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Mosmans Restaurant win Seafood Industry Award 

The high quality seafood meals and excellence in customer service of Mosmans Restaurant  
was last night recognised when they won the Seafood Restaurant Award at the 2017 
Western Australian Seafood Industry Awards. 
 
The Awards event, recognising excellence in the WA seafood industry, was held at The 
Esplanade Hotel in Fremantle and opened by Minister for Fisheries, The Hon. Dave Kelly 
MLA in front of an audience of 350 industry participants and representatives of various 
stakeholder groups. 
 
WA Fishing Industry Council (WAFIC) Chairman, Mr Clayton Nelson said Mosmans 

Restaurant has demonstrated excellence in consistently serving customers with quality 

seafood and providing them with an overall positive seafood dining experience. 

Housed in the former Smith’s Boatshed, Mosmans Restaurant provides unobstructed views 

of the Swan River across the bay, whilst providing a relaxed contemporary dining 

experience.  

“The meals are prepared with professionalism and commitment for sourcing and showcasing 

the best seafood Australia has to offer, delivering outstanding quality and taste. 

“In addition, the staff are very attentive and knowledgeable, which provides for a very 

enjoyable customer experience” said Mr Nelson.  

Mr Nelson concluded that Mosmans Restaurant was a standout entry and a worthy winner of 
this award.  
 
For further information regarding the awards, please contact: 
 
Danika Gusmeroli 
Communications Officer 
WAFIC office: (08) 9432 7777 
Mobile: 0434 963 179 
Email: communications@wafic.org.au  
 

  

 

Jamie Fisher 
Mosmans Restaurant 
Phone: 9383 3388 
Email: jamie@mosmans.com.au 

  

 
 
 
 
 



About the Seafood Restaurant Award 

Presented to a restaurant that has demonstrated excellence in consistently serving 

customers with quality seafood, and providing them with an overall positive seafood dining 

experience. 

Subsequent to judging of written applications, the judges secretly dined at the top 3 

entrants for this category, to ensure the seafood meals, service, ambiance and menu 

met the specified requirements. 

Judging criteria:   

• Seafood meals consistently meet customer expectations for quality seafood. 

• Seafood meals include Australian seafood. 

• Customers are provided accurate information about the seafood components of the 

meals. 

• The menu complies with the Australian Standard for Fish Names and, preferably, 

provenance labelling. 

• The ambience of the restaurant compliments the seafood meals in providing 

customers with an overall positive seafood dining experience.  

• The restaurant contributes towards improving the public profile of seafood.  

 
 


