
FUNCTIONS & EVENTS



WELCOME TO OUR BALINESE OASIS IN 
GLEBE POINT ROAD

Celebrate your life moments with Indonesian flavours, tropical atmosphere, and our warm
hospitality.
 
Located in Glebe Point Road (just three minutes from Broadway Shopping Centre), our venue
is nestled inside a charming, heritage-listed house. With a spacious tropical garden at the
back, a cozy indoor dining area, and a beautiful front porch seating, our venue will be a
welcoming, unforgettable space for your event.  

OUR VENUE CAPACITY

Our  venue can cater for a private gathering of up to 80 guests.
Our outdoor and indoor area can be hired separately according to your needs.

Please note that there is a room hire fee for private functions. 



GROUP FUNCTION

PRIVATE FUNCTION

Minimum spendings apply for a group of 21 people or above, or if you wish to book
an area only for your group. The following rates apply from November to December 2023 (exclude

Public Holidays).

*All prices include 3-hour use of space and GST and are subject to 5% surcharge as a gratuity for our staff.
Excludes public holidays. Terms & conditions apply.

Our venue can seat up to 70 guests conveniently.
Minimum spendings apply if you wish to book the entire venue only for your group.

The following rates apply from November to December 2023 (exclude Public Holidays).

AREA
(indoor & outdoor)

Front Patio
Indoor Dining
Back Courtyard

MAX. CAPACITY
(number of guests allowed)

24
32
32

LUNCH RATE*
(Fri / Sat-Sun)

$1,000 / $1,200
$1,200 / $1,500
$1,200 / $1,500

DINNER RATE*
(Wed-Thu/Fri-Sun)

$1,200 / $1,500
$1,500 / $1,800
$1,500 / $1,800

AREA
(indoor & outdoor)

Entire Venue

MAX. GUESTS*
(number of guests allowed)

50

LUNCH RATE**
(Wed-Fri/Sat-Sun)

$1,800 / $2,500

DINNER RATE**
(Wed-Thu/Fri-Sun)

$2,800 / $3,500

*Additional minimum spending applies for extra guests. Please ask our staff for further details.
**All prices include 3-hour use of space and GST and are subject to 5% surcharge as a gratuity for our staff.
Excludes public holidays. Terms & conditions apply.





SET MENU





VEGAN SET MENU
2+ people | $50 pp

this is a sample menu only; some items may change due to seasonality

VEGAN RENDANG

Plant-based mutton dry curry slowly-cooked in
coconut milk, chilli, garlic, candlenut, cinnamon and

other aromatics.

BLACK STICKY RICE

Housemade black sticky rice, coconut cream and fruit

BATAGOR

Tofu, fritters, plant-based mutton, mixed with garlic
peanut sauce.

GRILLED BROCCOLINI

Grilled broccolini, vegan oyster sauce,
peanuts.

served with lime leaf rice

MAINS TO SHARE

DESSERT

Card, corkage and cakeage fees apply. Due to the nature of our traditional cuisine, our kitchen continually processes nuts, gluten, soy,
and shellfish, cross-contamination may occur. Please let our front of house staff know of any dietary requirements. 10% weekend and 15% public

holiday surcharges apply due to the penalty rates. Minimum charges apply for a group of 9 people and above. 

TOFU SATAY

Grilled tofu satay skewers, sweet soy
chilli.

CRACKERS & SAMBAL

Assorted crackers, peanut sauce, green
chilli sambal.

STARTERS TO SHARE





NUSANTARA SET MENU
2+ people | $55/pp

this is a sample menu only; some items may change due to seasonality

BATAGOR

Tofu, fritters, fish cake, mixed with
garlic peanut sauce.

CRACKERS & SAMBAL

Assorted crackers, peanut sauce, green
chilli sambal.

STARTERS TO SHARE

Card, corkage and cakeage fees apply. Due to the nature of our traditional cuisine, our kitchen continually processes nuts, gluten, soy,
and shellfish, cross-contamination may occur. Please let our front of house staff know of any dietary requirements. 10% weekend and 15% public

holiday surcharges apply due to the penalty rates. Minimum charges apply for a group of 9 people and above. 

BEEF RENDANG

Beef rendang curry slowly-cooked in coconut milk,
chilli, cinnamon and other aromatics.

BLACK STICKY RICE

Housemade black sticky rice, coconut cream and fruit

WOKU CHICKEN

Chicken breast, garlic sauce, north-eastern
Indonesian curry "woku" sauce, thai basil.

GRILLED PRAWNS

Grilled large Australian tiger prawn
skewers, sweet soy, garlic sauce.

GRILLED BROCCOLINI

Grilled broccolini, vegan oyster sauce,
peanuts.

served with lime leaf rice

MAINS TO SHARE

DESSERT





PERSONALISED SET MENU

CANAPÉ MENU

Our banquet shared menu is customisable and can be tailored
to meet your preference and dietary requirements. Please let
our friendly staff know if you wish to have a personalised set

menu for your group event.

Canapés and small bites are available upon request.
Minimum quantities required. Please contact our friendly staff to

discuss about this further.



DRINKS PACKAGE



MOCKTAIL PACKAGE

COCKTAIL PACKAGE

WINE PACKAGE

BEVERAGE PACKAGE

Our drinks packages are available as add-ons only.
Terms & conditions apply.

$105 for any 10 mocktails
$200 for any 20 mocktails
$270 for any 30 mocktails

$175 for any 10 cocktails
$335 for any 20 cocktails
$475 for any 30 cocktails

Our wines can be ordered as a package by bottles to pair with your
food or as unlimited top up. Please contact our friendly staff to

discuss about this further.

Unlimited top up of any wines, beers and other non-
alcoholic beverages from our drinks menu. RSA applies.

$39pp for 1-hour bottomless drinks
$49pp for 1.5-hour bottomless drinks
$59pp for 2-hour bottomless drinks

Card, corkage and cakeage fees apply. Due to the nature of our traditional cuisine, our kitchen continually processes nuts, gluten, soy,
and shellfish, cross-contamination may occur. Please let our front of house staff know of any dietary requirements. 10% weekend and 15% public

holiday surcharges apply due to the penalty rates. Minimum charges apply for a group of 9 people and above. 


