Valenfine,s
Daq

14" February, 2012

complimenfapq qlass of clmmpaqne on arrival
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Set 3 course Menu
$75 per person

Seatood Platter (l[op 2 people)
$ 180

also includes dessert choice for 2 people
(seatood plaffer must be pre-ordered af the fime
ol[ Aooéing)
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Valenfine,s
Daq

14" February, 2012

Complimenjlcmq GIGSS O{ Chompoqne on APPiVGI

Se’[ 3 COUPSG Menu

Char-Grilled Turkish Bread w Smokeq quplanjl and White Bean Dip, Olive Oil and Balsamic
Starter Choice

Smoked Chicken, Avocado and Prawn Salad w Pink Grapelruit
Soft Ricotta and Potate Gnocchi, Asparagus and Sage Burnt Putter
Chilli Caramelized Pork Belly w Salt and Pepper Squid, Pickled Cucumber Salad
Six Sydney Rock Oysters Natural, Kilpatrick or w Lime and Tequila Dressing

Main Cl’loice

Pan Fried Crumbed Haloumi w Caponatta and Ricotta Filled Zucchini Flowers
Crisp Skin Ocean Trout, Prawn, Chive and Créeme Fraiche Mash w Baby Peets
and Goats Cheese
Char Grilled Sirloin w Fat Chips, Péarnaise Sauce and Red Wine Jus
Pan Seared Market Fish on Fregola w (Garlic, Parmesan and Preserved Lemon

Dessert Choice
Biﬁep Chocolajle TCIPJ[ CII’ICI TGXJ[LIPQS O{ pCISpl)GPPlJ
BUPI’]{ Lemon TCIP{, Lemon CUPCJ IC€ CPQOm Bomlae AlClSLCl
COCOI’lUi Seml I:PQCJCJO w Dineapple S(]lSCl ClI'ICI TOCISiQCI COCOHUi IC€ CPGC]m

Dessepf iO \SI’lGl’e {OP 2
\X/arm Cl’IOCOIGiQ ancJ OPCII’ICJG I:OHCJUQ W Marshma”ows, MCICPOHS ancJ SiPCIWl)QPPiQS



Valenfine,s
Daq

14" February, 2012

Complimenicuoq Glass of Clmmpaqne on Avrival

SQGfOOCI DIGHBP MQI‘IU

(musll Ae OFC/GFGOI (]]l fime O][AOOél'ﬂg)

To Start

Char-Grilled Turkish Bread w Smokeq quplanjl and White Pean Dip, Olive Oil and Balsamic
Followed By
SQleOO(J Dlaﬂer iO SI’IGPQ {OP 2

Oqsfer’s, Lobster Momaq, le) Cakes, Salf and DeppeP Squic], CooLecJ Tiqer mens,
Cl’ll” ancl Lime Blue Swimmep CP(]ID and Beep Baﬁeped Fish Fi”efs, w
House Made Tartare Sauce and Lemon

Finish With
iO Sl’]ClPe {OP 2

\X/CIPm CI’]OCO'O{Q OI’ICJ Omnqe I:OI’ICJUQ w Mapshmo”ows, MCICPOI’IS anc] SiPC]WIDQPPiQS



Valenlline,s Daq Booldnq Form

to confirm your booking please fill in the following form and fax to zimzala on
Q527 2066 or email to events@zimzalacronulla.com.au.

customer checklist

O |/we understand that zimzala is fully licensed and for valentine’s day byo drinks in any form will not
be permitted

O |/we understand that there is a 3 course set menu with a set price of $75.00 per person or a
seafood platter with a set price of *$180 (for 2 people) * price also includes dessert choice for 2
people. (seafood platter must be pre ordered at time of booking)

O |/we understand that full payment is required to confirm the booking, confirmation must be received
on or before 8" February, 2012

O |/we understand that the booking is not confirmed until zimzala receives this form and has
confirmed with us/me

Please fick your selection for Valentine’s Day dinner menu:

O $75 (per person) valentine’s day set 3 course menu
O *$180 (for 2 people) valentine's day seafood platter * price also includes dessert choice for 2
people. (seafood platter must be ordered af time of booking).

restaurant rights

zimzala reserves the right to remove from the premises any person behaving in an iresponsible manner.
zimzala assumes no responsibility for the loss or damage o any property belonging to the client or their
guests.

credit card authorisation

O /agree fo the above terms and condlitions

name of booking:

contact phone: email:

naome of cardholder: credit card type: visa,/mastgit
credit card number: expiry date:

| authorize zimzala cronulla to debit the above credit card $ full pay

booking for valentine’s day to be held on Tuesday, 14" February,2012.

signature of cardholder:

date of booking: number of people:

remarks:




