


With  an  award-w inn ing  menu fea tu r ing  Sydney ’s  f ines t  qua l i t y  sea food,  Gar f i sh  Man ly 
has  earned i t s  repu ta t ion  as  the  f ines t  water f ron t  func t ion  venue on  the  Nor th  Shore . 

F rom crea t i ve  b i r thday  par t ies  to  fo rma l  corpora te  events  our  versa t i le  venue is 
su i tab le  fo r  a  w ide  var ie ty  o f  func t ions  and events . 

Su i tab le  fo r  every  tas te  and  budget ,  our  head che f  M ichae l  Nash has  c rea ted  a 
care fu l l y  cura ted  se t  menu se lec t ion  wh ich  showcases  the  very  bes t  loca l l y  sourced 

produce ava i lab le ,  so  you  can  t rea t  your  gues ts  to  superb  v iews and grea t  food  as  they 
lounge by  the  p r i s t ine  shore l ine  o f  Man ly  Whar f . 

Wi th  the  f reedom to  ta i lo r  your  menu to  sa t i s fy  your  ind iv idua l  budgets  and  needs 
inc lud ing  spec i f i c  d ie ta ry  requ i rements ,  vegetar ian  a l te rna t i ves  and  spec ia l  menus  fo r 
ch i ld ren ,  we can  take  the  s t ress  ou t  o f  p lann ing  so  you  can  s imp ly  s i t  back  and en joy. 

Whether  i t ’s  an  in t imate  ce lebra t ion  w i th  fami ly  and  f r iends  o r  your  nex t  corpora te 
ex t ravaganza,  Gar f i sh  Man ly  i s  the  per fec t  se t t ing  fo r  your  nex t  event . 
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L a r g e  G r o u p  B o o k i n g s 

Plann ing  a  d inner  fo r  13  o r  more  gues ts?  Our  ta len ted  s ta f f  a re  exper ts 
a t  hand l ing  d in ing  fo r  la rge  g roups .  Wi th  no  min imum spend necessary, 

en joy  the  luxury  o f  cus tomis ing  a  se t  menu and beverages  to  be 
en joyed in  the  b r igh t  and  bus t l ing  a tmosphere  o f  our  Man ly  res tauran t . 
Per fec t  fo r  casua l  ge t - toge thers  and  b i r thday  ce lebra t ions ,  le t  us  take 

care  o f  the  l i t t l e  de ta i l s  so  you  can  en joy  the  b ig  p ic tu re . 

A v a i l a b l e
Monday -  Sunday :  Lunch 

Sunday  -  Thursday :  D inner 

C a p a c i t y
13pax  –  20pax 

M i n i m u m  S p e n d
No min imum spend

P r i v a t e  D i n i n g  R o o m

Celebra te  your  nex t  in t imate  s i t  down event  f rom the  exc lus ive  luxury 
o f  our  p r i va te  d in ing  room.  En joy  a t ten t i ve  serv ice ,  se t  menus  and 
a  superb  se lec t ion  o f  beverages  as  we take  care  o f  a l l  your  par ty 

p lann ing  p rob lems.  

A v a i l a b l e
Monday -  Sunday :  Lunch 

Sunday   -  Thursday :  D inner 

C a p a c i t y
Up to  47pax

I n c l u s i o n s
Exc lus ive  use  o f  p r i va te  d in ing  room

In  house sound sys tem inc lud ing  te lev is ion  and AV Equ ipment . 



B r e a d
wood f i red gar l ic - rosemary  focaccia 

and sour  dough
ta ramasa la ta  |  ex t ra  v i rg in  o l i ve  o i l 

 ba lsamic  v inegar

e n t r é e
sal t  and pepper  squid 

ch i l i  |  gar l i c  |  co r iander  |  l ime

oysters  natura l  ha l f  dozen 
mignonet te  d ress ing  

pistachio ,  pork  & duck terr ine 
p ick led  cher r ies  |  b r ioche  c ros t in i 

hiramasa k ingf ish  sashimi
b lood orange |  ch i l l i  |  fenne l  |  g rano la

3  C O U R S E  S E T  M E N U  $ 8 0 p p

m a i n s
gr i l led  a t lant ic  sa lmon

ka f f i r  l ime beur re  b lanc  |  mash |  sp inach

f ish  of  the  day 
chefs  cho ice  o f  garn ish

char  gr i l led  eye f i l le t
 ‘gra inge’ gra in  fed  angus |  200g

béarna ise  |  ch ips  |  wa terc ress

char  gr i l led  200g corn- fed chicken breast
chefs  cho ice  o f  garn ish

main  courses  w i l l  be  served  w i th  g reen sa lad  | 
honey  mustard  v ina ig re t te  to  share

