. 

•	� Exclusive after hours entry to the Cairns Aquarium

•	� A 2-hour guided twilight tour with a wildlife educator 

•	� Come face to face with sharks, rays, groupers and other 
predators of the sea

•	� Enjoy a guided tour and 3 course all-you-can-eat buffet 
dinner inside the Aquarium surrounded by nocturnal ocean 
predators 

•	� Enjoy after-hours access to the Cairns Aquarium  
souvenir store

“DINE WITH THE SHARKS”  
BUFFET & TWO DRINKS  
Monday, Wednesday & Friday 
School holidays only 3:45pm – 7:00pm
ADULT  $149     CHILD  $79

AQUARIUMby Twilight

Prices are valid until March 31st 2024.  Prices are in Australian dollars and include 10% GST.  For International distribution

BOOK NOW
www.cairnsaquarium.com.au    P: 07 4044 7300	  
E: reservations@cairnsaquarium.com.au    

DINE WITH THE SHARKS



AQUARIUMby Twilight

Prices are valid until March 31st 2024.  Prices are in Australian dollars and include 10% GST.  For International distribution

GOURMET 3-COURSE ALL-YOU-EAT BANQUET
INCLUDES RED + WHITE WINE, BEER, JUICE + SOFT DRINKS (2 DRINKS PER PERSON)

BOOK NOW
www.cairnsaquarium.com.au    P: 07 4044 7300

E: reservations@cairnsaquarium.com.au    

ENTREE     
Served buffet style 

MEDITERRANEAN ARANCINI BALLS 
Risotto balls filled with feta,  
roast capsicum, baby spinach, served 
with aioli. 	   

RENANG CHICKEN SATAY 
Marinated chicken, cooked to 
perfection, with a delicious tangy 
sauce.  	   
NB: CONTAINS PEANUTS.

THAI STYLE FISH CAKES 
Fish balls with coriander, lemongrass 
and chilli, served with a sweet chilli 
dipping sauce.

MAIN      
Served buffet style

REEF FISH  
Reef fish fillets lightly grilled served 
with Thai red curry sauce and 
Jasmine rice.  

ROAST PORK 
Roast Pork stuffed and rolled with 
onions, ciabatta bread, cumin seeds 
and fresh herbs, served with a 
delicious apple sauce and gravy. 

TANDOORI MARINATED CHICKEN  
Chicken legs marinated in tandoori 
sauce, and slow cooked till tender 
and juicy.  

VEGETARIAN STIR FRY 
Stir fried seasonal veg with ginger, 
tofu and sweet soy sauce.   

SIDES
 
A SELECTION OF FRESHLY BAKED 
BREAD ROLLS SERVED WITH 
BUTTER.

ROAST SEASONAL VEGETABLES 
Roast pumpkin, potato, sweet potato 
and onion with garlic and rosemary. 

  

SALADS
Baby spinach, roast capsicum  
and pine nut salad  

Potato salad

Greek salad   

DESSERT    
A FRESH FRUIT PLATTER 
combining seasonal fruit straight 
from the markets.   

SELECTION OF PETITE  
CAKE PORTIONS

	 GLUTEN FREE

	 DAIRY FREE

	 VEGETARIAN


