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Show Time Packages  
 
Suitable for  groups of  10 to 50 people,  in either a seated or cocktai l  
format.   
 
Packages offer  a selection of  our favourite bar snacks + buns and include 
a cocktai l  (or  two) per person in the price per head.   
 
Works wel l  when combined with a bar tab for  addit ional  drinks,  or  when 
the host  wants to provide a welcome drink with the option for  guests to 
then purchase their  own drinks.   

 
Dietary requirements wil l  be catered for  where possible  
 
 
 
RUSH HOUR I  
 
Cocktai l  on arrival  +  a selection of our favourite bar snacks  
to share  
 

Lemongrass Prawn Skewers,  Kaff i r  Lime, Garl ic,  Yuzu Ponzu  

Crispy Fried Sesame Cauli f lower,  Gochujang + Honey Aioli  (v)  (gfo)  

Shoestr ing Fries,  Chil l i  Flakes,  Nori  Sal t ,  Wasabi Mayo (v)  (gf )   

Adobo Dynamite Spring Rolls,  Duck, Green Finger Chil l i ,  Pickled Papaya  
(vgo) 

Tropical Bao Sl ider,  Chicken Karaage, Caramelised Pineapple,   
Sriracha Mayo (vgo) (gfo) 
 
 
 
 
 
 
 

 
 
RUSH HOUR II  
 
Same Same But Different.  Similar  to Rush Hour I ,  loaded with a l i t t le  

more of  our favourite Mr Mista dishes + cocktai l  on arrival  
 

Lemongrass Prawn Skewers,  Kaff i r  Lime, Garl ic,  Yuzu Ponzu  

Crispy Spiced Chicken Wings,  Kimchi Aioli  (gfo)   

Adobo Dynamite Spring Rolls,  Duck, Green Finger Chil l i ,  Pickled Papaya  
(vgo)  

Crispy Fried Sesame Cauli f lower,  Gochujang + Honey Aioli  (v)  (gfo)  

Shoestr ing Fries,  Chil l i  Flakes,  Nori  Sal t ,  Wasabi Mayo (v)  (gf )   

Tropical Bao Sl ider,  Chicken Karaage, Caramelised Pineapple,   
Sriracha Mayo (vgo) (gfo)   

Toasted Milk Bun, Crispy Soft  Shell  Crab, Ginger Chil l i  Pickle,  Cabbage, 
Green Tartar  
 
 
THE HANGOVER  
 
When one cocktai l  s imply isn’t  enough!  

Ful l  selection of  food featured in the Rush Hour II  package + 2 cocktai ls  

per person   
 

Lemongrass Prawn Skewers,  Kaff i r  Lime, Garl ic,  Yuzu Ponzu  

Crispy Spiced Chicken Wings,  Kimchi Aioli  (gfo)   

Adobo Dynamite Spring Rolls,  Duck, Green Finger Chil l i ,  Pickled Papaya  
(vgo)  

Crispy Fried Sesame Cauli f lower,  Gochujang + Honey Aioli  (v)  (gfo)  

Shoestr ing Fries,  Chil l i  Flakes,  Nori  Sal t ,  Wasabi Mayo (v)  (gf )   

Tropical Bao Sl ider,  Chicken Karaage, Caramelised Pineapple,   
Sriracha Mayo (vgo) (gfo)   

Toasted Milk Bun, Crispy Soft  Shell  Crab, Ginger Chil l i  Pickle,  Cabbage, 
Green Tartar  

 

 



 

 
COCKTAIL PARTIES 
 
For groups of  20+ people.  Our suggestion is  to al low for  at  least  2 
cold + 2 hot options,  with the addit ion of  buns or a fork dish where 
more substantial  food is  required.   
 
Al l  cocktai l  i tems must be pre-selected and confirmed with minimum 
48 hours notice.   
 
Dietary requirements wil l  be accommodated where possible  
 
 
 
BUNS – minimum 10 each 
 
Toasted Milk Bun, Crispy Soft  Shell  Crab, Ginger Chil l i  Pickle,  
Cabbage, Green Tartar   

Mini Bahn Mi, Lemongrass Beef  

Tropical Bao Sl ider,  Chicken Karaage, Caramelised Pineapple,   
Sriarcha Mayo (gfo)  (vgo) 

Crispy Fish Milk Bun, Panko Crumb, Baby Lettuce, Tartare 

Longganisa Burger Sl ider,  Cucumber,  Carrot,  Banana BBQ Sauce  

 
  

 
COLD – minimum of 2 selections    
 
Kingfish Sashimi,  Pickled Fennel,  Green Nahm Jim (gf )   

Beef Floss,  Rendang Paste,  Thai Pickle,  Lotus Root (gf ) 

Prawn & Pomelo Betel  Leaf,  Coconut,  Lime, Ginger (gf )   

Crispy Pork Knuckle Betel  Leaf,  Kewpie Mayo (gf )   

Bang Bang Chicken, Coconut Apple Slaw, Peanut Dressing (gf )   

