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BUBBLES OR BEER ON ARRIVAL

TO START
olive, garlic & rosemary focaccia | sourdough df

 taramasalata | extra virgin olive oil | za’atar

sydney rock oyster gf | df
chardonnay mignonette | lumpfish caviar

ENTREE
seared hokkaido scallops gf

corn puree | tomato & capsicum salsa | crispy chicken

huon salmon tataki gf | df | cn
wasabi soy dressing | edamame puree | sea vegetables | tempura nori

MAINS
roasted blue eye trevalla | char grilled moreton bay bugs

mixed vegetable wellington | pea & mint puree
or

chargrilled ‘grainge’ eye fillet 150g | grilled queensland tiger prawn gf
nasturtium & macadamia pesto | roasted pumpkin | red wine jus

DESSERT
‘roses are red’

triple chocolate mousse | strawberry compote | hazelnut | strawberry sponge

tea or coffee
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TO START
 olive, garlic & rosemary focaccia | sourdough df

extra virgin olive oil | za'atar

vegetable rotolo gf | df

ENTREE
terrine gfo

crostini

MAINS
summer vegetable wellington

pea & mint puree | foragers salad

or

parisian gnocchi gf | cno
nasturtium & macadamia pesto | semi dried tomato | foragers salad

DESSERT
strawberry mousse gf | df |cn

almond crunchy | rhubarb compote

tea or coffee



 V A L E N T I N E ’ S  D A Y
T E R M S  &  C O N D I T I O N S

CANCELLATIONS
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.

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

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

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

MENU CHANGES
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.

CHILDREN
There will be no children's menu available on this night. Any children dining with your party will be
offered the set menu provided within and will be charged the full menu price.

RESPONSIBLE SERVICE OF ALCOHOL
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
Payment must be made in full on the day of the event using cash, eftpos or credit card 

INDEMNITY AND DAMAGES
Garfish 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.