 

d e s s e r t
peach mi l le  feu i l le 

honey  sponge |  lemon c rème pa t i ss ie re  | 
b lackber ry  par fa i t  |  a lmond br i t t l e 

pavlova 
nec ta r ine  |  haze lnu t  f lap jack  |  map le  c innamon 

mascarpone |  b lueber r ies

cheese of  the  day
l avosh  |  f ru i t  &  wa lnu t  c ros t in i  |  f i g 

qu ince  pas te

dark  chocolate  brownie
peanut  bu t te r  mousse |  honeycomb |  raspber r ies

co ffee  o r  tea



B r e a d
wood f i red gar l ic - rosemary  focaccia 

and sour  dough
ta ramasa la ta  |  ex t ra  v i rg in  o l i ve  o i l 

 ba lsamic  v inegar
 

e n t r é e
mixed oysters  ha l f  dozen

natura l  |  f r ied  |  sho t 

pistachio ,  pork  & duck terr ine 
p ick led  cher r ies  |  b r ioche  c ros t in i  

gr i l led  scal lops & pork  croquet te
corn  |  ja lapeno |  horserad ish  herb  d ress ing 

hiramasa k ingf ish  sashimi
b lood orange |  ch i l l i  |  fenne l  |  g rano la

 

m a i n s
wood roasted moreton bay bugs 

l emon herb  bu t te r  |  a io l i 

char  gr i l led  ‘pure  south ’ s i r lo in  300g 
wood roasted jumbo c larence r iver  k ing prawn

béarna ise  |  ch ips  |  wa terc ress

f ish  of  the  day 
chefs  cho ice  o f  garn ish

snapper  p ie  
roas ted  gar l i c  |  b rocco l in i  |  sauce  soub ise

main  courses  w i l l  be  served  w i th  g reen sa lad  | 
who legra in  mustard  honey  d ress ing  to  share

 

d e s s e r t
peach mi l le  feu i l le 

honey  sponge |  lemon c rème pa t i ss ie re  | 
b lackber ry  par fa i t  |  a lmond br i t t l e 

kaf f i r  l ime & lemongrass panna cot ta 
tamar ind  caramel  |  f resh  f igs  |  mango sorbe t 

sesame snap 

cheese of  the  day
l avosh  |  f ru i t  &  wa lnu t  c ros t in i  |  f i g 

qu ince  pas te

dark  chocolate  brownie
peanut  bu t te r  mousse |  honeycomb |  raspber r ies 

co ffee  o r  tea

3  C O U R S E  P R E M I U M  S E T  M E N U  $ 9 0 p p



B r e a d
wood f i red gar l ic - rosemary  focaccia 

and sour  dough
ex t ra  v i rg in  o l i ve  o i l  |  ba lsamic  v inegar

 

e n t r é e
baby spinach beetroot  sa lad

goats  cheese |  p ine  nu ts 
c i t rus  haze lnu t  d ress ing

roasted sweet  potato 
caramel ised red onion tacos

ch immi  chur r i  |  pep i tas

 

m a i n s
chickpea & cor iander  fa la fe l

cher ry  gazpacho |  fo ragers  sa lad  |  mo lasses 
v ina ig re t te  |  g r i l l ed  ha loumi  |  wa lnu ts

vegetar ian tast ing p la te
a se lec t ion  o f  garn ishes  f rom

 the  da i l y  b lackboard 

 

3  C O U R S E  V E G E T A R I A N  S E T  M E N U

d e s s e r t
peach mi l le  feu i l le 

honey  sponge |  lemon c rème pa t i ss ie re  | 
b lackber ry  par fa i t  |  a lmond br i t t l e 

pavlova 

nec ta r ine  |  haze lnu t  f lap jack  |  map le  c innamon 
mascarpone |  b lueber r ies

cheese of  the  day
l avosh  |  f ru i t  &  wa lnu t  c ros t in i  |  f i g 

qu ince  pas te

dark  chocolate  brownie
peanut  bu t te r  mousse |  honeycomb |  raspber r ies 

co ffee  o r  tea

 



H o u s e  P a c k a g e
$55pp /  2hr  |  $75pp /  3hr

S p a r k l i n g
Prosecco La Giosiosa  Trev iso  ITY,  NV

W i n e
Cookoothama Sauvingon Blanc Semi l l ion 

King  Va l ley,  V IC 2016
Thist le  Hi l l  Organic  Chardonnay,

Hunter  Va l ley,  NSW 2013
Cookoothama Cabernet  Mer lot

Dar l ing ton  Po in t ,  NSW 2015
Thist le  Hi l l  Organic  Shi raz 

Cabernet  Sauvignon
Mudgee,  NSW 2014

B e e r
Dad and Daves  #1  Pa le  A le ,  Pure  B londe, 

Hoegaarden,  Peron i  Leggera ,  Crown Lager

S o f t  d r i n k s / j u i c e

B E V E R A G E  P A C K A G E S  A T  G A R F I S H  M A N L Y 

P r e m i u m  P a c k a g e
$90pp /  2hr  |  $120pp /  3hr 

S p a r k l i n g
Chandon  Aus t ra l ia  NV 

W i n e
 Wi l lm Ries l ing Alsace ,  F rance  2015 

Cumulus Chardonnay Orange,  NSW 2015 
Mt Di f f icu l ty  P inot  Gr is  Cent ra l  Otago,  NZ 2016 

