
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

ESSENTIALS 
389-391 BRUNSWICK ST, FITZROY VIC 3065 

(03) 9419 6624 



 
 
 
 

L et’ s 
Celebrate ! 
Set in the heart of Fitzroy Rice Queen offers great ambiance 
with colourful, oriental kitch decor and asian style food. With a 
mix of spaces, from the main bar to the electric outdoor 
section to the more relaxed indoor space for larger groups 
and a karaoke room. Rice Queen has naturally become a 
popular choice for group celebrations. 

 
This pack is intended as a guide for planning your celebration. 
However, we will work closely with you to design an 
experience that results in a truly memorable occasion. 

 
Rice Queen Oriental Diner and Bar 
389-391 Brunswick Street 
Fitzroy, 3065 
www.ricequeen.com.au 

 
 
 

 
 



 
 

With a high seating option right near all 
the action our front section provides the 
perfect option for those after a medium 
space of 20-50 people. 

 
 
 
 
 
 
 

 
  



 
 

For a more classic dine in setting and low 
seating our back section provides the per- 
fect option for those after a large space of 
50-60 people. 

 
 
 
 
 
 
 

 
 



 
Our outdoor section is perfect for those 
looking for a more casual  setting  perfect 
for bar food and drinks. Our outdoor area 
can accommodate up to 40  people 
standing. 

 
 
 
 
 
 

 
 



 
 

Perfect for smaller groups ranging from 20 
people sitting to 40 people standing. 

 
Our Main Bar area can be combined with 
our outside seating area to accommodate 
for up to 80 people standing. 

 
 
 
 

 
 



 
 
 
 
 
 

Karaoke 
room 
A private room for you and your party 
equipt with karaoke so you can let you 
hair down. Fits up to 25-30 people. 



dining 
options 
Chef’s 
Choice 
Banquet 
PACKAGE 1 (lunch only) 
$39pp 
3 small dishes 
1 large dish 
1 side dish 

 
PACKAGE 2 
$49pp 
2 small dishes 
3 larger dishes 
3 side dishes 

 
DESSERT 
$8pp 

Choose 
Your Own 
Banquet 
$69pp 
COMPOSE YOUR OWN 
BANQUET BY CHOOSING: 

3 Small Sharing dishes 
1 Salad 
2 Wok and Grill dishes 
1 Large Sharing dish 
3 side dishes 
Dessert is shared dessert platter 
composed by the Chef 

 
* Your selection to be notified at 
latest 48 hours prior to your event to 
guarantee availability of dishes. 

 
 
 
 
 

All Banquets are designed for sharing and dishes will apply to entire table. Chef will address dietary requirements where applicable. 
Party size, allergies, dietary requirements to be notified 4 days prior to your event. 



SMALLER SHARING LARGER SHARING PLATES WOK & GRILL 
SYDNEY ROCK OYSTERS 
Freshly shucked, served with Champagne & Yuzu 
granita GF/FF 

STEAMED EDAMAME 
With Korean chilli salt GF/VG/FF 

POACHED PRAWNS 
Coconut & chilli with lime, togarashi & crispy shal- lots 
served on prawn crackers GF 

CEVICHE 
Citrus cured kingfish with house made crème 
fraîche topped with young coconut, green mango, 
fresh chilli and micro herbs GF/FF 

SAMOSAS 
Crispy Congo potato with spiced Ghee & curry 
salt, black garlic, mint & coconut yoghurt VG 

KFC  -  KOREAN  FRIED  CHICKEN RIBS 
Tossed with cumin pickled onion & whole 
chillies, served w/ basil & mint sauce GF 

KOREAN FRIED CAULIFLOWER 
Florets tossed with cumin pickled onion & whole 
chillies, served with basil & mint sauce GF/VG/FFO 

PORK BELLY BITES 
Twice cooked served with tamarind caramel, nam 
jim & fresh herbs GF 

