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2026 Live Noodle Station



LIVE NOODLE STATION
Minimum 50 guests

Our Live Noodle Station serves up wok-fried noodles and flavourful fried rice, made
fresh. From savoury yakisoba and spicy Tan Tan Chicken to hearty beef bibimbap

and vibrant vegetarian options, each dish is packed with bold flavours and perfectly
balanced textures. Designed for sharing, mingling, and going back for seconds —

this station is always a crowd favourite.
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ALL PACKAGES INCLUDE:
Rentals of presentation boards, risers, platters
induction burners and frying pans
Condiments in containers(red chilli, cilantro, scallion, chilli oil)
Chopsticks
Cocktail napkins
Serving utensils
Label cards with stands
Printed menus
Foliage display(small tabletop plants)

PACKAGES DO NOT INCLUDE:
Tables/linen for presentation - rentals can be arranged (please note we require
a minimum 6 foot table or large counter top for presentation)
Dinner plates, utensils, dinner napkins - rentals can be arranged
Cost of chefs on site
20% Auto-gratuity

OTHER INFORMATION:
A non-refundable 30% deposit is required to secure the event date.
A minimum spend may apply depending on the event size.
Chefs will aim to arrive a minimum 2 hours prior to dinner service and will
remain until breakdown and clean up is completed.
We require a minimum of 2 weeks notice for booking - last-minute bookings may
result in additional fees.



MENU
Minimum 50 guests

NOODLES

Japchae (V, GF) - Mixed vegetables, spinach, potato glass noodle, scallions,
sesame seeds

Chicken Yakisoba - Mixed vegetables, egg noodle, scallion, sesame seeds,
crispy chicken nugget

Vegetarian Yakisoba (VG) - Carrot, red pepper, onion, cabbage, shiitake
mushroom, egg noodle

Beef Yaki Udon - Bok choy, shitake mushroom, red peppers, onions, braised
beef, scallion

Tan Tan Chicken - Slow cooked ground chicken, sesame chilli paste, bok choy,
ramen noodle

Cold Ramen Salad - Sliced inari, shiitake, cucumber, carrot, kinshi tamago,
tomato, shoyu vinaigrette

FRIED RICE

Chicken Fried Rice - Mixed vegetables, egg, chicken, burnt miso chilli,
scallions, crispy garlic

Shrimp Fried Rice - Mixed vegetables, egg, shrimp, squid, burnt miso chilli,
prawn powder, scalllion, fried garlic

rice
 

Beef Bibimbap - Carrot, shiitake mushroom, zucchini, spinach, braised beef,
gochujang- sesame sauce

Vegetarian/Vegan options available

GF - Gluten Free | S - Spicy | VG - Vegetarian | V - Vegan
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