
 

 

LUNCH BANQUET MENU 

M I N I M U M  2  G U E S T S       88  

O U R  F O U R - C O U R S E  L U N C H  B A N Q U E T  H A S  B E E N  
T H O U G H T F U L L Y  C R A F T E D  F O R  Y O U  T O  E X P E R I E N C E  
T H E  F L A V O U R S  O F  S O N G  B I R D ’ S  S I G N A T U R E  D I S H E S  

 

S T A R T E R S  

Cabbage, Carrot, Radish and Daikon Pickles 

Pav and Heidi’s Big Eye Tuna Tartare Lettuce Cups, Kimchi 
and Ssam Sauce 

 

Spencer Gulf King Prawn Har Gow 

Pork and Prawn Siu Mai with Flying Fish Roe 

Red Snapper Dumpling 

Spinach and Garlic Chive Dumpling 

 

S H A R E D  M A I N S 

Bruce’s Salt and Pepper Southern Calamari 

Ben’s Coral Trout with Pixian Chilli, White Soy and Ginger 

 

Roast Duck with Orange and Caramel Sauce 

Steamed Autumn Vegetables with Golden Sesame Oil 

Steamed Rice 

 

  

  

  

  

  

  

  

  

 

All credit and debit cards incur a surcharge at the rate of your provider. 

Tables of 8 and over incur a 10% discretionary service charge. 

Sunday surcharge 10% 

Public Holiday surcharge 15% 


