


With an award-winning menu featur ing Sydney’s  f inest  qual i ty  seafood,  Gar f ish  Manly 
has earned i ts  reputat ion as  the  f inest  water f ront  funct ion venue on the  Northern 
Beaches.  From creat ive  b i r thday par t ies  to  formal  corporate  events  our  versat i le 

venue is  sui table  for  a  wide var ie ty  of  funct ions and events . 

Sui table  for  every  taste  and budget ,  our  team of  chefs  have created a  carefu l ly 
considered set  menu se lect ion which showcases the  very  best  loca l ly  sourced 

produce avai lab le ,  so  you can t reat  your  guests  to  superb v iews and great  food as 
they lounge by the  pr is t ine  shore l ine  of  Manly  Wharf . 

Wi th  the  f reedom to  ta i lor  your  menu to  sat is fy  your  indiv idual  budgets  and needs 
inc luding speci f ic  d ie tary  requirements ,  vegetar ian  a l ternat ives  and specia l  menus for 
ch i ldren,  we can take  the  s t ress out  of  p lanning so you can s imply  s i t  back and enjoy. 

Whether  i t ’s  an  in t imate  ce lebrat ion wi th  fami ly  and f r iends or  your  next  corporate 
ext ravaganza,  Gar f ish  Manly  is  the  per fect  set t ing for  your  next  event . 

F U N C T I O N S  A T  G A R F I S H



L a r g e  G r o u p  B o o k i n g s 

Planning a  d inner  for  12  or  more  guests? Our  ta lented staf f  are 
exper ts  a t  handl ing d in ing for  large  groups.  Enjoy the  luxury  of 

customis ing a  set  menu and beverages to  be  enjoyed in  the  br ight 
and bust l ing atmosphere  of  our  Manly  restaurant  or  the  quieter 

cosy corner  of  our  lounge bar.  Per fect  for  casual  get - togethers  and 
b i r thday ce lebrat ions,  le t  us  take  care  of  the  l i t t le  deta i ls  so  you 

can enjoy  the  b ig  p ic ture . 

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

C a p a c i t y
12pax –  16pax 

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

Celebrate  your  next  in t imate  s i t  down event  f rom the  exclus ive 
luxury  of  our  pr ivate  d in ing room.  Enjoy at tent ive  serv ice ,  set 

menus and a  superb se lect ion of  beverages as  we take  care  of  a l l 
your  par ty  p lanning problems.  

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

C a p a c i t y
Up to  30pax

I n c l u s i o n s
Exclusive  use of  pr ivate  d in ing room

In house sound system inc luding te lev is ion. 

d e p o s i t  &  m i n i m u m  s p e n d
$250 room hi re  (non-refundable) 

to  be  pa id  for  use of  the  pr ivate  room
minimum spend $3000 Sunday-Thursday n ights  & lunch every  day.
minimum spend $5000 Fr iday n ight  -  not  ava i lab le  Saturday n ight .
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3  C O U R S E  M E N U  $ 9 0 P P 

B r e a d
sour  dough

taramasalata  |  ext ra  v i rg in  o l ive  o i l  |  ba lsamic

e n t r é e
sal t  and pepper  squid 

chi l i  |  gar l ic  |  cor iander  |  l ime

huon sa lmon crudo
conf i t  beetroot  |  red  wine reduct ion

nat ive  dukkah |  sea  grapes

chicken l iver  pate
port  je l ly  |  sourdough toast

m a i n s
char  gr i l led  top s i r lo in 

ms2 ‘p innacle ’ s i r lo in  |  250g
bearnaise  sauce |  ch ips

sr i  lankan f ish  & prawn curry
cucumber  p ick le  |  green pea p i lau

f ish  of  the  day
chefs  choice  of  b lackboard garnish

main  courses  w i l l  be  served  w i th : 
g reen  sa lad  |  d i jon  sha l lo t  v ina ig re t te   

da i l y  b lackboard  garn ish
 

 

d e s s e r t
coconut  & a lmond créme caramel
tapioca |  lychee |  guava ge l  |  tu i le

st icky  date  pudding
f ig  & brandy ice  cream |  but terscotch

dark  chocolate  marquise
chocolate  sponge |  sa l ted  caramel  popcorn 

p is tachio  macaron |  raspberry  sorbet

co ffee  o r  tea



 
e n t r é e

mixed oysters  ha l f  dozen
natura l  |  f r ied  |  shot 

seared hokkaido scal lops
whi te  k imchi  |  gr i l led  pork  be l ly  |  carrot 

v ina igret te  |  peanuts  |  ch ive  o i l

huon sa lmon crudo
conf i t  beetroot  |  red  wine reduct ion

nat ive  dukkah |  sea  grapes

m a i n s

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

 |  wood roasted moreton bay bug
bearnaise  sauce |  pet i t  bouche

f ish of  the  day |  queensland t iger  prawns
chef ’s  choice  of  b lackboard garnish

snapper  p ie  
roasted gar l ic  |  broccol in i  |  sauce soubise

main  courses  w i l l  be  served  w i th  g reen sa lad  
|  d i jon  sha l lo t  v ina ig re t te  to  share

