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COCKTAILS  $55 HH | $88REG 
 

Mojito & Caipirinha Choose Lime | Strawberry | Passion Fruit 

Sex on the Beach Peach Schnapps, Vodka & Mixed Juice 

Sea Breeze Vodka, Grapefruit Juice & Cranberry Juice 

Aperol Spritzer Aperol, Prosecco & Soda 

Martinis Choose Fresh Lychee | Espresso & Kahlua 

Cosmopolitan Vodka, Cointreau, Lime & Cranberry Juice 

Margarita Choose Lime | Strawberry | Passion Fruit Choose Frozen | On the Rocks 

Old Fashioned Whisky, Gomme, Orange Bitters 

 

                              DRINKS                HH   REG 
 

Prosecco       $45  $70 

Ayala Champagne    $88  $108 

Red Wine Malbec | Cab Sav | Shiraz   $45  $70 

White Wine Sauv Blc | Pinot Grigio | Chardonnay $45  $70 

Bottled Beers     $45  $68 
Peroni | Asahi | Tsing Tao | San Miguel | Corona 

Draft Beers       $50  $75 
Stella Artois (40cl) | Goose Island IPA (40cl) | Hoegaarden (50cl) 

House Pour Spirits & Mixers    $45  $70 
Vodka | Gin | Scotch Whiskey | Bourbon | Tequila | White Rum 
 

 
 

 



 

 

 

 

 

 

 

NO SERVICE CHARGE 
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SNACKS 
$120 only 

 

Petite Mezze Platter 

Cured Meats, Marinated Olives, Persian Feta, 
Stuffed Peppers & Manchego Cheese 

Buffalo Chicken Wings (10pcs) – Blue Cheese Dip & Ranch Sauce 
Loaded Nachos – with guacamole, crème fraiche & Jalapeños 

Chicken Quesadillas (add 20$) – with guacamole & crème fraiche 

Vietnamese Pork Spring Rolls (10pcs) – Deep Fried 

         Beef Sliders (4pcs) – with cheddar, pickle & burger sauce 

Pulled Pork Sliders (4pcs) – with burger sauce 
Vegan Roasted Spiced Cauliflower (add $20) 

On a bed of hummus – served with toasted pita bread  

Chef Oscar’s Halloumi Fries – with onion jam 
 

PIZZAS 
Ask for Full Menu 

 

The easy choice Margarita    $150 
The one and only Pepperoni    $165 
 


