
event
2015    /  2016  PACKAGE  

Nest on Roma Street is a modern Asian ‘haven’ to eat, drink and lounge. 

Our chefs have crafted a menu of innovative dishes from the very best Asian cuisines of Chinese, Malay, 
Indonesian and Vietnamese. Aromatic herbs and vegetables are picked daily from our own organic  

Sky Garden, providing guests with a Rooftop to Plate experience. 

Adorned with electric oriental vintage décor, guests are exclusively treated to 300 degree views of  

The Lantern Tree – a 100 year old fig tree alight with 200 red Asian lanterns, against a city scape backdrop. 
A red lantern is a symbol of good company and festivity. 

We invite you to flock to our NEST to eat, drink, lounge and be chirpy! 



platters 
PACKAGE  

Perfect for any size group, platters are the perfect bites to experience the whole NEST flavour. 

 

Savoury Platters 
Platters serve approximately 10 people 

 

Bread and Dips Platter             $55 per platter 

House bread, corn chips, vegetable sticks, assorted dips 

 

Taste of Asia Platter             $58 per platter 

Chef’s selection of assorted Yum Cha, hoisin and sweet chilli sauce 

 

Bakers Choice Platter            $58 per platter 

Assorted petite pies, cocktail sausage rolls, mini quiches 

 

War Chips Platter             $50 per platter 

Nest special of loaded chips with satay sauce, mayonnaise, diced onions 

 

Crispy Fried Chicken Platter (Spicy)          $65 per platter 

Fried chicken , blue cheese dipping sauce, celery sticks 

 

Nest Skewer Platter             $75 per platter 

Malaysian satay beef skewers, tandoori chicken kebabs, vegetable skewers 

 

Tempura Seafood Platter            $85 per platter 

Prawns, fish of the day, squid, spicy dipping sauce, market salad 

 

Cold Seafood Platter            $120 per platter 

Prawns, oysters, tuna, wakame, namjim, cocktail sauce 

 

Sweet Platters 
Platters serve approximately 10 people 

 
Chef’s Dessert              $75 per platter 

Chef’s selection of petit fours and pastries 

 

Cheese Selection              $75 per platter 

Soft brie, vintage cheddar, creamy blue, dried fruit , lavosh crisps  



cocktail 
PACKAGE  

Get your friends together to celebrate with the NEST cocktail package! 

Start with a group of 20 or more, choose from our gorgeous selection of canapés and 

Add in delicious beverages for an evening of fun.  
 

Your selection of any 6 canapés served for 1 hour (includes starters)  $24.00pp 

Your selection of any 8 canapés served for 2 hours (includes starters)  $33.00pp 

Your selection of any 10 canapés served for 3 hours  (includes starters)  $42.00pp 

 

 

Starters 

 

Sweet potato crisps  

House bread, assorted dips, warm olives, mixed spiced nuts 
 

Cold Canapés  

 

Smoked salmon, rye croutons, cream cheese salmon pearls  

Mini bruschetta   

Prosciutto wrapped asparagus  

Tuna wakame and Nam Jim spoons 

Prosciutto wrapped grissini   

Oyster shooters 

Cherry tomato basil and bocconcini salad  

Smoked chicken on pumpernickel w fruit chutney  

Pickled octopus with chipotle aioli 

Vegetable quiche  

Duck pate with quince paste on lavosh  
 
 
 

Hot Canapés  
 

Pumpkin Arancini   

Empanadas   

Pulled pork sliders w chipotle aioli 

Wagyu beef sliders w smoked bbq sauce 

Coconut prawns w sweet chili sauce 

Malaysian beef skewers with saté sauce  

Goats cheese and caramelised onion tarts  

Spinach and fetta triangles  

Vegetable curry puffs  

 

 

 
(hot canapés cont’d) 
 

Duck and plum spring rolls w hoisin sauce 
Pork belly, chilli caramel glaze  

Steamed pork dumplings w Chinese vinegar 

Fried salt and pepper chicken  

Fried salt and pepper calamari  
Mango and chili pork ribs  

 

Noodle Boxes   $7.00pp 
Add on a little something extra, or as a late night snack 

 

Pad Thai  

flat rice noodles with chicken, prawns, fish cake slices, 
market greens, crushed peanuts, fried onions 

 

Beef Teriyaki 

hokkien noodles w market greens 

 

Nasi Goreng  

with prawns, beef, chicken, market greens, fried egg 

 

Mee Goreng 

hokkien noodles w lamb, chicken, market green, lemon & 
tomato sauce, crushed peanuts, fried onions 

 

Sweet and Sour Pork w fried rice 

 

Crispy Sesame Chicken w fried rice 

Minimum Guests 20 



shared 
PACKAGE  

Enjoy tasting a bit of everything with this shared menu! 