STEAMED DUMPLINGS 
With tamari, sesame & black vinegar dressing 
Pork & Prawn 
Vegetable & Chive VG 

BABY BANH MI 
With cucumber, chilli & fresh herbs 
Pick your filling 
• Confit Spanner Crab 

STEAMED BAO 
With wasabi mayo, coriander & spring onion 
Pick your filling 
• Twice cooked pork belly 
• Crispy tofu V 

STEAMED MUSSELS 
Wok tossed local mussels in a spicy red curry 
sauce served with fried brioche buns finished with 
chilli and lime leaves GFO 

JAPANESE SALAD 
Wild mushrooms & fermented tofu, with ginger 
ponzu dressing & spring onion oil GF/VG/FFO/MSD 

 
GREEN PAPAYA SALAD 
Fresh with snake beans, heirloom cherry 
tomatoes, peanuts, crispy shallots & fresh herbs 
finished with lime & soy dressing GF/VG/MSD/FFO 

 
DUCK SALAD 
Beijing roasted duck, compressed watermelon and 
cucumber tossed with fresh herbs, wild pepper flowers 
and a sour cherry vinaigrette GF/FFO/MSD 

 
CRISPY TOFU 
In a spicy hoi sin & ginger sauce, finished with 
mushroom XO sauce & chilli oil GF/VG/FFO 

 
GREEN CURRY 
Sous-vide broccoli in a fragrant curry sauce 
served with green chillies, snow peas, coriander 
and green peppercorns GF/VG/ VV 

 
LAMB SHANK 
24 hour braised in coconut 
Rendang curry sauce, finished with peanuts, 
burnt whole chillies & coriander GF 

 
 

SIDE DISHES 
STIR FRY ASIAN GREENS w/ garlic sauce 
GF/VG/FFO 

STEAMED RICE VG/GF 

BROWN RICE VG/GF 

ROTI CHANAI VG 

HOUSE-MADE KIM CHI GF/VG 

HOUSEMADE SATAY SAUCE GF/VG 

STEAMED BAO BUN V 

 
PAD SEE EW 
Wok-tossed flat rice noodles with chicken, egg, gai 
lan & sweet caramel soy dressing GF/VGO/FF 

 
TU DOU SI 
Shredded potato stir-fried with chilli, garlic and 
Sichuan vinegar sauce GF/FFO/VV/MSD 

RICE QUEEN FRIED RICE 
Served with prawns, Char Siu roast pork, egg, 
spring onion & roasted chilli sauce GF/VGO/FFO/MSD 

 
SPICY EGGPLANT 
Wok-fried eggplant with chilli, spring onion, 
Szechuan pepper & ginger finished with sticky 
sambal sauce GF/VG/FFO/MSD 

 
SMOKED CAULIFLOWER 
Grilled hickory smoked cauliflower with togarashi, 
umami salt. Finished with a red miso ‘béchamel’ 
sauce GF/VG/FF 

 
RED BRAISED SQUID 
Charred baby squid braised in a Chinese rice wine 
and ginger sauce, with chilli, a crispy herb salad & 
sesame GF/MSD/FF 

 
VIETNAMESE BBQ CHICKEN 
Chicken breast marinated in 5 spice, oyster sauce, 
lemongrass & garlic, cooked sous-vide, then 
chargrilled and served with herbs, lime & a spicy 
sweet soy sauce GF 

 
CHARGRILLED LAMB RIBS 
Sous vide Lamb ribs, grilled and dusted in Xinjiang 
spices finished with roasted green tomato, Viet- 
namese mint and shiso chimichurri GF 



stand up parties 
 
 

PACKAGE 1 - $35pp choose 8 canapes 

PACKAGE 2 - $40pp choose 10 canapes 

Additional $3 per serve pp 

SYDNEY ROCK OYSTERS 
Freshly shucked, served with Champagne & Yuzu granita GF/FF 

 
STEAMED DUMPLINGS 
With tamari, sesame & black vinegar dressing 
Pork & Prawn 
Vegetable & Chive VG 