Moorooduc Pinot  Noir, 
Morn ing ton  Pen insu la ,  V IC 2014 

Zema Estate  Shi raz  Coonawar ra ,  SA 2012 
Mitchel l  Sevenhi l l  Cabernet  Sauvignon 

Clare  Va l ley,  SA 2008

B e e r
Dad and Daves  #1  Pa le  A le ,  Pure  B londe, 

Hoegaarden,  Peron i  Leggera ,  Crown Lager
Asah i ,  Corona,  Lord  Ne lson  Three  Sheets , 
Monte i ths  B lack  Beer,  Wi ld  Yak  Pac i f i c  A le , 

Bonamys App le  C ider

S o f t  d r i n k s / J u i c e

c o c k t a i l  /  s p i r i t 
p a c k a g e

Add on  to  e i ther  package
+ $15pp /  2hr  |  +  $25pp /  3hr

C o c k t a i l  J u g s
Pimms Cock ta i l 
Rosé Sangr ia 

S p i r i t s
Abso lu t  Vodka

Bombay Sapph i re  G in
Mount  Gay  Ec l ipse  Rum

Bal lan t ines  Sco tch
J im Beam Bourbon

Jose Cuervo  Tequ i la
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R e s e r v a t i o n s  a n d  D e p o s i t :
A func t ion  a t  Gar f i sh  Man ly  w i l l  be  con f i rmed upon 
rece ip t  o f  c red i t  ca rd  de ta i l s  and  s igned 
Terms and Cond i t ions .  We do  no t  requ i re  a  depos i t ; 
however,  p lease  take  no te  o f  our  cance l la t ion  po l i cy 
and  con f i rmat ion  o f  numbers  l i s ted  be low.

F u n c t i o n  c a n c e l l a t i o n s :
We reserve  the  r igh t  to  impose a  20% a  cance l la t ion 
fee  i f  a  func t ion  i s  cance l led  w i th in  seven days  o f  the 
schedu led  func t ion  da te .  No fee  w i l l  be  charged i f 
the  func t ion  i s  cance l led  more  than  seven (7 )  days  in 
advance.

C o n f i r m a t i o n  o f  n u m b e r s :
Numbers  a re  to  be  con f i rmed by  you ,  by  phone ca l l 
a t  leas t  48  hours  in  advance o f  your  book ing ,  we 
w i l l  ca l l  you  on  the  day  fo r  a  f ina l  con f i rmat ion . 
You w i l l  be  charged fo r  the  number  o f  gues t  you 
con f i rm.  Min imum number  charges  do  app ly  and  are 
as  fo l lows :  30  peop le  Monday  –  Sunday ;  to  have  the 
p r i va te  d in ing  room fo r  exc lus ive  use .

A l c o h o l  a n d  b e v e r a g e  p a c k a g e s :
As we are  fu l l y  l i censed venue we do  no t  permi t  BYO 
fo r  func t ions .  We do  have  se t  beverage packages 
ava i lab le ,  and  opera te  under  an  ‘on  consumpt ion ’ 
bas is .  You are  adv ised  to  p re -se lec t  w ines  to  ensure 
adequate  s tocks  a re  ava i lab le  &  ch i l led  fo r  your 
event .

T E R M S  &  C O N D I T I O N S

S u r c h a r g e  a n d  G r a t u i t y :
A 10% Surcharge  does  app ly  to  a l l  func t ions  booked 
on  Sundays  and Pub l i c  Ho l idays .  Menu pr ices  do  no t 
inc lude  a  g ra tu i t y,  i f  you  wou ld  l i ke  one  to  be  added 
p lease  spec i fy.

L i n e n :
L inen tab lec lo ths  &  over lays  a re  ava i lab le  a t  an 
added ra te  o f  $2 .00  per  person .  P lease  in fo rm us 
p r io r  to  the  event  i f  you  requ i re  these  serv ices . 

