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Nyonya Oyster
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Salmon Sashimis
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Scallop Cheong Fun
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Prawn Toast
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Char Siu Beef Short Ribs 4
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Conch & Chicken Noodle
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Steam Rice
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DELUXE PACKAGE
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2HR ¢50PP
3HR $60PP
4HR  $75PP

BEERS "#/5
Tiger (On Tap)

Ho Jiak Pale Ale (On Tap)
WINES #) ) /B
House Sparkling

House White

House Shiraz
\_

NON-ALCOHOLIC PACKAGE
To i A5 AR

2HR $25PP
3HR $30PP
4HR $35PP

MOCKTAILS %5 45 28 &, /5
Lychee Spritz
Calamansi Plum Bitters
Iced Lemon Tea

NON-ALCOHOLIC BEER 7, i #5 "%

Tsing Tao 0.0%
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BEVERAGE PACKAGE % &% Bt &

SIGNATURE PACKAGE

B H AR

2HR $75PP
3HR $80PP
4HR $100PP

BEERS "%
Tiger (On Tap)

Ho Jiak Pale Ale (On Tap)
Tsing Tao Lager
Asahi ‘Super Dry’
WINES # &5
Signature Prosecco
Signature White

Signature Red

COCKTAILS *& &, /5§
Classic Margarita
Sangri-Lah
MOCKTAILS 7, i #5348 .5

Lychee Spritz

Calamansi Plum Bitters
\_ )

* Beverage selection is subject to change
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(All beverage packages are inclusive of
soft dvinks and a selection of juices)

(P 4 o B B B 038 K A o i48)
(For the drinks package, all guests must participate)

PREMIUM PACKAGE
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2HR $90PP

3HR $100PP
4HR $120PP

BEERS "% A
Tiger (On Tap)

Ho Jiak Pale Ale (On Tap)
Tsing Tao Lager
Asahi ‘Super Dry’
WINES # % /5
Champagne
Australian Premium White
Australian Premium Red
COCKTAILS &, iR
Classic Margarita
Sangri-Lah
Kuala Lumpur Sour
Ho Jiak Martini
MOCKTAILS 7, if 45 % 2, i
Lychee Spritz

Calamansi Plum Bitters
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Nyonya Oyster 4@ Nyonya Oyster 4 @
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Salmon Sashimi s @ Salmon Sashimi » @
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Tom Yum Bomb 4©Q Tom Yum Bomb 4@
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Char Siu Beef Short Ribs 4 REBEFS
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TRk A T HEFHNFRERE
Tam Jiak Fried Rice 5 @ Char Siu Beef Short Ribs 4
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Seasonal Greens®
5
Dessert of the day HEAL
4B 85
R Dessert of the day
4B HH
Terms & Conditions: O : Australian Origin ): Imported Origin ): Mixed Origin

1. Minimum of 16 pax is required to order the Feed Me menu.

2. Menu is subject to change. Kindly contact us to confirm the menu.

3. For groups of 8 or more, a 10% service charge applies. On public holidays, only a 15% public holiday surcharge applies. On Sundays, only 10% surcharge applies.

4. Please inform our staff of any food allergies or special dietary requirements. We try our best to cater to dietary requirements. We do not guarantee any of our dishes to be 100%
allergen free. Traces of allergen may be present in any of our dishes.
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Vegetarian Spring Roll Nyonya Oyster @
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Vegetarian Tom Yum Bomb » Teow Chew Soy Sashimi s @)
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Terms & Conditions: O : Australian Origin ): Imported Origin ): Mixed Origin

1. Minimum of 16 pax is required to order the Feed Me menu.

2. Menu is subject to change. Kindly contact us to confirm the menu.

3. For groups of 8 or more, a 10% service charge applies. On public holidays, only a 15% public holiday surcharge applies. On Sundays, only 10% surcharge applies.

