
A R E  Y O U 
      F U N C T I O N I N G 
P R O P E R L Y ?



L E T ’ S  C E L E B R A T E
share in our passion for the spicy, salty, sweet flavours of south east 
asian cuisine. we’re dedicated to creating memorable experiences in 
a relaxed, inclusive environment designed to inspire our community

rice paper scissors is modelled on the hawker dining bars of south east 
asia, with a shared eating concept at the heart of what we do. we aim 
to serve only the freshest ingredients, sourced organically and ethically 
where possible, with all stocks, sauces, and syrups made in-house.

it’s where we put the ‘fun’ in functions!



U P P E R  L E V E L

take the stairs up to our private, 
recently refreshed function space

capacity: 30 seated / 50 standing

C H E F ’ S  T A B L E

dedicated table for up to 14 guests, positioned 
within our lively restaurant. perfect for smaller 
gatherings or intimate dining experiences

G O T  S O M E T H I N G  T O  C E L E B R A T E ?  
               O R  J U S T  H E A P S  O F 
F R I E N D S …

for more information and to book 
call 0456 009 448 or email us functions@ricepaperscissors.com.au



M A K E  I T  Y O U R S

W E ’ R E  F U N  A N D  S O P H I S T I C A T E D  A T  R I C E  P A P E R  S C I S S O R S …
R E A L L Y !   W I T H  Y O U R  O W N  P R I V A T E  B A R ,  B A T H R O O M  &  A V 
E Q U I P M E N T   F O R  T H O S E  C O R P O R A T E  P R E S E N T A T I O N S ,  S L I D E 
S H O W S ,  G A M E S  &  M O R E …  W E ’ R E  R E A D Y  T O  M A K E  Y O U R  N E X T 
E V E N T  U N F O R G E T T A B L E  N O  M A T T E R  T H E  S I Z E  O R  S H A P E 

MA
KE
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RS
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1 x large table (made up of 6) for 16 pax 2 long tables of 15 pax, for a maximum of 30pax Open space cocktail style for a maximum of 50 pax

MA
KE

 IT
 Y

OU
RS

…

we’re flexible with our packages and here to help 
you get the most out of your event—whatever 
the occasion. rice paper scissors fitzroy is a 
unique spot for your next corporate gathering, 
or the perfect place to celebrate a birthday with 
great food, cold beer, and cocktails shared among 
friends, family, colleagues—or all of the above!)    

•	 private bar and 
bathroom

•	 speakers for 
spotify playlists

•	 projector and  
pull-down screen

ROOM PERKS

for more information and to book 
call 0456 009 448 or email us functions@ricepaperscissors.com.au
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I F  Y O U ’ V E  E A T E N  W I T H  U S  B E F O R E ,  Y O U ’ L L  K N O W  W E ’ R E  A L L  A B O U T 
B I G  T A B L E S ,  S H A R E D  P L A T E S  A N D  E V E R Y O N E  D I G G I N G  I N  T O G E T H E R 
—  N O  M A T T E R  Y O U R  D I E T A R Y  N E E D S .  W E  D O N ’ T  J U S T  T H I N K 
F O O D  T A S T E S  B E T T E R  T H I S  W A Y ,  W E  K N O W  I T .  Y O U R  N E X T  E V E N T 
S H O U L D  B E  N O  D I F F E R E N T .  L E T ’ S  S H A R E  T H E  L O V E  ( A N D  T H E  F O O D )



YELLOWFIN TUNA CRUDO gf  
coriander, citrus, crispy bits

THAI FRIED CHICKEN gf 
chicken wings, jaew powder, pineapple glaze

SMOKED BROCCOLI SALAD gf vg n 
coconut-pea purée, almond dressing,  
fresh asian herbs, black vinegar

STICKY PORK BELLY gf 

twice cooked, tamarind caramel,  
fragrant herb salad 

LAOTIAN CHICKEN CURRY  gf 
roast cherry tomato, bamboo shoot

JASMINE RICE

YELLOWFIN TUNA CRUDO gf  
coriander, citrus, crispy bits

SESAME PRAWN TOAST  
green rice flakes, chilli, spring onion cream

SMOKED BROCCOLI SALAD gf vg n 
coconut-pea purée, almond dressing,  
fresh asian herbs, black vinegar

