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Boast ing  an  award  w inn ing  sea food menu and an  except iona l  w ine  l i s t  Gar f i sh  Crows 
Nes t  i s  the  per fec t  venue fo r  a  re laxed in t imate  occas ion  on  the  Nor th  Shore .  S i tua ted 

in  the  hear t  o f  Crows Nes t ,  i t  i s  the  per fec t  venue fo r  a  less  t rad i t iona l  func t ion .

Gar f i sh  Crows Nes t  w i l l  ta i lo r  the  menu to  su i t  your  event ,  our  che f /owner  Michae l  Nash 
and h is  team can prov ide  a  var ie ty  o f  menu op t ions  to  meet  every  tas te  and  budget . 
Our  se t  menu is  ava i lab le  to  func t ions  w i th  12  o r  more  gues ts  and  ca te rs  fo r  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 .

F U N C T I O N S  A T  G A R F I S H
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O u r  f u n c t i o n s  s p a c e s

Indoors  has  a  re laxed,  warm fee l ,  wh i le  ou tdoors  our  a l  f resco  a rea  i s  ava i lab le 
a l l  year  round and equ ipped w i th  hea ters  and  b lanke ts  dur ing  the  coo le r  months . 

Crows Nes t  can  ca te r  fo r  func t ions  o f  up  to  18  gues ts  a t  the  fo l low ing  t imes :

A v a i l a b l e
Tuesday  –  Sunday :  Lunch f rom 12  noon
Tuesday  –  Thursday :  D inner  f rom 5pm

Fr iday  –  Saturday :  P lease  con tac t  the  res tauran t  d i rec t l y  fo r  ava i lab i l i t y

C a p a c i t y
12pax  –  18pax

M i n i m u m  S p e n d
$90 per  person
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B r e a d
sourdough | 

chargr i l led  gar l ic  & rosemary  focaccia  
ta ramasa la ta  |  za ’a ta r  |  ex t ra  v i rg in  o l i ve  o i l

e n t r é e
sal t  &  pepper  new zealand arrow squid  gf  |  d fo

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

seared scal lops gf
burn t  leek  puree  |  bacon c rumb |  bas i l  o i l

glac ier  51  toothf ish  & k ing t rout  crudo gf
lemon nage |  sa lmon roe  |  wasab i  mayo

m a i n s
f ish  of  the  day

chefs  se lec t ion  o f  garn ish

sr i  lankan f ish  & k ing prawn curry   gf  |  d fo
green pea p i lau  |  cucumber  p ick le

char  gr i l led  250g ‘gra inge’ s i r lo in
mash |  char red  b rocco l in i  |  red  w ine  jus 

waterc ress 

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  

and  ch ips  to  share 

 d e s s e r t

st icky  date  pudding gf
pedro  x iménez  ge la to  |  bu t te rsco tch  sauce

basque cheesecake cn
lemon ge l  |  m ixed  ber r ies  |  p is tach io  c rumble 

van i l la  ge la to

select ion of  cheese
l avosh  |  f resh  honeycomb |  f ig  jam

co ffee  o r  tea

S E T  M E N U 
3 - C o u r s e  $ 9 0 p p

a d d i t i o n a l  e x t r a s :

add f reshly  shucked sydney rock oysters: 
natura l  w/  chardonnay mignonet te  $6 .50  per  oyster

add crustceans:  moreton bay bugs & queensland k ing prawns chargr i l led  brushed w/  lemon herb but ter  $35pp
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B r e a d
sourdough |  chargr i l led  gar l ic  & 

rosemary  focaccia  |  o l ives 
ta ramasa la ta  |  za ’a ta r  |  ex t ra  v i rg in  o l i ve  o i l

e n t r é e
hal f  dozen f reshly  shucked 
sydney rock oysters  gf  |  d f 

chardonnay  mignonet te

seared scal lops gf
burn t  leek  purée  |  bacon c rumb |  bas i l  o i l

glac ier  51  toothf ish  & k ing t rout  crudo gf
lemon nage |  sa lmon roe  |  wasab i  mayoo

 
snapper  & prawn f i l led  zucchin i  f lowers  gf  |  cn  

ce le r iac  &  app le  remou lade |  toas ted  nu ts 

m a i n s
f ish  of  the  day

chefs  se lec t ion  o f  garn ish 

 queensland t iger  prawns gf  |  d fo
kombu bu t te r  |  f resh  lemon

snapper  p ie 
brocco l in i  I  con f i t  gar l i c  I  sauce  soub ise 

beef  eye  f i l le t  200g ‘gra inge’ gra in  fed  angus 
w/  moreton bay bug gf  

mash |  char red  b rocco l in i  |  red  w ine  jus 
waterc ress 

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  

and  ch ips  to  share 
 

d e s s e r t
st icky  date  pudding  g f

pedro  x iménez  ge la to  |  bu t te rsco tch  sauce

basque cheesecake  cn
lemon ge l  |  m ixed  ber r ies  |  p is tach io  c rumble 

van i l la  ge la to

santarem chocolate  mousse
raspber ry  compote  |  p is tach io  c rumble

house made f range l i co  ge la to

co ffee  o r  tea

P R E M I U M  S E T  M E N U 
3 - C O U R S E  $ 1 1 0 p p
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V E G E T A R I A N  O P T I O N

B r e a d
sourdough 

chargr i l led  gar l ic  & rosemary  focaccia  
za ’a ta r  |  ex t ra  v i rg in  o l i ve  o i l

e n t r é e
spinach & beetroot  sa lad gf  |  cn

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

cr isp f r ied  zucchin i  f lowers  gf  |  d f
f i l l ed  w/  ch ickpeas  |  zucch in i  |  caps icum |  po ta to 

b road beans  |  garn ished w/  car ro t  har issa  & 
mic ro  herbs

m a i n s
vegetar ian tast ing p la te  gf  |  d fo  |  cn

char red  asparagus  |  con f i t  b lood  o range sa lad 
‘Wo lF ’ honey  d ress ing  |  ha loumi  |  pecans 

s teamed green beans  |  c i t rus  haze lnu t  d ress ing
 

sr i  lankan vegetable  curry   gf  |  d f
tempura  to fu  |  baby  zucch in i  |  b rocco l in i 

g reen  pea p i la f  |  cucumber  p ick le

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  

and  ch ips  to  share 

 d e s s e r t

st icky  date  pudding gf
pedro  x iménez  ge la to  |  bu t te rsco tch  sauce

select ion of  cheese
l avosh  |  f resh  honeycomb |  f ig  jam

co ffee  o r  tea
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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  Crows Nes t  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.

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 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 e r v i c e  c h a r g e s  a n d  s u r c h a r g e :
A serv ice  charge  o f  5% wi l l  app ly  to  a l l  func t ions .

An add i t iona l  10% Surcharge  app l ies  to  a l l  func t ions 
booked on  Sundays  and Pub l i c  Ho l idays . 

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 .

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  Crows Nes t  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 .

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 . 
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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  crowsnest@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: ____________________________

Menu opt ion:_________________________________________________________________

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 r e d i t  C a r d  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


