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VALENTINE S DAY
AT GARFISH

With an award-winning menu featuring Sydney’s finest quality seafood, Garfish Crows Nest
has earned its reputation as the finest venue for a
relaxing and intimate celebration on the Norh Shore.
From an intimate dinner for two to larger, group dates, our versatile venue is here to heat
up your Valentine’s Day - no matter how you're celebrating.

Suitable for every taste, our head chef Anthony Sulengkar, has created a carefully crafted
set menu selection which showcases the very best locally sourced produce available,

perfect for pairing with bubbles and romantic bottles of wine.

This year, celebrate Valentine’s Day with the perfect catch: Garfish Crows Nest.
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T0 START

sourdough
extra virgin olive oil | za’atar

ENTREE

gin & rosella cured glacier 51 toothfish df
ocean trout tartare | chilli white soy dressing |
salmon roe

half dozen open sydney rock oyster gf df
sparkling rosé granita | pickled grapes | micro
coriander

seared scallops & tajin prawn cutlet dfo gf
red dragon fruit & grapefruit salad | creamed

fetta | micro mint

SET MENU §100¢er

MAINS
slow cooked duck legs gf df D E S S E R T S

spiced plum | stir fry asian greens | master stock ehEealElE feareim Tar 9 alheren o
glaze

dark chocolate tart | white chocolate bomb |
smoked caramel chocolate bavarois | raspberry
jelly | strawberry cream | lavender and blueberry
gel

smoked whole rainbow trout en papillote and
yabbies gf df
roasted peppers | heirloom cherry tomatoes |

preserved lemons | olives sticky date pudding c|.1
butterscotch sauce | almond praline | pedro

Ximinez ice cream
grilled john dory gf df cn

tempura soft shell crabs | cous cous salad |
pistachio | herb oil SOGITIET Vil i
kaffir lime créme patisserie | summer fruit | burnt
butter ice cream
main courses served w/ foragers green salad
house dressing

coffee or tea



your party booking at Garfish Crows Nest for
valentine’s day 2021 will be confirmed upon receipt of
credit card details and signed terms and conditions.
no deposit is required however, please take note of
our cancellation policy and confirmation of numbers
listed below.

we will have live music by Ben Provest

A cancellation fee will apply if you cancel your
booking within 72 hours of the scheduled date. This
fee will be 50% of the total catering amount for food,
and will be charged on the credit card provided. No
fee will be charged if your booking is cancelled more
than 72 hours in advance.

Numbers are to be confirmed by you 72hrs in
advance. You will be charged for the number of
guests you confirm.

02 9966 0445 | crowsnest@garfish.com.au

No BYO is permitted on the day and all beverages
will be charged on consumption.

Menu prices do not include a gratuity, if you would
like one added please specify.

The menus provided within are subject to change,
due to the quality of our fish and seafood sometimes
we will not be able to get some items on the day.
We will ensure that a suitable alternative will be
available.

Unfortunately a children’s menu is not available.
Any children dining with your party will be require to
order from the set menu provided within and will be
charged the menu price of $100

Early sittings from 5pm-6.30pm must leave their
tables 2 hours after their booking time

www.garfish.com.au

Garfish has taken measures to ensure that guests
enjoy alcohol without danger to themselves, fellow
guests or staff. staff have been trained in the
practises of RSA and management supports the
actions of staff in refusing service to intoxicated,
disorderly or underage patrons, in accordance with the
Responsible Service of Alcohol Act.

Payment must be made in full on the day of the event
using cash, eftpos or credit card.is liable for the
actions of their invitees and any damages or losses
incurred during the event. Any costs will be billed
directly to the client.

Garfish Crows Nest does not assume responsibility
or liability for any loss or damage to any property
belonging to the client, client’s guests or invitees;
or for any injury sustained to the clients during their
time at Garfish. Garfish also reserves the right to
remove any undesirable persons from the event or
the restaurant premises without liability. The client
is liable for the actions of their invitees and any
damages or losses incurred during the event. Any
costs will be billed directly to the client.



Payment must be made in full on the day of the functions using cash, credit / EFTPOS or electronic funds transfer (EFT) via prior arrangment with Garfish managment.

Please sign and return these terms and conditions scanned and by email to crowsnest@garfish.com.au to indicate that you have understood
and are agreeing to them.

[ understand and agree to the function bookings terms and conditions as outlined above. | acknowledge that BYO is not permissible for functions.

Signature & date: Booking name:

Booking time: Number of guests:

Card type: AMEX/ VISA /| MASTERCARD Card holder name:

Card number:

Expiry date: CVV: Signature:

Booking contact person:

Contact persons email:

Contact persons mobile number: Contact persons phone number:

02 9966 0445 | crowsnest@garfish.com.au | www.garfish.com.au