STICKY PORK BELLY gf   
twice cooked, tamarind caramel, fragrant herb salad 

LAOTIAN CHICKEN CURRY gf 
roast cherry tomato, bamboo shoot

THAI MILK TEA PUDDING vg gf		  
poached nashi, tamarind syrup, black sesame, cacao

JASMINE RICE

R I C E  P A P E R 
            ‘ S E T ’

NO FUSS, JUST FEAST - WE’VE PICKED YOUR SEATED BANQUET, 
SO YOU CAN ENJOY! LET US KNOW ABOUT ANY DIETARIES IN 
ADVANCE, AND WE’LL TAKE CARE OF THE REST

RICE PAPER ‘SET’    75 P.P RICE PAPER ‘SET’    DESSERTFOR WITH FOR

n CONTAINS NUTS    gf GLUTEN FREE   v VEGETARIAN     vg VEGAN     vgo VEGAN OPTION AVILABLE

89 P.P

ADD ME…

MALAYSIAN ROTI vg n 4PP 
with peanut satay sauce. one between two

FRESH OYSTERS gf  6 EA  OR 60 P.DOZ 

with seasonal dressing

BETEL LEAF 'MIANG KHAM' gf vg n  9 PP 

sour fruit, caramelised tofu, peanuts

SNAPPER CRACKER gf 9 PP
   

green nam jim, lemongrass, makrut lime  
mayo on prawn cracker

PORK SPRING ROLLS 2 EA  OR 22 P.DOZ
 

chilli vinegar, lettuce, herbs

COCONUT RICE 2 PP 

bottomless coconut rice



VIETNAMESE RICE PAPER SALAD gf  vgo n 
poached prawns, autumn rubarb, beef jerky, 
peanuts, papaya, salted egg

CRISPY COCONUT CUPS gf 
caramelised pork, prawns,  
smoked salmon caviar

YELLOWFIN TUNA CRUDO gf  
coriander, citrus, crispy bits

THAI FRIED CHICKEN gf 
chicken wings, jaew powder, pineapple glaze

SESAME PRAWN TOAST  
green rice flakes, chilli, spring onion cream

SOM TAM TOD GREEN PAPAYA FRITTERS gf  vg n 
cherry tomato, snake beans, peanut

THAI CHIVE CAKES gf vg 
fried garlic, asian herbs, iceberg  
with sweet soy vinegar

TEMPURA EGGPLANT BAO vg  
chilli jam, pickled leeks, herbs  
gf option available

MASSAMAN BEEF BAO                                                
slow cooked brisket, pickled shallot,  
smoked coconut 
gf option available

SMOKED BROCCOLI SALAD gf vg n 
coconut-pea purée, almond dressing,  
fresh asian herbs, black vinegar

WOK-TOSSED GREENS gf vg 
chef’s selection of seasonal vegetables,  
wok-tossed accompanying dressing

CRISPY BARRAMUNDI gf n  
infinity blue barramundi, cashew, chilli, red nam jim,  
green apple salad

THAI TURMERIC CURRY gf vg  
tempura cauliflower, sweet potato, green beans

LAOTIAN CHICKEN CURRY gf    
roast cherry tomato, bamboo shoot

STICKY PORK BELLY gf 
twice cooked, tamarind caramel, mandarin zest,  
fragrant herb salad

STICKY FRIED TOFU gf vg  
galangal, kaffir lime, lemongrass, soy glaze,  
crispy shallots, spring onion

R I C E  P A P E R   	
       ‘ C H O O S E ’ 

CHOOSE 3 LIGHTER CHOOSE 2 HEAVIER

CHEF’S CANAPÉ ON ARRIVAL 
PLUS YOUR CHOICE OF  

5 AMAZING DISHES  
INCLUDES JASMINE RICE  
ADD DESSERT FOR 14P.P

n CONTAINS NUTS  gf GLUTEN FREE  v VEGETARIAN   vg VEGAN   vgo VEGAN OPTION

BUILD YOUR PERFECT SEATED BANQUET…ONE CHOICE AT A TIME…

ADD ME…

MALAYSIAN ROTI vg n 4PP 
with peanut satay sauce. one between two

FRESH OYSTERS gf  6 EA  OR 60 P.DOZ 

with seasonal dressing

BETEL LEAF 'MIANG KHAM' gf vg n  9 PP 

sour fruit, caramelised tofu, peanuts

SNAPPER CRACKER gf 9 PP
   

green nam jim, lemongrass, makrut lime  
mayo on prawn cracker

PORK SPRING ROLLS 2 EA  OR 22 P.DOZ
 

chilli vinegar, lettuce, herbs

COCONUT RICE 2 PP 

bottomless coconut rice
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*all menus are sample and subject to change