 

d e s s e r t

dark  chocoate  marquise
chocolate  sponge |  sa l ted  caramel  popcorn

pistachio  macaron |  raspberry  sorbet

coconut  & a lmond créme caramel
tapioca |  lychee |  guava ge l  |  tu i le

st icky  date  pudding
f ig  & brandy ice  cream |  but terscotch

co ffee  o r  tea

3  C O U R S E  P R E M I U M  $ 1 2 0 p p

B r e a d
sourdough |  o l ive ,  gar l ic  & rosemary  focaccia  |  taramasalata  |  ext ra  v i rg in  o l ive  o i l  |  ba lsamic  v inegar



B r e a d
sourdough

extra  v i rg in  o l ive  o i l  |  ba lsamic  v inegar

 

e n t r é e

tempura  vegetable  tacos
pick led s law |  ranch dressing

baby beetroot  & spinach sa lad
goats  cheese |  p ine  nuts 
c i t rus  hazelnut  dressing

m a i n s

sr i  lankan coconut  vegetable  curry
cr isp sa l t  &  pepper  tofu  |  green pea p i lau

vegetar ian tast ing p la te
chefs  seclect ion of  da i ly  b lackboard garnish

 

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

coconut  & a lmond créme caramel
tapioca |  lychee |  guava ge l  |  tu i le 

s t icky  date  pudding
f ig  & brandy ice  cream |  but terscotch

co ffee  o r  tea



B E V E R A G E  P A C K A G E S  ( o p t i o n a l ) 
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
Vi l la  Sandi  Prosecco Veneto  ITY,  NV

W i n e
 Vi l la  Aix  Rose Provence,  FRA 2021

Shel ter  Bay Sauvingon Blanc 
Mar lborough,  NZ 2022

Scarborough Yel low label  Chardonnay
Hunter  Val ley,  NSW 2020

De Beaurepai re  ‘Perceval ’ P inot  Noir
Rylestone,  NSW 2022

Wykar i  Cab Sauv
 Clare  Val ley,  SA 2015

Wykar i  S ingle  Vineyard Shiraz
Clare  Val ley,  SA 2015

B e e r
4 Pines Paci f ic  Ale ,

Asahi  ‘Super  Dry ’ Lager, 
Cascade L ight

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

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
Jansz  Premium Cuvee Austra l ia  NV 

W i n e
Wooing Tree  ‘B londie ’ Centra l  Otago,  NZ 2022

D’Arenberg Dry  Dam Ries l ing McLaren Vale ,  SA 2014
Leogate  Aged Release Reserve Chardonnay 

Hunter  Val ley,  NSW 2013 
42 o South Pinot  Gr ig io  Cambr idge,  Tas 2022 

Coates  Pinot  Noir  Adela ide  Hi l ls ,  SA 2022
Leeuwin Estate  ‘Ar t  Ser ies ’ Shi raz

Margaret  River,  WA 2020 
Hear t land ‘Di rectors  Cut ’ Cab Sauv 

Langhorne Creek,  SA 2019

B e e r
4 Pines Paci f ic  Ale ,  Asahi  ‘Super  Dry ’ Lager, 

Peroni  Leggera ,  Crown Lager
Corona,  Cascade L ight ,  Napoleone Apple  Cider

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 s
Aperol  Spr i tz ,  Gar f ish  Mart in i ,
 Lychee Love,  Beach Bel l in i , 

Purple  Sky 

S p i r i t s
42 Below Vodka

Hickson Rd Austra l ian  Dry  Gin
Havana 3yr  Rum

Chivas Regal  Scotch
Buf fa lo  Trace Bourbon
Rooster  Rojo  Tequi 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 funct ion at  Gar f ish  Manly  wi l l  be  conf i rmed upon 
receipt  of  credi t  card  deta i ls  and s igned 
Terms and Condi t ions.  We do not  require  a  deposi t 
for  funct ion bookings in  the  main  restaurant ; 
however  we do require  a  non-refundable  room 
hi re  deposi t  o f  $250 for  a l l  pr ivate  d in ing room 
bookings. 