4. Please inform our staff of any food allergies or special dietary requirements. We try our best to cater to dietary requirements. We do not guarantee any of our dishes to be 100%
allergen free. Traces of allergen may be present in any of our dishes.
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INDOOR DINING AREA (
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Minimum Spending (Mon-Thurs): $4000* (2-Hour Sitting) (negotiable)
Full Deposit $4000 Required”

Capacity: maximum capacity 40 pax

A warm and inviting dining space that blends
modern elegance with subtle Nyonya-style
charm. Featuring natural textures, soft
lighting, and an open, welcoming layout, the
venue is designed for both relaxed meals and
lively gatherings. Accommodating up to 40
guests, it offers a stylish yet approachable
setting—perfect for intimate events, group
celebrations, or casual dining experiences

centered around bold, flavour-driven dishes.
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A bright and inviting outdoor dining terrace
overlooking the bayside and surrounding
greenery, thoughtfully designed with natural
textures, soft tones, and a relaxed sense of
elegance. The open-air setting creates a
breezy, welcoming atmosphere that is
perfect for both casual dining and lively

social gatherings.

Accommodating approximately 55 guests,
the space is ideal for group celebrations,
long lunches, sunset dinners, or private
events, offering a seamless blend of comfort,

style, and flavour-driven experiences.

& 9



—ANARTEANPFINES AERX, HFRE
BEmEALE, AABRME, FRERAH
CATHR, AERBAGHABEGRE, EX
FEBEA R, FRBE, TRHAHARE
BHELR, LALERALELIZARRK

HETEMALSIL KR, LKA HMRK

ERFE, JMBELZRANTH,
TR FAFE, KIS KR R B4R
BRI,

B A AKH 0 $5,500% (FRET2/NBF) (T A1 =

2
HAT241$5,500 £ &
SIS TN




Please note that a minimum spending is applicable when booking for
a private dining.

A deposit will be required to secure your private dining booking. This
deposit can be used as credit on your reservation date. Any amount
exceeding the deposit will need to be settled on the day.

A minimum notice period of 24 hours is required to cancel a private
dining booking.

This request must be submitted in writing via email to:
hello@tamjiak.com.au or by phone at (02) 9123 3833.

The deposit will be fully refunded if the cancellation is made at least
24 hours in advance. If the cancellation occurs within 24 hours of your
reservation, the deposit will be forfeited.
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We know plans can change, if you wish to cancel or adjust your
booking before the one (1) notice period, you may do so via the booking
link in your confirmation email.

A minimum notice period of one (1) week is required to cancel a
booking or to change the number of guests attending. This request
must be submitted in writing via email to: hello@tamjiak.com.au

Online changes are not able to be done within 72 hours prior to the
actual day of the event. Cancellations, no shows or changes to the
numbers within one (1) week notice period will incur a loss of full
deposit made to your nominated credit card. No credits will be given
for cancellations, no shows or changes to the numbers within one (1)
week notice period.

Please contact us during our opening hours via hello@tamjiak.com.au or (02) 9123 3833 should you have any queries regarding your booking.
We thank you for your kind understanding.
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	INDOOR DINING AREA
	A warm and inviting dining space that blends modern elegance with subtle Nyonya-style charm. Featuring natural textures, soft lighting, and an open, welcoming layout, the venue is designed for both relaxed meals and lively gatherings. Accommodating up to 40 guests, it offers a stylish yet approachable setting—perfect for intimate events, group celebrations, or casual dining experiences centered around bold, flavour-driven dishes.

	室内用餐区
	OUTDOOR DINING AREA
	A bright and inviting outdoor dining terrace overlooking the bayside and surrounding greenery, thoughtfully designed with natural textures, soft tones, and a relaxed sense of elegance. The open-air setting creates a breezy, welcoming atmosphere that is perfect for both casual dining and lively social gatherings.
	Accommodating approximately 55 guests, the space is ideal for group celebrations, long lunches, sunset dinners, or private events, offering a seamless blend of comfort, style, and flavour-driven experiences.

	BOOKINGS AND CANCELLATION POLICY