S O M E T H I N G 
A     L I T T L E  S W E E T …

DESSERTS

SEATED ONLY 14 P.P
your choice of one indulgent RPS dessert, or  
treat your guests to an alternate drop of two

THAI MILK TEA PUDDING vg gf  

poached nashi, tamarind syrup, black sesame, cacao

MANDARIN SYRUP CAKE n  
masterstock spice anglaise, macadamia, coconut sorbet

CARAMELISED CASSAVA CAKE gf d   

burnt white chocolate, ube ice-cream, lime zest 

LIME POSSET gf vg  
rose gel, ginger, strawberries, candied coconut

SEATED & STANDING

MINI MAGNUMS n  ADD 7P.P  
south east asian inspired mini magnums, 
assorted with rotating seasonal flavours, 
dietary replacements available

vg    VEGAN V    VEGETARIAN    gf    GLUTEN FREE    n   CONTAINS NUTS   

CHOOSE AN INDULGENT SIGNATURE 
DESSERT, OR TREAT YOUR GUESTS TO 
OUR HANDY MINI-MAGNUMS SO THEY 

CAN STILL KEEP DANCING!



*all menus are sample and subject to change vg    VEGAN V    VEGETARIAN    gf    GLUTEN FREE    n   CONTAINS NUTS   

FRESH OYSTERS gf 
with green nam jim

BETEL LEAF MIANG KHAM gf vg n   
sour fruit, caramalised tofu, peanuts

SNAPPER CRACKER gf 
green nam jim, lemongrass, makrut lime mayo on prawn cracker

CRISPY COCONUT CUPS gf 
caramelised pork, prawns, smoked salmon caviar

TOFU MA HOR n gf vg 
caramelised tofu, chilli jam, coriander, sour pineapple

SESAME PRAWN TOAST  
green rice flakes, chilli, spring onion cream

PORK SPRING ROLLS                                                
chilli vinegar, lettuce, herbs

VEGO SPRING ROLLS gf vg 
vermicelli and taro served with mixed asian herbs,  
sweet chilli sauce and lettuce cups

SOM TAM TOD GREEN PAPAYA FRITTERS gf  vg n 
cherry tomato, snake beans, peanut 

THAI CHIVE CAKES gf vg 
fried garlic, asian herbs, iceberg with sweet soy vinegar

STICKY FRIED TOFU vg  
galangal, lime leaf, lemongrass, soy glaze,  
crispy shallots, spring onion 
 
THAI FRIED CHICKEN gf 
chicken wings, jaew powder, pineapple glaze

TEMPURA EGGPLANT BAO  vg 
chilli jam, pickled leeks, herbs   
gf option available 

MASSAMAN BEEF BAO                                                        
slow cooked brisket, pickled shallot, smoked coconut 
gf option available  

I  C A N ,  Y O U  C A N … 
                 W E  C A N A P É 

CANAPÉS

PERFECT FOR COCKTAIL STYLE EVENTS! 
CHOOSE 5 CANAPÉS     50P.P 
CHOOSE 6 CANAPÉS     60P.P 
CHOOSE 7 CANAPÉS     70P.P

FOR

FOR

FOR
ROTI BREAD     PEANUT SATAY 4PP 

MINI MAGNUM DESSERTS 7PP

ADD

ADD

WITH



let’s be honest: the best stories never started with someone drinking water. our 

private bar in fitzroy is ready to keep your squad properly hydrated with 'build-your-

own' beverage packages starting at a cheeky $30pp for two hours. our base package 

gets you free-flowing house prosecco, house red, house white, singha lagers and basic 

soft drinks – but you can level up with the full range of wines and beers, or even add 

spirits and cocktails if you really want to let loose! book any 3-hour package to unlock 

$10 cocktails all night long. because let’s be honest, two hours is just a warm-up…

M A K E  Y O U R  P A R T Y  E X T R A

… A  W O R D  F R O M  T H E  F U N  P O L I C E :  N O  S H O T S ,  N O  P R E M I U M  S P I R I T S ,  W I N E  B Y  T H E  G L A S S  O N L Y 	

