
FUNCTIONS & EVENTS



Group
Book ings
Capacity: Groups 20 - 25  Sit Down

Booking Type: Table Seating 

Food Opportunities: Shared Menu

Beverage Options: 

Bar Tab On Consumption

Cash Bar

All Beverage Ordered at The Bar

Booking Cost: Set Menu Required



EDAMAME brown butter, gg spice

RB COCONUT BEEF SPRINGROLLS coconut
galangal mayo

EGGPLANT CHIPS szechuan caramel, roasted
sesame, fried garlic

CRISPY PORK AND PRAWN green nahm jim,
papaya, lemongrass, coconut, chilli & kaffir

caramel, charred pineapple

BUTTER CHICKEN rich spiced tomato gravy,
yoghurt, mango chutney, green chilli, curry leaf,

cashews, jasmine rice

CHOCOLATE MOCHI white chocolate crumb,
miso caramel

Family Style Menu

$65 per person



Exc l us ive
Venu e

Capacity: 80-150 Cocktail

Booking Type: Exclusive Full Venue Hire 

Food Opportunities: Canepé Menu

Beverage Options: 

Bar Tab On Consumption

All Beverage Ordered at The Bar

Booking Cost: Minimum Spend



Minimum $60 per person - 6 choices
Each additional option - $10 per person

CRYING TYGER BEEF CARPACCIO, nahn jim jeaw, lemongrass mayo, apple, cassava crackers

BUTTER CHICKEN, mango, cashews, yoghurt mayo, jasmine rice

CRISPY PORK & PRAWN, green nahm jim, papaya, lemongrass, chilli, kaffir lime caramel, 
charred pineapple (GF)

KATSU CURRY FRIES, pickled ginger, sesame

EGGPLANT CHIPS, chilli caramel, fried garlic (GF/V)

FRIED CHICKEN RIBS, korean sweet chilli sauce, sesame, pickled daikon

SZECHUAN DUCK BUNS, carrot ginger sauce, x.o crumbs

10HR BRAISED LAMB RENDANG, kaffir lime, jasmine rice (GF)

COCONUT BEEF SPRING ROLLS, coconut galangal mayo

YELLOW CURRY, pumpkin & spinach wontons, coconut, jasmine rice

PORK GYOZA, chilli ponzu, ginger, chives

BLACK BEAN & SHIITAKE SPRING ROLLS, goma (V)

*Please advise any dietary requirements

Canapé Menu Options





Beverage  Menu
dal zotto prosecco, king valley

tai tira sauvignon blanc, new zealand

the luminist pinot gris, south australia

reverie chardonnay, france

petit amour rose, mediterranean

the pawn el desperado pinot noir, adelaide

mojo shiraz, barossa

wine                     glass 12/18       bottle 50

spirits

cocktails                                                     20

kaffir whisky sour

tenjaku whisky, kaffir, apple, honey, yuzu,

whites

basic                                                                   10

top shelf                                                             12

beer
tap                                                                      12

cider                                                                   12

imports                                                              12

local                                                                    14

light                                                                      9

alcoholic ginger beer                                       13

softies
cans                                                                      5

ginger beer                                                          6

san pellegrino                                                     6                                      

bubble tea                                                           6              

spiked bubble tea                                             12                             

yin & yang

vodka, lychee, lemon, yuzu, wasabi, sugar rim

giddy geisha

citrus vodka, triple sec, watermelon, yuzu,

sherbet rim

bruce lee sour

lychee, vodka, cranberry, yuzu, whites,

rhubarb bitters

cherry blossom

amaretto, pampelle, cherry, lemon, whites

mango & coconut margarita

1800 coconut tequila, triple sec, mango,

lemon, coconut & salt rim

kyoto garden

gin, triple sec, cucumber, ginger, lemon

saigon’s espresso

coconut rum, coffee, coconut, condensed

milk, coconut flakes


