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Steamed Chinese-style Whole Murray Cod. Seafood lovers can also find tips and tricks on seafood 

preparation and cooking on Sydney Fish Market’s YouTube channel.  

 

WHAT: Chinese New Year Night Market at Sydney Fish Market 

WHEN: Friday, 16 February. Sydney Fish Market opens at 7.00am, with the Night Market officially 

opening from 4.00pm – 10.00pm 

WHERE: Sydney Fish Market, Bank St, Pyrmont 

PARKING:  Free parking from 4.00pm 

 

The best way to get to Sydney Fish Market is via public transport. Catch the Sydney Light Rail, bus, or 

walk to Sydney Fish Market. For route and timetable information visit www.transportnsw.info  

 

- ENDS - 

 

Follow Sydney Fish Market online: 

Facebook | Instagram  | Twitter | YouTube 

 

FOR FURTHER INFORMATION PLEASE CONTACT: 

 

Sosi Sevazlian – Haystac   Kelly Seagrave – Sydney Fish Market  

Mobile: 0430 312 600    Phone: 02 9004 1147 Mobile: 0421 399 301            

Email: sfm@haystac.com.au   Email: kellys@sydneyfishmarket.com.au  
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