A D D  P O U R E D  W I N E S ,  B E E R S  &  M O C K T A I L S 	 A D D   1 5 P P 
A D D  O N  H O U S E  S P I R I T S  &  P O U R E D  W I N E S 	 A D D   3 0 P P 
A D D  O U R  E P I C  S I G N A T U R E  C O C K T A I L S 	 A D D   5 5 P P

B E V E R A G E  P A C K A G E  A D D I T I O N A L  3 R D  H O U R  	 1 5 P P 
B E V E R A G E  P A C K A G E  A D D I T I O N A L  4 T H  H O U R  	 1 0 P P

all 3 or 4 hour drinks packages include $10 espresso martinis and yuzu tommy's margaritas  
for the duration of the event!

B U I L D  Y O U R  O W N 	
B E V E R A G E  P A C K A G E 
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P E R F E C T  F O R  H E N ' S  O R  B U C K ' S  P A R T I E S ,  B I R T H D A Y   C E L E B R A T I O N S 
C O R P O R A T E  F U N C T I O N S   &  E V E N  G O V E R N M E N T  T H I N K T A N K S . 
O U R  R I C E  P A P E R  S C I S S O R S  C O C K T A I L  C L A S S E S  O F F E R 
G U E S T S  A  U N I Q U E ,  F U N  &  I N T E R A C T I V E  E X P E R I E N C E  H E L D 
R I G H T  H E R E  I N  O U R  P R I V A T E  F I T Z R O Y  F U N C T I O N  R O O M

R I C E  P A P E R

C O C K T A I L  M A K E R



we believe cocktails = happiness. get your party started with a cocktail class 
that’s made for celebrating! each experience includes a ‘choose your own’  
five-course banquet, a complimentary chef’s canapé on arrival, bottomless 
bubbles, and a fun, hands-on cocktail making class with one of our bartenders

want to dial the celebration up even further? add two hours of free-flowing 
cocktails for just $30 per person and make it a full-blown celebration!

it’s the perfect mix of great food, plenty of bubbles, a little cocktail shaking,  
and a tonne of fun with your favourite people

M A K E  Y O U R  O W N  F U N … C O C K T A I L  C L A S S E S

to highlight our very own signature cocktails, we’re skipping the classics! one cocktail class fits 28 in the function room or 14 at the chef’s table.  
add a second demo, and you’ll need a bit more elbow room – best for 26 or 12 guests respectively.

… G E T  S O M E  E X T R A  D R I N K S

A D D - O N S

R I C E  (standard package)	 2 0  P. P  F O R  2 H R  /  3 0  P. P  F O R  3 H R 
P A P R  (spirits package)	 2 5  P. P  F O R  2 H R  /  3 5  P. P  F O R  3 H R 
P R T Y  (cocktails package)	 3 0  P. P  F O R  2 H R  /  4 0  P. P  F O R  3 H R 
N O N  (alcohol alternatives)	 1 5  P. P  F O R  2 H R  /  2 0  P. P  F O R  3 H R

A D D  A  S E C O N D  ' B U I L T '  C O C K T A I L  T O  Y O U R  C L A S S 	 2 0  P. P 
A D D  C O C K T A I L  O N  A R R I V A L 	 1 8  P. P

L E A R N  T H E  S E C R E T S  B E H I N D  O U R  S I G N A T U R E  D R I N K S 
&  L E A V E  W I T H  S K I L L S  G U A R A N T E E D  T O  I M P R E S S . …

M O N – T H U R 		 L U N C H  O R  D I N N E R 	 1 3 0 P. P
F R I D A Y S 		  L U N C H  O R  D I N N E R 	 1 3 5 P. P
S A T – S U N 		  L U N C H  O R  D I N N E R 	 1 4 0 P. P

F R O M

M O N – T H U R

1 3 0 P. P

group size: classes are designed for groups of 8 people or more



 

ricepaperscissors.com.au     / ricepaperscissors_

307 BRUNSWICK STREET, FITZROY 3065

for more information and to book call 0456 009 448  
or email us functions@ricepaperscissors.com.au

TERMS & CONDITIONS FAQS

https://ricepaperscissors.com.au/terms-conditions/
https://ricepaperscissors.com.au/frequently-asked-questions/

