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Fewer tables, all spaced 1.5 metes apart.

Bookings for up to 30 people, children are included towards the capacity limit.

Sanitation stations available to all patrons.  All surfaces & tables thoroughly sanitised after each visit.

Space, we are adhering to the restrictions: Indoors, 1 guest per 4sqm.  Outdoors, 1 guest per 2sqm.

COVID SAFE registered business.

Contact details need to be provided via a QR code on arrival. This needs to be repeated each and

every time you dine at the venue.

Once seated, please remain seated.  Our fantastic team will the run table service, so please sit back,

relax and enjoy!

Book online!  To guarantee your table, we are encouraging all guest to book online prior to arrival.

Show up! We get that plans change, so if you can please give us 24 hours notice of cancellation we

would really really appreciate it. 

Go cashless! If possible.

Speak up!  If you see something wrong, please let us know.

Take care!  Be kind & understanding to our staff who are doing their best. 

Stay home! If you feel unwell, please visit us another time!

Thank you for choosing to dine at South Sailor.  It's an absolute joy to be able to offer our dine in guests

a 'regular' menu.  We'd like to personally thank the community for getting behind our set menu

experiences,  you guys sure made it a lot of fun!

To ensure we make your South Sailor experience the absolute best, whilst complying with NSW Health

Regulations, we have the following conditions in place for your safety {effective of 23rd October 2020}: 

**Please note:  guidelines are changing daily.  Please be assured that any new regulations will be

implemented with immediate effect, and supersede the conditions outlined above.

WELCOME! 
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