


KISS & TELL IS THE ULTIMATE INFUSION OF DELICIOUS

FLAVOURS FROM SOUTH EAST ASIA, WITH BESPOKE

COCKTAILS AND SOULFUL, FUNKY TUNES. 

The Venue

WITH A SUGGESTION OF SOPHISTICATION AND

ALLURE, OUR SPEAK-EASY RESTAURANT INVITES YOU

TO LEAVE THE HUSTLE AND BUSTLE OF THE CITY

BEHIND AS WE TRANSPORT YOU TO A REALM OF

EXQUISITE DINING AND CAPTIVATING EXPERIENCES.





CRAB BETEL LEAF BITES 
QUINOA, BETEL LEAF, LIME LEAF, LIME, CHILLI, VIETNAMESE
MINT, CRAB CLAW, LEMONGRASS. 

CHICKEN SATAY
CHICKEN THIGH, PEANUT SATAY SAUCE

PEKING DUCK BAO 
HOISIN, SRIRACHA, PICKLE, DAIKON, SPRING ONION, 

CUCMBER.

GREEN CHICKEN CURRY
BAMBOO, CAPSICUM, ZUCCHINI, SNAKE BEANS, FRIED KALE

STEAMED BARRAMUNDI
SOY, GINGER, SHIITAKE BROTH, CHINESE CELERY

PORK BELLY SALAD (CGF)
MANGO, CHINESE CELERY, PUFFED RICE, CORIANDER, SOY 

SALTED CARAMEL SAUCE

SIDE
COCONUT RICE 

SNAKE BEANS, TOM YUM, TOASTED COCONUT

Chef’s Selection

GROUPS OF 6+ GUESTS ARE
REQUIRED TO DINE ON OUR 

BANQUET MENU.

PLEASE NOTE, WE ARE UNABLE TO

GUARANTEE OUR DISHES TO BE 100% FREE

OF ALLERGENS - DUE TO ELEMENTS

OUTSIDE OF OUR CONTROL.

THIS MENU IS SUBJECT TO CHANGE.

68PP



SALMON SASHIMI 
PONZU YUZU, CHILLI OIL, SHALLOT

CHICKEN SATAY
CHICKEN THIGH, PEANUT SATAY SAUCE

LOBSTER SLIDERS 
TEMPURA LOBSTER, CORIANDER, SPICY MAYO

CRAB BETEL LEAF BITES
QUINOA, BETEL LEAF, LIME LEAF, LIME, CHILLI, VIETNAMESE MINT, CRAB 

CLAW, LEMONGRASS. 

CRAB FRIED RICE
CRAB PASTE, EGGS, CURRY SAUCE, ONION, CHINESE CURRY, CAPSICUM, 

CHILLI JAM 

DUCK CURRY
PANDANG CURRY, DUCK BREAST, SNAKE BEANS, FRIED LIME LEAF

SWEET & SOUR CHICKEN
CRISPY CHICKEN, SWEET & SOUR SAUCE, CAPSICUM, PINEAPPLE, LYCHEE, 

GRAPE TOMATOS, FRIED SHALLOTS

SIDE
COCONUT RICE 

JASMINE RICE
SNAKE BEANS, TOM YUM, TOASTED COCONUT

Chef’s Table

78PP

GROUPS OF 6+ GUESTS ARE
REQUIRED TO DINE ON OUR 

BANQUET MENU.

PLEASE NOTE, WE ARE UNABLE TO

GUARANTEE OUR DISHES TO BE 100% FREE

OF ALLERGENS - DUE TO ELEMENTS

OUTSIDE OF OUR CONTROL.

THIS MENU IS SUBJECT TO CHANGE.



Canapè Menu

 

PLEASE NOTE, THIS MENU IS A SAMPLE AND SUBJECT TO CHANGE

68PP

AVAILABLE FOR EXCLUSIVE VENUE HIRE

POPCORN CHICKEN 
5 SPICE FRIED CHICKEN, SWEET PAPRIKA

CRAB BETEL LEAF BITES
QUINOA, BETEL LEAF, LIME LEAF, LIME, CHILLI, 

VIETNAMESE MINT, CRAB CLAW, LEMONGRASS. 

PORK & PRAWN DUMPLINGS 
HANDMADE DUMPLINGS, SESAME, SOY, CHILLI

CHICKEN SATAY
CHICKEN THIGH, PEANUT SATAY SAUCE

BAO 
PEAKING DUCK:HOISIN SRIRACHA, PICKLE, 

DAIKON, PEANUTS, SPRING ONION, CUCUMBER
OR

VEGAN CHICKEN: KENTUCKY VEGAN 
CHICKEN,KIMCHI,MAYO,CORIANDER, 

CHILLI OIL

TEMPURA LOBSTER, CORIANDER, SPICY MAYO
LOBSTER SLIDERS 



ELEVATE YOUR EVENT EVEN FURTHER BY

WELCOMING YOUR GUESTS WITH AN ARRAY

OF DELICIOUS COCKTAILS OR MOCKTAILS.

WE PRESENT A SELECTION OF THREE

BEVERAGE PACKAGES WHICH ARE AVAILABLE

FOR A TWO HOUR DURATION.

RAISE YOUR GLASS AND CELEBRATE WITH ONE

OF OUR CAREFULLY CURATED BEVERAGE

PACKAGES.

Beverage
Packages



Package One Package Two Non Alcoholic

NV FRAN.K PROSECCO, CENTRAL RANGES

BABICH ‘BLACK LABEL’ SAUVIGNON BLANC,
MARLBOROUGH, NZ

UNDERGROUND “OFFSPRING” PINOT
GRIGIO, MORNINGTON, VIC

WINE GRINGO GRENACHE (CHILLED),
SOUTH AUSTRALIA

EL PAYADOR MALBEC, MENDOZA,
ARGENTINA

TURKEY FLAT ROSE, BAROSSA VALLEY, SA

FURPHY CRISP LAGER

SOFT DRINKS

NV ANDRE DELORME, BLANC DE BLANC,
BURGUNDY, FRANCE

BIRD IN HAND ESTATE CHARDONNAY,
ADELAIDE HILLS, SA

IRVINE SPRINGHILL PINOT GRIS,
EDEN VALLEY, SA

CLARENDON HILLS DOMAINE SYRAH,
MCLAREN VALE, SA

INDIGO SANGIOVESE, BEECHWORTH, VIC

NUITS FOLLES ‘CRAZY NIGHTS’
ROSE, LANGUEDOC, FRANCE

FURPHY CRISP
LAGER STONE AND
WOOD KIRIN

SOFT DRINKS

SOFT DRINKS

HEINEKEN 0%

2022 PLUS MINUS SHIRAZ,

LANGHORNE CREEK, SA 

2022 PLUS MINUS PINOT GRIGIO,

LANGHORNE CREEK, SA

SWAP OUT ANY WINE FOR TURKEY FLAT

ROSE, BAROSSA VALLEY SA

SHOTS PRE SELECT A ROUND OF SHOTS

FOR THE TABLE FOR $10PP

ARRIVAL COCKTAIL PRE SELECT ANY

COCKTAIL FROM OUR LIST FOR $15PP

Extras

BESPOKE PACKAGES ARE ABLE TO BE ARRANGED UPON REQUEST.

PACKAGES ARE SUBJECT TO CHANGE AT ANY TIME WITHOUT

NOTICE DUE TO STOCK AND AVAILBILITY. 

THE WHOLE GROUP IS REQUIRED TO OPT IN TO A PACKAGE, AND ALL 

PACKAGES HAVE A MAXIMUM DURATION OF 2 HOURS.

2HR // $55PP 2HR // $75PP 2HR // $35PP



Private
Dining Room

VENTURE BEYOND THE SLIDING DOORS WHERE A
HIDDEN HAVEN AWAITS, OFFERING A SECLUDED
SPACE FOR AN EXCEPTIONAL DINING EXPERIENCE
IN OUR INTIMATE PRIVATE DINING ROOM. 

COMPLETE WITH EXPOSED-BRICK INTERIORS,
SPRAWLING VELVET BOOTHS, GLINTS OF GOLD &
BRONZE - ALL OFFSET BY MOODY LOW-LIGHT. THIS
SPACE CAN SEAT GROUPS OF UP TO 22 GUESTS
FOR A TWO HOUR BANQUET SEATING.

THE ROOM IS ALSO AVAILBLE FOR EXCLUSIVE HIRE. 