 
CONFIT SPANNER CRAB BABY BANH MI 
With cucumber, chilli & fresh herbs 

 
STEAMED BAO 
With wasabi mayo, coriander & spring onion 
Pick your filling 
• Twice cooked pork belly 
• Crispy tofu V 

 
POACHED  PRAWNS 
Coconut & chilli with lime, togarashi & crispy shallots served 
on prawn crackers GF 

 
SAMOSAS 
Crispy Congo potato with spiced Ghee & curry salt, black gar- lic, 
mint & coconut yoghurt VG 

 
KFC - KOREAN FRIED CHICKEN RIBS 
Tossed with cumin pickled onion & whole chillies, served w/ 
basil & mint sauce GF 

 
KOREAN FRIED CAULIFLOWER 
Florets tossed with cumin pickled onion & whole chillies, 
served with basil & mint sauce GF/VG 

 
PORK BELLY BITES 
Twice cooked served with tamarind caramel, nam jim & fresh 
herbs GF 



Beverage Packages 
HOUSE PACKAGE 
2 hours - $38pp 
3 hours - $49pp 
Additional hours - $10pp, per hour 

 
Tap Beer – House Lager + Light Beer 
1 Sparkling Wine 
1 White Wine 
1 Red Wine 
Soft drinks, sparkling water, coffee and tea 

 
PREMIUM PACKAGE 
2 hours - $48pp 
3 hours - $56pp 
Additional hours - $12pp, per hour 

 
Tap Beer – House Lager + 1 Premium + Light Beer 
1 Premium Sparkling Wine 
2 Premium White Wines 
2 Premium Red Wines 
Soft drinks, sparkling water, coffee and tea 

 
 
 

OTHER BEVERAGE OPTIONS 
We  are also happy to set up initial drinks tabs for groups at a specific dollar amount which can convert to pay as you go once the limit is reached. Guests are also able      
to set up individual tabs at the bar and there is no minimum on EFTPOS purchases. 



FAQ 
Thank you for your group 
booking enquiry at Rice Queen 
Oriental Diner and Bar. Below is some 
information that you may find helpful 
in planning your upcoming event. We 
consider any booking of 8 people or 
more to be a group booking. 

 
TABLE TYPES AND SIZES 
We have two different table types at Rice 
Queen. Your traditional height table with 
seats that have backs and higher elevated 
tables that have comfy padded bar stools.    
If some of your guests require seats with a 
back, you will need to specify this; prefer- 
ably via email at the time of booking. The 
largest number of guests we can sit on a sin- 
gle table is 16. Any groups bigger than this 
will be seated across 2 tables. Please note: 
while we will always try to accommodate 
your seating requests, we cannot guarantee 
them as seating arrangements are wholly 
dependent on availability. 

 
MULTIPLE DINING SITTINGS 
On Friday and Saturday we run two 
dining sittings at the restaurant. Our early 
seating can be booked from 5:00pm up until 
6:15 pm for a strict 2 hour period. Please note 
that we have A dedicated bar area  and  we 
are more than happy to accommodate you in 
these areas after dinner to continue the eve- 

 
 
 
 
 

ning. The later dining sitting is from 8:15pm 
and there is generally no time limit placed on 
these tables. If in the case that the table is 
rebooked in the second seating, we will in- 
form you as soon as it is possible to do so. 

 
BANQUET MENUS 
Shared dining banquet menus are required 
for tables of 8 people or more. There are 
different price points to choose from, ban- 
quets are the Chef’s selection of Rice Queen 
favourites and special off-menu items. The 
menus change regularly so we are unable   
to provide you with an exact menu, how-  
ever we can supply a general idea if you 
require. We are happy to cater for any  
dietary requirements your guests may have, 
however please note the kitchen will make 
the necessary amendments to cater for 
dietary requests. 

