YALENTINE'S DAY

’%» AT SOFITEL MELBOURNE ON COLLINS




VALENTINE'S DAY
AT No35 RESTAURANT

We've developed the most luxe of Valentine’s Day experiences at
our award winning venues.

Offering a starry atmosphere with sweeping views of the city,
choose an early or late dinner at No35 Restaurant or No35
pop-up for the perfect couple-centric night out.

EARLY DINNER

Your night includes Champagne and Canapes on arrival, 3-Course
set menu, Prestige beverage package with Beer, Wine and Soft
drinks, Petit Fours with Espresso coffee and Gift options to
choose from Fleur Du Luxe as an add on to dinner.

Thursday 14 February 2019

5.30pm arrival 5.45-7.45pm

$170 per person for a 3 course set menu including beverages
Guaranteed window seats are available.

Special surprise gift - Fleur Du Luxe from $109.95

LATE DINNER

We're offering Welcome Cocktails and Canapes on arrival,
4-Course set menu, Luxury beverage package with Beer, Wine
and Soft drinks, a glass of Taittinger Champagne with dessert,
Petit Fours with Espresso coffee and loose leaf teas and Gift
options to choose from Fleur Du Luxe as an add on to dinner.

Thursday 14 February 2019

8.15pm arrival 8.30-10.30pm

$199 per person for a 4 course set menu including beverages
Guaranteed window seats are available.

Special surprise gift - Fleur Du Luxe from $109.95



VALENTINE'S DAY
AT No35 RESTAURANT POP UP

Take your significant other 35 floors up for a view
to fall in love with.

DINNER

We're offering Welcome Cocktails and Canapes on arrival,
4-Course set menu, Luxury beverage package with Beer, Wine
and Soft drinks, a glass of Taittinger Champagne with dessert,
Petit Fours with Espresso coffee and loose leaf teas and Gift
options to choose from Fleur Du Luxe as an add on to dinner.

Thursday 14 February 2019

8.00pm arrival 8.15-10.15pm

$199 per person for a 4 course set menu including beverages
Guaranteed window seats are available.

Special surprise gift - Fleur Du Luxe from $109.95



VALENTINE'S DAY
EARLY DINNER MENU

ENTREE

Roastduck, confit baby beetrootd)lueberry, orange
dressing, wild flowers & seedeptanola

MAITN

Slow roasted Gippsland beef, confit shallot, fondant
potato, grilled king brown mushrooms, garlic & parsile
aioli withtruffle jus

DESSERT
Vanillabavaroiswith raspberry& lemon verbena

sorbet, raspberrcoulis, brokermeringue& white
chocolate

Menu is subject to change without notice. Pictured Images are samples only.



VALENTINE'S DAY
LATE DINNER MENU

AMOUSE BOUCHE

Searedscallop cauliflowecream, citrus & caviar
dressing with micrdnerb salad

ENTREE

Roastduck, confit baby beetroots, blueberry & orange
dressing, wild flowersvith seededgranola

MAITN

Slow roasted Gippsland beef, confit shallot, fondant
potato, grilled king brown mushrooms, garlic & parsle
aioli with trufflejus

DESSERT

Vanillabavarois raspberry & lemon verbena sorbet,
raspberrycoulis, brokermeringuewith white
chocolate

Menu is subject to change without notice. Pictured Images are samples only.