Exclusive Venue Hire**

90 SEATED 120
STANDING 

IDEAL FOR GROUPS OF 70-120 GUESTS, CREATE A TRULY 
MEMORABLE EXPERIENCE FOR YOUR EVENT WITH OUR 
VENUE EXCLUSIVE HIRE. 

THE INTERIOR SETS THE SCENE FOR AN UNFORGETTABLE 
JOURNEY OF REFINED DECADENCE AND INTIMATE MOMENTS.

WHETHER YOU PREFER A SOPHISTICATED SIT-DOWN 
AFFAIR OR A STYLISH COCKTAIL EVENT, OUR VERSATILE 
SPACE CATERS TO YOUR DESIRED AMBIANCE. 



F.A . Q .

IS THE VENUE WHEELCHAIR ACCESSIBLE? 

OUR VENUE IS ACCESSIBLE BY A SMALL FLIGHT OF STAIRS, AND 

UNFORTUNATELY IS NOT WHEELCHAIR ACCESSIBLE. 

DO YOU CATER FOR DIETARY REQUIREMENTS? 

YES! WE CATER TO MOST DIETARY REQUIREMENTS. PLEASE NOTE 

THAT WHILE WE TAKE EVERY PRECAUTION TO ACCOMMODATE 

DIETARY NEEDS, WE CANNOT GUARANTEE THAT OUR FOOD IS 

100% FREE OF ALLERGENS AS ALL ITEMS ARE PREPARED IN THE 

SAME KITCHEN. REST ASSURED, WE ADHERE TO STRICT DIETARY 

GUIDELINES TO ENSURE THE SAFETY OF OUR DISHES.

WHEN ARE DIETARY REQUIREMENTS AND FINAL NUMBERS DUE?

FINAL GUEST NUMBERS & DIETARY REQUIRMENTS MUST BE 

CONFIRMED 48 HOURS PRIOR TO YOUR BOOKING.

PARKING AND OTHER FACILITIES 

THERE IS VERY LIMITED PARKING CLOSE TO THE VENUE, BUT THERE 

SOME SECURE CARPARKING OPTIONS ON SURROUNDING STREETS. 

THERE IS ALSO PLENTY OF PUBLIC TRANSPORT THAT WILL TAKE YOU 

ALMOST TO OUR DOOR!

DO YOU TENTATIVELY HOLD BOOKINGS?

DUE TO THE NUMBER OF REQUESTS RECEIVED, BOOKINGS ARE 

SECURED ON A FIRST COME, FIRST SERVED BASIS. WE DO REQUIRE 

A CARD AUTHENTICATION TO SECURE ALL BOOKINGS IN THE VENUE.

CAKEAGE 

YOU ARE MORE THAN WELCOME TO BRING A CAKE FOR YOUR

CELEBRATION. WE DO CHARGE A FLAT CAKEAGE FEE OF $20

WHAT ARE THE PAYMENT OPTIONS? 

ALL MAJOR CURRENCIES ARE ACCEPTED AT KISS & TELL. BILLS 

CANNOT BE ITEMISED AND MAY ONLY BE SPLIT EVENLY.

IS THERE A CANCELLATION FEE? 

FOR LATE CANCELLATIONS, DEPOSITS MAY BE FORFEITTED AND 

CANCELLATION FEES MAY APPLY.

IS A DEPOST REQUIRED? 

FOR VENUE EXCLUSIVE HIRE ONLY, 10% OF THE MINIMUM SPEND

IS REQUIRED TO SECURE THE BOOKING.

ARE THERE ANY SURCHARGES?

 ALL CARD PAYMENTS INCUR A SURCHARGE. PLEASE NOTE, THERE

IS A 10% SURCHARGE ON SUNDAY, AND A 15% SURCHARGE ON

PUBLIC HOLIDAYS.

WHAT IS THE DURATION OF THE BOOKING? 

OUR BANQUET SEATINGS HAVE A 2 HOUR DURATION, WHICH CAN 

BE INCREASED TO 3 HOURS WITH A MINIMUM SPEND REQUIREMENT. 

VENUE EXCLUSIVE BOOKINGS CAN ONLY BE MADE FOR THE WHOLE 

EVENING.



Contact us

PH: (03) 9095 6614 or 0478 772 243

kissandtell.melbourne

@kissandtellmelbourne

info@mamasdininggroup.com.au
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