 
LATE ARRIVALS 

Rice Queen is an extremely busy 
restaurant, and during peak periods our 
tables are always in high demand. We do 
recommend a minimum of 90 minutes for 
the Banquet so as not to be rushed through 
the experience. 

 
DIETARY REQUIREMENTS 
The nature of Asian cuisines means that 
most of our menu is gluten and lactose free. 

 
 
 
 
 

We also have a wide variety of vegetarian 
and vegan options to choose from. Fruc- 
tose intolerances vary quite widely and our 
staff will work with you on a case by case 
basis to ensure the correct ingredients are 
used. We also want to outline that we will 
require anyone suffering of an Ana- 
phylactic reaction to any allergen to 
bring a prescribed EpiPen. Due to the 
nature of Asian cuisine, it is precaution that 
we prefer to take. 

 
KARAOKE 

The private Karaoke room operates on a 
booking basis. It can be booked in 90-min- 
ute sessions and is a great way to work up 
an appetite pre-dinner or continue on after 
your meal. 
Please note: that you must have a dinner 
reservation with us to secure use of the 
room. We do not charge hire fees for the 
Karaoke room however we propose a 
minimum spend over the bar while using the 
karaoke room. A minimum spend of $150 
for up to 10 people, with additional guests 
at $15 per person. 

 
Please note: if the minimum spend is not 
reached, the balance will automatically be 
charged and applied as room hire. This 
amount is non-transferrable. The Karaoke 
booking is separate to the dinner booking. 



FAQ 
TRADING HOURS: 

Monday to Sunday from 12pm to late 
 

PUBLIC HOLIDAYS 
We are usually closed on Public Holi- 
days except for Grand Final Eve and 
occasionally over Easter break. A 15% 
surcharge applies on public holidays. 

 
CAKES 
We have a fully functioning bakery at 
Rice Queen so if you are needing a cake 
for your occasion look no further. We 
have two different sizes with the smaller 
feeding 12 to 16 people ($60) and the 
larger feeding 16 to 24 ($70). There are 
two varieties on offer; 
• Chocolate cake with chocolate 

ganache GF, V, NFO 
Filling options: 
- Berry compote 
- Passionfruit 
- Hazelnut 
- Toasted coconut 

• Vanilla cake with buttercream 
frosting VG, NFO 
Filling options: 
- Berry compote 
- Passionfruit 
- Caramel 
- Toasted coconut 

 
 
 
 

Alternatively, you are welcome to bring 
in your own cake. There is a cakeage 
fee of $3 per person if you decide to 
bring your own and this cost includes 
presentation and portioning. All cakes 
also come with our famous spinning 
Lotus firework candles. 
Please note: we do require a minimum 
of 48hrs notice for all cake orders. 

 
MENU 
Due to seasonality all menus are subject 
to change. However the overall style, 
concept and delivery will remain the 
same. 

 
BOOKING CONFIRMATIONS 
To secure a group booking of less than 
20 people valid credit card details 
are required. No charges will be ap- 
plied to the card to the card, only a 
pre-authorisation is processed on a 
secure portal. 

 
DEPOSIT 
For parties of 20 people and above 
require a deposit and in some cases we 
may also require full payment prior to 
the event. 

 
 
 
 

CANCELLATION POLICY 
Should you need to cancel your book- 
ing, we require 24 hours notice for 
bookings of 8-12 guests and we require 
48 hours notice for booking 13-19  
guests to avoid a cancellation fee of $20 
per person. And for bookings of 
20- 29 people we will require 4 days 
cancellation notice and bookings of 
30+ we require 1 week cancellation 
notice to avoid the forfeit of the 
deposit. The cancellation policy only 
applies when the whole booking is 
being cancelled. 

 
Hopefully the above will answer most 
queries that you have regarding your 
group booking at Rice Queen but if we 
have missed something, please feel free 
to contact us on (03) 94196624 or 
email bookings@ricequeen.com.au 


