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At David’s, we put tradition on the table, offering casual cuisine inspired
by countryside Shanghai. Our wholesome fare combines traditional dishes
with contemporary tastes. Many of our recipes have been passed down
from great grandmothers and are perfect to share with family, friends and
colleagues.

The menu emphasises honest, homely food, usually reserved for
Shanghai locals. Expect simple dishes full of flavour,Sharing and slurping is
encouraged.

Whether you’re after a cocktail event with a Shanghai sparkle or a sit-down
celebration that’s the whole shebang, David’s Restaurant has you covered.
Let us do all the hard work for you and choose from a Shanghai-inspired
menu, or tell us what you’re after and we will tailor the night to your needs.
Either way, we highly recommend involving our delicious cocktails or a
drinks package.

Relax with mates and eat with your fingers or dine with clients and show
off your chopstick skills. Whatever the occasion, we can promise
hospitable service and tasty Shanghai cuisine bursting with flavour.

For more information about how to host a celebration at David’s, feel
free to call our restaurant on (03) 9529 5199, or shoot us an email at
enquiry@davidsrestaurant.com.au. Let's get this party started.



Restaurant Capacity:

Front Back Whole
Cocktail Party 45 85 130
Sit-down Party 40 60 87

Minimum Charge:

There are no room hire fees however exclusive use of part or the entire
venue would incur a minimum spend which is inclusive of all food and bev-
erage costs associated with the function. Minimum spend is dependent

on the meal period and day chosen by the client as listed below. Minimum
spend is not set in stone and thus can be negotiable.

Sit-down Party Front Back Whole Venue
Wednesday to Friday Lunch $500 $1000 $1500
Saturday Yum Cha $1000*  $2000* $3000*
Sunday Yum Cha $1600*  $2600* $4200*
Sunday to Thursday Dinner $1500 $3000 $4200
Friday Dinner $2500 $5000 $7500
Saturday Dinner $3000 $5500 $9000

Cocktail Parties are additional $1000 on top on the venue hire.

All functions have a duration of 3 and a half hours unless previously speci-
fied. Each extra hour over the 3 and a half hour maximum will incur a fee of
$300.

*Yum Cha seating times are either 11:30am or 1:30pm. Maximum duration
for functions during Yum Cha is T hour and 45 minutes. Only Yum Cha is
served for Saturday and Sunday lunches, unless whole venue is booked
out.

Confirmation and deposit:

A deposit of 25% of agreed minimum spend is required to confirm all func-
tionbookings due 7 days before the function. Final payment is required at
the end of the function.

Menu and beverage choices must be confirmed 48 hours in advance, altera-
tions after this date will incur a fee.

Final numbers must bbe confirmed 48 hours prior to the function. The bill-
able amount will be based on the agreed and confirmed numbers at that
time.
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Classic Menu: $48 p.p. (Add 2pc. Peking Duck for $10pp)

Entree: Chicken San Choi Bao
Spring Onion Pancake
Pork Rolls with Lettuce

Mains: Gong Bo Chicken Stir-fry
Golden Eye Fillet with Sweet Potato
Sticky Pork Belly with Chat Potatoes
Mixed Chinese Veg
Aunties Fried Rice with Chinese Sausage

Dessert: White Choclate Dumplings

Premium Menu: $58 p.p. (Add 2pc. Peking Duck for $10pp)

Entree: Mixed Dumpling Basket (Land or Sea)
Shredded Duck and Veggie Wraps
Pork Rolls with Lettuce

Mains: Chicken & Chestnuts
lron Buddha Beef
Sticky Pork Belly with Chat Potatoes
Sizzling Mongolian Lamb with Leeks & Onion
Shanghainese popeye: Native Spinach & Bamboo
Shoots
Buddha’s Fried Rice with Bok Choy

Dessert: White Chocolate Dumplings
Street Banana Fritters

All menus can be tailored to your needs,
please ask our friendly staff for more info.
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Classic: $39 p.p. Package 3 Hour - $11 per extra hour p.p.

Beer: Tsingtao, Cascade Light

Wine: *Please choose one White & one Red*

Sparkling: Marechal Vouvray Brut, Loire, France

White: Mount Fishtail Sauvignon Blanc, Marlborough, NZ or

DalZotto Pinot Grigio, King Vallet, VIC

Red: Capel Vale Cabernet Sauvignon, Margaret River, WA or
Crowded House Pinot Noir, Marlborough, NZ

Others included: Basic soft drink selection, Jasmine Green Tea

Premium: $49 p.p. Package 3 Hour - $ 13 per extra hour p.p.

Beer: Tsingtao, Asahi, The Hills Apple Cider
Wine: *Please choose one Sparkling, one White & one Red*
Sparkling: Marechal Vouvray Brut, Loire, France or

Valdo Prosecco, Valdobbiadene, Italy

White: In Dreams Chardonnay, Yarra Valley, VIC OR
Breganze ‘Savardo’ Pinot Grigio, Veneto, Italy or
Brokenwood Semillon, Hunter Valley, NSW

Red: Collotte Marsannay Rose, Cote de Nuits, France or
Hentley Farm Grenache/Shiraz/Zinfandel, Barossa, SA or
Capel Vale Cabernet Sauvignon, Margaret River, WA

Others Included: Mineral Water, Soft Drinks, Premium Iron Buddha tea



David’s Selection: $59 Package 3 Hour - $16 per extra hour p.p.

Beer/Cider:

Wine:

Sparkling:

White:

Red:

Others Included:

Tsingtao, Coopers Sparkling Ale,
Pilsner Urquell, The Hills Apple or Pear Ciders

*Please choose one Sparkling, one White & one Red*
Valdo Prosecco, Valdobbiadene, Italy or

Domain Chandon Brut NV, Yarra Valley, VIC

Louis Bouilot Sparkling Rose, Cote d’Or, France

Dr Burklin-Wolf Wachenheimer Riesling, Pfalz, Germany or
Shaw & Smith Sauvignon Blanc, Adelaide Hill, SA or
Pipers Brook Pinot Gris, Pipers Brook, TAS

Nanny Goat Pinot Noir, Marlborough, NZ or
Lenton Brae Cabernet Merlot, Margaret River, WA

Mineral Water, Soft Drinks, Premium Bi Luo Chun Tea
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