These yummy meals are served buffet style down the middle of your table, 

so you and your guests can experience a wider variety of the NEST flavour.   

 

2 Course (entrée & main  / or /  main & dessert)    $35.00pp 

3 Course (entrée, main & dessert)       $45.00pp 

Minimum Guests 10 

Mains include sides of chilli chips, market greens, market salad 

Entree (choose 3) 

 

San Choy Bow 
with sautéed chicken, peanuts, oyster sauce 
 
Deconstructed Barbeque Beijing Duck Rolls 
with cucumber greens, mandarin sauce 
 
Vietnamese Rice Paper Rolls  
of chicken and lemongrass with chilli dipping sauce 
  
Master Stock Pork Belly 
ginger and lemongrass caramel, wakame  
 
Pork and Coriander Dumplings 
ginger red vinegar 
 
Fried Spiced Calamari  
with tartare sauce 
 
Thai Beef Salad 
with market greens, bean sprouts, fried onion, crushed 
peanuts, nam jim sauce 
 
Zucchini Fritters 
With green paw paw salad 
 

Main (choose 3) 

 

Mee Goreng 
wok fried hokkien noodles with beef, lamb, chicken,  
market greens in lemon and tomato sauce, crushed  
peanuts, fried onions (vegetarian option available) 
 
Pad Thai  
flat rice noodles with chicken, prawns, fish cake slices, 
market greens, crushed peanuts, fried onions 
 
Salt and Pepper Tofu  
with market greens 
 

 
 

 

 

 

(main cont’d) 
 
Beef Teriyaki  
hokkien noodles with market greens  
 
Tempura Seafood 
of prawns, barramundi, squid, spicy dipping sauce,  
market salad 
 
Nasi Goreng  
with prawns, beef, chicken, market greens, fried egg 
 
Thai Green Chicken Curry 
with steamed jasmine rice 
 

Dessert (choose 3) 

 

Apple Rhubarb Crumble  
with Buderim ginger, Bundaberg rum raisins,  
cinnamon ice cream 
 
Nest’s House Honey Crème Brûlée 
mocha anglaise, shortbread, wild berry compote 
 
Warm Chocolate Fondant  
with vanilla bean anglaise, peanut butter ice cream 
 
Pavlova 
with fresh fruit, passion fruit yoghurt 
 
Pecan Pie  
with salted caramel sauce, maple syrup ice cream 
 

Extras  
 

Local Cheese Selection         additional $7.00pp 
Of soft brie, vintage cheddar and creamy blue with dried 
fruit, lavosh crisps 



set  
PACKAGE  

Choose between a 2 or 3 course set menu (don’t forget dessert!) served alternate drop. 

To truly enjoy our delicious menu, our top picks are highlighted in blue for you. 
 

2 Course (entrée & main  / or /  main & dessert)    $35.00pp 

3 Course (entrée, main & dessert)       $45.00pp 

Minimum Guests 10 

Mains include sides of chilli chips, market greens, market salad 

Entree (choose 2) 

 

San Choy Bow 
with sautéed chicken, peanuts, oyster sauce 
 
Deconstructed Barbeque Beijing Duck Rolls 
with cucumber greens, mandarin sauce 
 
Vietnamese Rice Paper Rolls  
of chicken and lemongrass with chilli dipping sauce 
  
Master Stock Pork Belly 
ginger and lemongrass caramel, wakame  
 
Pork and Coriander Dumplings 
ginger red vinegar 
 
Fried Spiced Calamari  
with tartare sauce 
 
Thai Beef Salad 
with market greens, bean sprouts, fried onion, crushed 
peanuts, nam jim sauce 
 
Zucchini Fritters 
With green paw paw salad 
 

Main (choose 2) 

 

Mee Goreng 
wok fried hokkien noodles with beef, lamb, chicken,  
market greens in lemon and tomato sauce, crushed  
peanuts, fried onions (vegetarian option available) 
 
Pad Thai  
flat rice noodles with chicken, prawns, fish cake slices, 
market greens, crushed peanuts, fried onions 
 
Salt and Pepper Tofu  
with market greens 
 

 
 

 

 

(main cont’d) 
 

Beef Teriyaki  
hokkien noodles with market greens  
 
Tempura Seafood 
of prawns, barramundi, squid, spicy dipping sauce,  
market salad 
 