Plum-Glazed Pork, Gri l led Pineapple,  Pea Sprouts  

 

 
 
 

 
 
 

HOT – minimum of 2 selections  
 
Lemongrass Prawn Skewers,  Kaff i r  Lime, Garl ic,  Yuzu Ponzu 

Beef Empanada, Potato,  Peas,  Five Spice  

St icky Pork Pancake, Orange Hoisin,  Kaff i r  Lime  

Adobo Dynamite Spring Rolls,  Duck, Green Finger Chil l i ,  Pickled Papaya 

(vo)  

Spicy Scallops,  Crisp Sesame Wonton  

Sweetcorn + Coriander Fri t ter,  Chil l i  Jam (v)   

 

 
 
FORK DISHES – minimum of 10 per selection  
 
Smoked Massaman Beef Curry,  Peanuts,  Chil l i ,  Lime (gf )   

Butter Chicken, Cherry Tomatoes,  Crisp Asian Herbs,  Yoghurt  (gf )   

Red Curry,  Tiger Prawns, Lemongrass,  Coconut,  Snake Beans,  Eggplant  
(vgo)  

Nasi  Goreng Kampung, Pork or Seafood, Chil l i ,  Water Spinach, Fried Egg  
(vo)   

Malay-Style Noodles,  Seafood or Pork,  Bok Choy   

 
 
 
SWEET  

 
Banana & Jackfrui t  Spring Rolls  

Chinese Doughnuts,  Sal ted Soy Caramel  

Pandan Cheesecake, Candied Jackfrui t ,  Young Coconut  

Kaff i r  Lime Tart lets,  Coconut Meringue  

Mini Peach + Mango Pie  

 

 

 



 

BEVERAGE OPTIONS  
 

 
BAR TAB -  For any size group 

Full  bar options avai lable or  bui ld your own beverage offering with a 
tai lored selection of  drinks from our ful l  l ist .  
 
Tab l imits can be increased as required during the function.  Al l  
drinks charged on consumption per i tem. Sparkl ing and st i l l  wine 
charged per bott le for  large functions with ful l  beverage service.  

 
 
BEVERAGE PACKAGES 

For groups of 30 or more when booked as a function in 
conjunction with a food package / menu. Two, three or four 
hour package options available  
 
BRONZE  

Tap Beer   Mr Mista Pale Ale /  Head of Noosa Japanese Lager  
Bott led Beer  Furphy Refreshing Ale /  Cascade Light /  Asahi  
Cider   Somersby Pear & Apple 
Sparkl ing  Ruggeri  Prosecco ‘Argeo’ DOC Brut 
White Wine  Howard Vineyard Sauvignon Blanc, Adelaide Hil ls  
Red Wine  Tar & Roses Shiraz, Heathcote VIC 

 
SILVER   
 
Tap Beer   Mr Mista Pale Ale /  Heads of Noosa Japanese Lager  
Bott led Beer  Furphy Refreshing Ale /  Cascade Light /  Asahi  
Cider   Somersby Pear & Apple 
Sparkl ing  Chandon Blanc de Blancs 
White Wine  Howard Vineyard Sauvignon Blanc, Adelaide Hil ls   
   Tar & Roses‘Strathbogie’  Pinot Grigio,  Heathcote  
Rose   Teusner 'Salsa'  Rose, Barossa Valley  
Red Wine  Bellvale Pinot Noir,  Gippsland 
   Tar & Roses Shiraz, Heathcote VIC 

 
 

 
 

GOLD CLASS  
Choose up to four beer + cider options  
Choose two whites / two reds 

Tap Beer Peroni  Nastro Azzura /  Heads of Noosa Japanese Lager  
Bott led Beer   Stone & Wood /  Cascade Light /  Asahi Super Dry /  
   Corona /  Furphy Refreshing Ale  
Cider    Somersby Pear & Apple 
Champagne   Veuve Clicquot NV, Reims FR 
White Wine   Riesl ingfreak No 4. Riesl ing, Eden Valley SA 
   Shaw & Smith Sauvignon Blanc, Adelaide Hil ls  SA 
   Paringa Estate Pinot Gris,  Mornington Peninsula VIC 
   In Dreams Chardonnay, Yarra Valley VIC 
Rose    Maison Aix Rose, Provence FR 
Red Wine   Rabbit  Ranch Pinot Noir,  Central  Otago NZ 
   Tar & Roses Shiraz, Heathcote VIC 
   Rusden Dri f tsand GSM, Barossa Valley SA 
   Teusner ‘Riebke’ Shiraz, Barossa Valley SA 

 
 
PACKAGE ADD-ONS 
 

Basics Spir i ts  $10 per hour 

Cocktai ls  $12 arr ival  cocktai l  – single selection 

$15 per hour – up to three selections 

 
BASIC SPIRITS 

Vodka Belvedere Pure 

Gin Bombay Sapphire 

Tequila Herradura Si lver 

Rum Bacardi Oro /  Blanca 

Whisky Dewar’s White Label 

Bourbon Woodford Reserve 

 
 

 


