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DINING
ROOM

Mingling industrial-inspired fixtures with 
vivacious pops of colour, our sleek dining 
room area makes the ideal function space. 
We’ve got a split flap display for tailored 
fun messages and all the in-built tech you 
need, including a surround sound system 
and 3-metre wide projectors, perfect for 
corporate functions. 

STANDING

125
SEATED
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KARAOKE

Shake up the mood and head upstairs to 
our karaoke rooms for an unapologetically 
fun venue experience. Dark interiors, 
ambient lighting combined with a luminous 
bar area makes this space the ultimate 
spot for spirited celebrations. Entertain 
your guests with our 5 unique karaoke 
rooms, varying from 5 to 25 pax per room, 
each holding their very own state of the art 
audio equipment and television (ranging 
from 65 to 85-inches). 

STANDING

145
SEATED

100
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THE
FOOD

Treat your guests with our chef-
designed menus, filled with bold Hong 
Kong flavours, zest and modern twists. 
Yum Sing House offers an array of 
canapés or sit-down meals to suit your 
unique event needs. 



FOOD MENU
Omni Wonton, Szechuan Oil (V,VG) 5.5

Chicken & Sweet Corn Shot (GF) 5.5

Vegetarian Spring Roll (V,VG) 5.5

Braised Mushrooms, Kombu (V,VG) (GF*) 5.5

Hot & Sour Pork XLB 5.5

Truffle Mushroom Dumpling (V,VG) 5.5

Pacific Oysters, Gin & Lemongrass granita (GF) 5.5

Pacific Oysters, Red Vinegar 5.5

Cheeseburger Spring Roll 7

Kingfish, Finger Lime, Ginger & Soy Dressing (GF*) 7

Ora King Salmon, Salted Plum, Salmon Roe (GF*) 7

Prawn Spring Roll 7

Beef Tartare, Sweet Soy, Rice Cracker (GF) 7

Wagyu beef “Nigiri”, Kumquat Marmalade 7

Truffle & Pork Siu Mai 7

Omni Spam Bao, Sweet Chili Bao (V,VG) 10

Crispy Eggplant, Yu Xiang Sauce (V,VG) 10

Pork Hock Bao,Sweet Soy, Crackling 10

Watercress Salad, Ginger & Yuzu Dressing (V,VG) (GF) 10

Roast Lamb Bao, Black Vinegar 12

Hand Shredded Chicken, Black Bean, Cucumber 12

Beef Charsiu, Ginger & Scallion, SCB (GF) 12

Tempura Rockling, Sweet & Sour (GF) 12

Lobster Roll, Yuzu Mayo 16

Coconut Tapioca, Summer Fruit (V,VG) 5

Fried Mantou, Yuzu Curd (V) 5

Coconut Panna Cotta, Lemon Myrtle (V) 7

Mango Pudding (V) 7
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V: Vegetarian   VG: Vegan   GF: Gluten Free   *Upon Request
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STANDARD PACKAGE

ADD-ON SPIRITS

HOURS

HOURS

PRICE PER HEAD

PRICE PER HEAD

TAP BEER
Mountain Goat Lager
Somersby Apple Cider
4 Pines Pacific Ale

Belvedere
Beefeater Gin
Havana Club White
Markers Mark
Chivas

NON-ALCOHOLIC
Postmix
Schweppes Signature
Juices
Sparkling Water

SPARKLING
Bay of Stones Sparkling

WHITE WINE
Bay of Stones SB

RED WINE
Bay of Stones Shiraz

D
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2 3 4 5 6

$35 $41 $47 $53 $57

2 3 4 5 6

$22 $29 $36 $43 $50



PREMIUM PACKAGE
HOURS

PRICE PER HEAD

TAP BEER
Mountain Goat Lager
Somersby Apple Cider
Asahi Super Dry
Balter XPA
Asahi Double black
4 Pines Pacific Ale
Somersby Apple Cider

NON-ALCOHOLIC
Postmix
Schweppes Signature
Juices
Sparkling Water

SPARKLING
Bay of Stones Sparkling
Continental Prosecco

WHITE WINE
Bay Of Stones SB
Rocky Gully Riesling

RED WINE
Bay Of Stones Shiraz
Stoneleigh Valley Pinot Noir

D
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2 3 4 5 6

$40 $50 $65 $80 $95

Belvedere
Beefeater Gin
Havana Club White
Markers Mark
Chivas
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