Nasi Goreng  
with prawns, beef, chicken, market greens, fried egg 
 
Thai Green Chicken Curry 
with steamed jasmine rice 
 
Crispy Skin Barramundi  
with spiced pumpkin, green beans, sweet potato crisps 
 
300g Rib Fillet  
with potato gratin, broccolini, port jus 
 

Dessert (choose 2) 

 

Apple Rhubarb Crumble  
with Buderim ginger, Bundaberg rum raisins,  
cinnamon ice cream 
 
Nest’s House Honey Crème Brûlée 
mocha anglaise, shortbread, wild berry compote 
 
Warm Chocolate Fondant  
with vanilla bean anglaise, peanut butter ice cream 
 
Pavlova 
with fresh fruit, passion fruit yoghurt 
 
Pecan Pie  
with salted caramel sauce, maple syrup ice cream 
 

Extras  
 

Local Cheese Selection         additional $7.00pp 
Of soft brie, vintage cheddar and creamy blue with dried 
fruit, lavosh crisps 



kids 
PACKAGE  
At NEST the littler ones are always catered for with a delicious menu just for them! 

 

2 Course (main & dessert)        $15.00pp 

All kids meals come with a happy meal bag, including a toy 

            

Main (choose 1) 

 

Fried Chicken Nuggets 
with market salad, hot chips 

 
Or 

 
Fish and Chips 

fish of the day, hot chips 
 

Dessert (choose 1) 

 

Vanilla Ice Cream 
with shortbread, strawberry coulis 

 
Or 

 
Fresh Queensland Fruit 

with passionfruit yoghurt 
 

Drinks (included) 

 

Soft drinks 
Juices 
Water 

 
 

 
 

 

 



drinks  
PACKAGE  

Let our drinks menu compliment our beautiful meals with this handy list.  

Silver Drinks Package 
 

Beers:  Hahn Premium Light, 4Pines Kolsch,  

  XXXX Gold 

Wines:  Wolf Blass Red Label Sparkling 

  Wolf Blass Red Label Semillon Sauvignon  
  Blanc and Wolf Blass Red Label Cabernet  
  Merlot 

Non-Alc: Soft drinks and juice  
 

One hour     $24.00 pp  
Two hours      $30.00 pp  
Three hours      $36.00 pp  
Four hours     $41.00 pp 
Five hours     $46.00 pp 

 

Diamond Drinks Package 
 

Beers:  Sapporo, Kozyosko Pale Ale, Stone and  
  Wood Pacific Ale Stone and Wood Garden  
  Ale, Hahn Premium Light, Peroni Leggera,  
  Corona 

Wines:  Chandon NV Sparkling Brut 

  Angel Cove Marlborough Sauvignon Blanc,  

  Devils Lair Hidden Cave Chardonnay,  

  Wynns The Siding Cabernet Sauvignon and 

  Rosemount Little Berry Shiraz 

Non-Alc: Soft drinks and juice 
 

One hour      $37.00 pp  
Two hours      $43.00 pp  
Three hours      $49.00 pp  
Four hours     $54.00 pp 
Five hours     $59.00 pp 

 

Cash Bar 
 
You may also run a cash bar where your guests pay for 
their own drinks. A valid credit card must be provided, 
along with a nominated decision maker on the night (as 
you may want to increase the limit as the night goes on).  

  

 

Gold Drinks Package 
 

Beers:  Stone and Wood Pacific Ale, Stone and Wood 
  Garden Ale, 4Pines Kolsch Hahn Premium Light, 

  XXXX Gold, Corona 

Wines:  Chandon NV Sparkling Brut 

  Angel Cove Marlborough Sauvignon Blanc and 

  Rosemount Little Berry Shiraz 

Non-Alc: Soft drinks and  juice 
 

One hour      $32.00 pp  
Two hours      $38.00 pp  
Three hours      $45.00 pp  
Four hours     $50.00 pp 

Five hours     $54.00pp 

 

Cocktail Upgrade 
 

A cocktail on arrival   $10.00 pp  

Please select one of the following: 

 
Nest in the city 

Wyborowa vodka, lime, triple sec, cranberry juice 

 

Mango margarita 

Jose Cuervo Tequila, mango juice, lime, triple sec,  

sugar syrup 

 
Dark rum mojito 

Havana club dark rum, lime juice, sugar syrup,  

mint, ginger ale 

 

Bar Tab 
 

If a Beverage Package doesn’t suit the style of your  

function, you can put a bar tab amount on the bar and  

stipulate which beverages can be served. Anything not  

on your bar tab can be purchased by your guests of their own 
accord.  