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 ight  to  impose a  20% a 
cancel la t ion fee  i f  a  funct ion is  cancel led  wi th in 
seven days of  the  scheduled funct ion date .  No fee 
wi l l  be  charged i f  the  funct ion is  cancel led  more 
than seven (7 )  days in  advance. 

P a y m e n t :
Payment  must  be  made in  fu l l  on  the  day of  the 
funct ion us ing cash,  credi t  or  EFT v ia  pr ior 
ar rangement  wi th  gar f ish  management .  Ef tpos 
fac i l i t ies  are  ava i lab le .

C o n f i r m a t i o n  o f  n u m b e r s :
Numbers  are  to  be  conf i rmed by you,  by  phone 
ca l l  a t  least  48  hours  in  advance of  your  booking.
You wi l l  be  charged for  the  number  of  guest  you 
conf i rm. 

C h i l d r e n :
A set  ch i ldren’s  menu for  ch i ldren under  12  wi l l 
be  avai lab le  a t  a  cost  of  $21  per  chi ld .  P lease note 
that  ch i ldren are  not  inc luded in  the  minimum 
numbers  required to  book the  pr ivate  d in ing room. 

T E R M S  &  C O N D I T I O N S
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 ly  l icensed venue we do not  permi t 
BYO for  funct ions.  We do operate  under  an ‘on 
consumpt ion’ basis .  You are  advised to  pre-se lect 
wines to  ensure  adequate  s tocks are  avai lab le  & 
chi l led  for  your  event .

s e r v i e  c h a r g e s  a n d  s u r c h a r g :
A serv ice  charge of  5% wi l l  apply  to  a l l  funct ions.

An 8% Surcharge does apply  to  a l l  funct ions 
booked on weekends and a  surcharge of  15% on 
Publ ic  Hol idays. 

L i n e n :
Linen tablec loths & over lays  are  ava i lab le  a t  an 
added rate  of  $2 .00  per  person for  pr ivate  d in ing 
room bookings.  P lease in form us at  least  7  days 
pr ior  to  the  event  i f  you require  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  constant ly  mainta in ing our  h igh 
standards of  produce and serv ice  our  menus are 
subject  to  seasonal  changes.  We wi l l  ca l l  ahead 
on the  day to  in form you of  th is ,  and wi l l  ensure 
that  a  sui table  a l ternat ive  wi l l  be  avai lab le  in  th is 
event .  A l l  pr ices  quoted are  subject  to  change. 
Receipt  of  your  credi t  card  deta i ls  wi 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 :
Garf ish  has taken measures to  ensure  that  guests 
enjoy  a lcohol  wi thout  danger  to  themselves,  fe l low 
guests  or  s ta f f .  Staf f  have been t ra ined in  the 
pract ices  of  RSA and management  supports  the 
act ions of  s ta f f  in  re fus ing serv ice  to  in tox icated, 
d isorder ly  or  underage patrons,  in  accordance wi th 
the  Responsib le  Serv ice  of  Alcohol  Act .

A V  e q u i p m e n t :
There  is  a  p lasma screen which can be connected 
to  laptops we do have connect ion cords avai lab le 
however  we do recommend coming in  pr ior  to 
ensure  a l l  runs.  P lease le t  us  know i f  you wish to 
use th is .

I n d e m n i t y  a n d  D a m a g e s :
Garf ish  Manly  does not  assume responsib i l i ty  or 
l iab i l i ty  for  any loss or  damage to  any proper ty 
be longing to  the  c l ient ,  c l ient ’s  guests  or  inv i tees; 
or  for  any in jury  susta ined to  the  c l ients  dur ing 
the i r  t ime at  Gar f ish .  Gar f ish  a lso reserves the 
r ight  to  remove any undesi rable  persons f rom the 
event  or  the  restaurant  premises wi thout  l iab i l i ty. 
The c l ient  is  l iab le  for  the  act ions of  the i r  inv i tees 
and any damages or  losses incurred dur ing the 
event .  Any costs  wi l l  be  b i l led  d i rect ly  to  the  c l ient .
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P a y m e n t : 
Payment  must  be  made in  fu l l  on  the  day of  the  funct ions us ing cash,  credi t  /  EFTPOS or  e lect ronic  funds t ransfer  (EFT)  v ia  pr ior  ar rangment  wi th  Gar f ish 
managment . 

P lease 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  understand and agree  to  the  funct ion bookings terms and condi t ions as  out l ined above.  I  acknowledge that  BYO is  not  permissib le  for  funct ions. 

S ignature  & 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:      _____________________________________________________________________                  Postcode:     __________

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
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