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2025 Great Australian Culinary Voyage

For latest fare information and to book: Visit cunard.com/culinary | Call 13 24 41 (AU) 0800 543 431 (NZ) | Contact your travel agent

*Some experiences are not included in the cruise fare and charges apply. Experiences must be booked via My Cunard prior to sailing.  
Spaces are limited and guests are advised to book early to avoid disappointment. Onboard charges, including those made on My Cunard, are in USD.  

Guest speaker is confirmed to date, but may change due to unforeseen circumstances.

Matt Moran  
Headline Chef

With over 30 stellar years in the food 
industry behind him, a plethora of 
awards to his name, it’s safe to say 
that Matt Moran is an Australian food 
icon. For a truly special epicurean 
treat Matt Moran himself will be 
taking over The Verandah* to create 
an exclusive menu for guests, as well 
as curating a three-course dinner for 
the Britannia Restaurant.

Savour delicious food and exquisite wines when you set sail on  
Cunard’s 2025 Great Australian Culinary Voyage in  

February 2025. From masterfully crafted cuisine to spectacular  
coastal views, enjoy a feast for all senses on this very special voyage.

Following the incredible success of our previous Great Australian Culinary Voyage,  
restaurateur, chef, TV host, author Matt Moran will return to headline  

this exquisite showcase of all things food and wine.

Spend five nights on board Queen Elizabeth, sailing roundtrip from Sydney,  
before visiting Hobart and cruising around the breathtaking Great Oyster Bay.  

As you head past the stunning scenery, you’ll have the opportunity to learn from chefs, 
producers, and food critics as they expound on the wonders of Australian cuisine.

While on board, you can take the chance to learn more about Hobart’s food scene  
during one of our tailored Shore Experiences*? Tantalise your tastebuds with  
exquisite creations from land and sea. Swirl and sip iconic wines that capture  

the essence of Australia’s famed vineyards. 

Great Australian 
Culinary Voyage

 

5 nights
Sydney roundtrip

6 – 11 Feb 2025 u Q505

Sydney

Hobart

For more information visit cunard.com/Q505Fares f rom $1,579pp twin share

My recent visit on board Queen Elizabeth 
convinced me that the true tradition of 
cruising is still here to experience.

There are so many aspects that sets this 
Cruise Line apart from the others. The 
English tradition is very much alive and not 
lost as you will see when you board this 
magnificent ship.

As the official brochure explains –
Queen Elizabeth invites you to an uncrowded 
world where spacious decks set the perfect 
backdrop for you to savour a flawless Cunard 
experience. Immerse yourself in endless 
entertainment, luxurious accommodation 
and an array of dining choices. Her art deco 
features and gleaming chandeliers blend 
with contemporary attractions to ensure a 
remarkable holiday. Enjoy croquet on her 
Games Deck, stunning entertainment in her 

Royal Court Theatre or relax in her elegant 
conservatory. The choice, as always with 
Cunard, is yours.

This grabs the essence of the ship but on this 
Gourmet Cruise there is so much more.

We will have some of the most well known 
chefs on board to delight and experience 
some of the finest food and wines on this 
unforgettable voyage.

Come and join our special group where we 
all will enjoy an exclusive welcome cocktail 
party with some well known invited guests.

Call for more details. 
 
Andi von Zeppelin 
Director,  
Zeppelin Travel











6 – 11 Feb 2025

Special Group Departure
Chaine des Rotisseurs

5 nights on board Cunard’s Queen Elizabeth
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In partnership with

Join your fellow Chaine des Rotisseurs members and savour delicious food and 
exquisite wines on board Cunard’s 2025 Great Australian Culinary Voyage.  
From masterfully crafted cuisine to spectacular coastal views, enjoy a feast  

for all senses on this very special voyage.

Following the incredible success of Cunard’s previous Great Australian Culinary Voyage, 
restaurateur, chef, TV host, author Matt Moran will headline this excellent exploration of all things 

food and wine. He’ll be joined on board by fellow food experts Nornie Bero, Darren Purchese,  
Julie Goodwin and Katie Spain. 

Spend five nights on board Queen Elizabeth, sailing roundtrip from Sydney, before visiting Hobart 
and cruising around the breathtaking Great Oyster Bay. As you head past the stunning scenery, 
you’ll have the opportunity to learn from chefs, producers, and wine critics as they expound on  

the wonders of Australian cuisine. 

While on board, you can take the chance to learn more about Hobart’s food scene during one of our 
tailored Shore Experiences*? Tantalise your tastebuds with exquisite creations from land and sea. 

Swirl and sip iconic wines that capture the essence of Australia’s famed vineyards.

Cruise in luxury in your Queens Grill Suite
Retreat to an exclusive world of luxury with your own private residence at sea.  
Each spacious suite has been designed to the highest standard of luxury and 

epitomises the ultimate in refined accommodation. With luxury robes and slippers, 
speciality tea and coffee service, complimentary mini-bar, and the option to  

dine in at any time, you may never want to leave your suite. No matter what you 
choose, you will delight in the service of your attentive butler and steward,  

who are on hand to ensure all the finer details are taken care of. 

Queen’s Grill Suite from $4,599^ per person, twin share.

 

5 nights
Sydney roundtrip

6 – 11 Feb 2025

Sydney

Hobart

Nornie Bero
Indigenous chef  
and author 

Matt Moran 
Headline Chef

Katie Spain
Esteemed  
wine expert 

Darren Purchese
Renowned pastry  
chef and author 

Julie Goodwin
Chef, TV presenter and 
author 

Guest speakers are confirmed to date, but may change at Cunard’s discretion due to unforeseen circumstances. All event details published are subject to change. *Some experiences are not included in the cruise fare and charges apply.  
Experiences must be booked via My Cunard prior to sailing. Spaces are limited and guests are advised to book early to avoid disappointment. On board charges, including those made on My Cunard, are in USD. ^Fares are cruise only, per person, in AUD, in 
complete twin accommodation, based on lead category staterooms as specified available at time of publication (27 Feb 2024), inclusive of all discounts, taxes, fees, and port expenses (which are subject to change). Supplements apply for other stateroom 
categories. Cunard has set aside a reasonable number of staterooms which are available at these fares. Once this allocation is exhausted, fares may revert to a higher fare, but may also be discounted. Onboard currency is in USD. Cruise itineraries and 
onboard offerings are not guaranteed. Charges apply to some activities, venues and menu items. To be read in conjunction with the Terms and Conditions at cunard.com/en-au/legal which passengers will be bound by. Whilst all information is correct at 
the time of publication, offers are subject to change. Please check with Cunard at the time of booking. Carnival plc trading as Cunard ABN 23 107 998 443. 
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In partnership with

OTHER FARES ALSO AVAILABLE: Britania Inside Cabin from $1,349pp
Britania Balcony Cabin from $1,739pp - HURRY, CABINS SELLING FAST!

Cruise in luxury in your Princess Grill Suite 
 

Impeccable design paired with additional private space, each Princess Grill 
Suite brings the best in luxury, comfort, views, and entertainment space. 
With luxury robes and slippers, speciality tea and coffee service, and the 
option to dine in at any time, you may never want to leave your suite. No 
matter what you choose, you will delight in the service of your attentive 
steward, who is on hand to ensure all the finer details are taken care of. 

 
Princess Grill Suites from $3,349^ per person, twin share