S e a s o n a l  m e n u  c h a n g e s  a n d  p r i c i n g :
To ensure  we are  cons tan t l y  ma in ta in ing  our  h igh 
s tandards  o f  p roduce and serv ice  our  menus  are 
sub jec t  to  seasona l  changes .  We w i l l  ca l l  ahead on 
the  day  to  in fo rm you o f  th is ,  and  w i l l  ensure  tha t  a 
su i tab le  a l te rna t i ve  w i l l  be  ava i lab le  in  th is  event .  A l l 
p r i ces  quo ted  a re  sub jec t  to  change.  Rece ip t  o f  your 
c red i t  ca rd  de ta i l s  w i l l  secure  the  menu pr ice  a t  th is 
t ime. 

R e s p o n s i b l e  s e r v i c e  o f  A l c o h o l :
Gar f i sh  has  taken measures  to  ensure  tha t  gues ts 
en joy  a lcoho l  w i thou t  danger  to  themse lves ,  fe l low 
gues ts  o r  s ta f f .  S ta f f  have  been t ra ined  in  the 
p rac t i ces  o f  RSA and management  suppor ts  the 
ac t ions  o f  s ta f f  in  re fus ing  serv ice  to  in tox ica ted , 
d isorder ly  o r  underage pa t rons ,  in  accordance w i th 
the  Respons ib le  Serv ice  o f  A lcoho l  Ac t .

C h i l d r e n :
A se t  ch i ld ren ’s  menu fo r  ch i ld ren  under  12  w i l l  be 
ava i lab le  a t  a  cos t  o f  $20  per  ch i ld .  P lease  no te  tha t 
ch i ld ren  a re  no t  inc luded in  the  min imum numbers 
requ i red  to  book  the  p r i va te  d in ing  room.

A V  e q u i p m e n t :
There  i s  a  p lasma screen wh ich  can  be  connec ted 
to  lap tops  we do  have  connec t ion  cords  ava i lab le 
however  we do  recommend coming  in  p r io r  to  ensure 
a l l  runs .  P lease  le t  us  know i f  you  w ish  to  use  th is

P a y m e n t :
Payment  must  be  made in  fu l l  on  the  day  o f 
the  func t ion  us ing  cash ,  c red i t  o r  EFT v ia  p r io r 
a r rangement  w i th  gar f i sh  management .  E f tpos 
fac i l i t i es  a re  ava i lab le .

I n d e m n i t y  a n d  D a m a g e s :
Gar f i sh  Man ly  does  no t  assume respons ib i l i t y  o r 
l i ab i l i t y  fo r  any  loss  o r  damage to  any  p roper ty 
be long ing  to  the  c l ien t ,  c l ien t ’s  gues ts  o r  inv i tees ; 
o r  fo r  any  in ju ry  sus ta ined  to  the  c l ien ts  dur ing  the i r 
t ime a t  Gar f i sh .  Gar f i sh  a lso  reserves  the  r igh t  to 
remove any  undes i rab le  persons  f rom the  event  o r 
the  res tauran t  p remises  w i thou t  l i ab i l i t y.  The  c l ien t 
i s  l i ab le  fo r  the  ac t ions  o f  the i r  inv i tees  and any 
damages or  losses  incur red  dur ing  the  event .  Any 
cos ts  w i l l  be  b i l l ed  d i rec t l y  to  the  c l ien t .
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P a y m e n t : 
Payment  must  be  made in  fu l l  on  the  day  o f  the  func t ions  us ing  cash ,  c red i t  /  EFTPOS or  e lec t ron ic  funds  t rans fe r  (EFT)  v ia  p r io r  a r rangment  w i th  Gar f i sh  managment . 

Please s ign and return  these terms and condi t ions v ia  emai l  to  funct ions@garf ish .com.au to  indicate  that  you have understood and are  agree ing to  the  terms.

E x e c u t i o n : 
I  unders tand  and agree  to  the  func t ion  book ings  te rms and cond i t ions  as  ou t l ined  above.  I  acknowledge tha t  BYO is  no t  permiss ib le  fo r  func t ions . 

Signature  & date:   _________________________________________________________________________________________________________________________

Booking name /  company:  __________________________________________________________________________________________________________________

Funct ion date  & t ime:  ______________________________________________________________________  Number  of  guests:  ___________________________

C r e d i t  C a r d  D e t a i l s :

Card type:    AMEX /   V ISA  /   MASTERCARD      Card holder  name:  _______________________________________________________________________________

Card number:   ____________________________________________________________________________________________________________________________

Expiry  date:  __________________  CVV:  _____________________   S ignature:  ________________________________________________________________

c o n t a c t  D e t a i l s :

Booking contact  person:  ___________________________________________________________________________________________________________________

Contact  persons emai l :   ____________________________________________________________________________________________________________________

Contact  persons mobi le  number:  ______________________________   Contact  persons phone number:  _____________________________________________   

F U N C T I O N S  A G R E E M E N T


