
deadly dinner
The Mandingalbay Yidinji Deadly Dinner 
by Night is an unforgettable experience 

which begins with a short transfer by 
vessel across the Trinity Inlet to the natural 

surrounds of East Trinity Environmental 
Reserve, where Guests will disembark 

the vessel and travel a short way by bus 
through the magical surroundings to the 

exclusive Deadly Dinner by Night location. 

Guests will be captivated by the ambience 
of the moonlight and the evening will be 
complimented by a fusion of traditionally 

inspired food guaranteed to tantalize taste 
buds and authentic Mandingalbay Yidinji 
traditional dancing and entertainment, 

combining the sounds of nature.



deadly dinner
Group Bookings 30+ guests

sample Itinerary *
•	 Departure from Reef Fleet 

Terminal, Cairns CBD and 
arrival at East  Trinity Reserve

•	 Traditional welcome and 
smoking ceremony

•	 Drinks and Canapés served 
on arrival

•	 Entertainment

•	 Entrée served

•	 Entertainment with 
Mandingalbay Yidinji 
Traditional Dancers and 
Story telling 

•	 Main Course served

•	 Entertainment

•	 Dessert served

•	 Event concludes with 
the Mandingalbay Yidinji 
Traditional Dancers.

•	 Guests return to Cairns by 
bus transfer.

*Departure times and packages are tailored to group’s requirements.
†Subject to change due to availability of seasonal produce and dietary requirements.

deadly dinner  PRICE SCHEDULE

Bookings must enquire - Minimum of 30 guests

$288 AUD pp

*Surcharges: VISA/Mastercard 1.5% surcharge, AMEX 3% surcharge    

www.mandingalbay.com.au
1928 Yarrabah Road, Bessie Point, Queensland
T: 0477 002 554         E: tours@djunbunji.com.au

sample menu †

Canapé
Thai roo – green papaya salsa
Paperbark smoked crocodile – riberry mayo 
Tablelands pork belly – Davidson plum jam

Entrée
Tropical seafood tasting plate
Green ant salmon gravlax, seared Queensland scallop – pineapple and dessert 

lime salsa, mudcrab and avocado tian, mackerel pattie – lemon aspen 
mayonnaise

Main (Alternate drop)
Steamed barramundi – wrapped in banana leaf with lemon myrtle 

– pawpaw and finger lime salsa
Grilled lamb tenderloin – bush tomato and balsamic jus – macadamia hummus 

– smoked eggplant relish
Roast sweet potato
Wok tossed green vegetables – soya, mirin and sesame

Dessert
Flourless chocolate and macadamia cake, wild berry compote, fresh cream 

Beverages
Mango daiquiri on arrival
Taylors Semillon Sauvignon Blanc & Taylors Shiraz
Two Turtles Pale Ale & Great Northern Lager
Soft drinks, juice and water


