G

“®  NEW YEARS EVE

ON SYDNEY HARBOUR .
o
THURSDAY 31ST DECEMBER 2009 @

The best location in Australia/Sydney ~ * 4 course Gourmet Menu

t . the S t lar Fi k ¢ Sparkling Wine to see in the New Year at Midnight
O view the opectacular FIreworks on « UNLIMITED Red & White Wine, Beer & Soft Drinks

the water under the Harbour Bridge « Celebrations commence from 7.30pm — 1.30am
¢ DJ & Dancing

ON LY $285 PP - BOOK NOW! ® Masks, Maracas & Tambourine Give-aways

MENU

Arrival Canapés Dessert Vegetarian Option (Pre- ordered only)
Crispy Chicken Tulips with Sweet Soy Dip Frosted Champagne Entrée
Tomato & Bocconcini Bites with Balsamic Oil (v) Lime Cheese Parfait io of Baby B
Salmon Tartar with Pickle Seaweed Served with Summer é:ar.pﬁcc'oko a Yd.eeﬁTOOt
Pastizzi with Spinach & Fetta (v) Berry Compote & Belgium Ser_ve with Rocket & Radicchio Leaves, .
Chocolate Wafer Caramelized Pear, Creamy Blue Cheese & Balsamic
ALTERNATE SERVE O
] 444

Entrée Goats Cheese Panna Cotta

Opulent Opera Slice

Served with Caramel Sauce Served with Marinated Figs, Orange Confit

Campari Glazed Duckling Breast

Served with Caramelized Orange, Porcini Dust & a Balsamic Glaze
& Truffled Herb Salad &Tangelo Sorbet .
+444 Cheese Plate ‘ Mam
Seafood Tasting Plate South Australian Blue Cheese Grilled Polentg W!tE Forest Mushrooms
Including a Fresh Prawn, Sydney Rock Oyster, Served with a Dried Fruit Serve RWItk Asparagus
Seared Scallop, Compote, Quince Jelly &Rocket Pesto
Peppered Tuna & Smoked Salmon & Olive Bread +444+
Main (Per table) Truffled Snow Pea Arrancinni
ith Tallegio Ch
Shiraz Glazed Roast Tenderloin of Beef Freshly Brewed Tea & Coffee Serv\gld wi?h %%gstedeEZinel,
Ser\(ed'wnh Butter-flied Garlic Prawns, Pralines Green Bean Slaw & Parmesan Qil
Dauphinoise Potatoes & a Scorched Tomato
FOUS Dessert
Citrus Infused Atlantic Salmon Tropical Fruit Composition
Served with Sand Crab Puree, Green Asparagus of Mango, Peach, Kiwi Fruit Served with
& Sun Ripened Tomato Pesto Honey Yoghurt & Raspberry Sauce
BOOKING DETAILS
Name: Email:
Company: Postal Address:
Number of Guests: Booking Time:

Phone/Mobile:

FULL PRE-PAYMENT IS REQUIRED TO SECURE YOUR RESERVATION

PLEASE FAX THIS BOOKING FORM TO 02 9252 2481 FOR CONFIRMATION OF YOUR BOOKING
PLEASE SELECT PAYMENT:

O VISACCV#_ [ MasterCard CCV#___ 0 American Express ID#___ O Cheque [0 Cash
Credit Card Number: Expiry Date: Name on Card:

| authorise WatersEdge to deduct $ being for guests from my credit card.

Signature: Date:

*No specific seating can be guaranteed; the restaurant Reserves the right to allocate tables. No bookings are confirmed unless a full pre-payment is received. Cancellation Policy:
Bookings cancelled on & prior to 01/12/09 full refund applies. If booking is cancelled after 01/12/09 a 50% cancellation fee applies & cancellations received after 28/12/09 full 100%
cancellation fee applies.

TO BOOK: +61 2 9247 3666  Fax: +61 2 9252 2481 nye@docksidegroup.com.au

0] E})ESSIS)IDE www.docksidegroup.com.au Waters F dg e
WITHR O PeREnce NS Sydney Harbour, Walsh Bay [



