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EXPERIENCED SHUCKER /CAVIAR STAFF ONLY PACKAGE 
 

$495 inclusive of gst 
Every hour after 3 hours is charged at $150 per hour. 

 
 

Package includes: 
 

Highly trained and qualified oyster shucking or caviar expert. 

If required, belt with buckets to perform roaming service or alternatively to work at a  

station set up in your own premises. 

Up to three hours service.   

Over 15 dozen oysters will require two shuckers. 

 

 
 
 
 
 
 
 
 



 
 
 
 
 
 

OYSTERS & SHUCKER PACKAGE: 
 

10 dozen (120 Oysters) package $1038 inclusive of gst 

Every dozen after this is charged at $103.80. 

 

Package includes: 

Oysters (120 Oysters) 

Condiments ( Lemons, tabasco, our signature spritzes) 

1 x shucker. (roaming or oyster station) 

Over 15 dozen oysters will require two shuckers. 

 
 

 
 
 
 
 
 

 
 



 
OYSTERS & CAVIAR ROAMING PACKAGE: 

 
10 dozen (120 Oysters) and Black Caviar condiment 

 
$2,598 inclusive of gst 

Every dozen after this is charged at $259.80. 

 
Package includes: 

Oysters (120 Oysters) 

Condiments (Lemons, tabasco, our signature spritzes)  

250 gms caviar to put on oyster (2 gms per serve on the oyster) 

1 x shucker. (roaming only)  

Over 15 dozen oysters will require two shuckers. 

 

 
 



 
 

ROAMING CAVIAR SERVICE 
 

500 gms this allows for 4gms (125 serves) on blini 

$3125 inclusive of gst 
Every 100gms after this is charged at $625. 

 

Package includes: 

Esturion De Sarrion Baerii Siberian Reserve if unavailable with be substituted with caviar of 

equal quality 

Bellini’s 

Experienced Caviar staff to serve and tell the caviar story. 

 

 

 
 

 
 
 



OYSTER & PEARLS CONDIMENT SERVICE 
 

10 dozen (120 Oysters & flavoured pearls) package $1,338 inclusive of gst 

Every dozen after this is charged at $133.80. 

Package includes: 

Oysters (120 Oysters) 

Condiments (Lemons, tabasco, our signature spritzes, choice of pearls) 

1 x shucker. (roaming only) 

Over 15 dozen oysters will require two shuckers. 

Choice of: 

Bloody Shiraz Gin Salmon Pearls 

Truffle infused Salmon Pearls 

Ikura Shoyu Zuke (traditional Japanese flavour combinations) 

 

 

 


