


food: 35 
58 

beverage: 

menus: 

PDR: 

SEATED 
STANDING 

MAX 
Capacities 

A modern Middle Eastern soul with inventive kebabs, spirited 
cocktails & generous flavours. The Fat Prince is back: vibrant, 
playful, and made for sharing.

Get ready for your guests to be immersed in an enchanting 
atmosphere, with just the right blend of comfort and intrigue. 

93 
130 

46 
75 

32 

ENTIRE VENUE    HALF VENUE 
BACK ROOM 

N/A 

“Excellent service, first time here to celebrate a 
friend’s birthday, great atmosphere and 

amazing food. Can’t wait to come back again!”  
- Ben, Private Social Event 



FRONT ROOM 
Chef’s ROOM Back ROOM 

20 SEATS 

Private ROOM 

12 SEATS 

ENTRY 

Peck seah street

Covered w
alkw

ay

Bar 

Kitchen Counter 

14 SEATS 

34 SEATS 

up to 12 guests 

UP to 32 guests 

FLOOR PLAN & 
CAPACITIES: 

How does 
my EVENT 
fit? 

Take the Private 
Dining Room 

Take the Back 
Room + Private 
Dining 

Take the Full Venue 
(Front Room + Chef’s 
Room + Back Room + 
Private Dining) Add the 
Bar & Counters 

to the Full Venue 

Take a Partial 
Buyout (Chef’s 
Room + Back 
Room + Private 
Dining) 

UP to 46 seated/ 
75 standing 

UP to 80 seated/ 
130 standing 

Need more seating UP to 

93 guests 



Cost $5000++ up to 
60 Guests 

Full 
Buyout 

ENTIRE 
VENUE 
Exclusive Use 

Cost 

Need more 
People? 

$3000 ++ up 
to 40 Guests 

Add additional guests 
+ $68 ++ per person 

Partial 
Buyout 

BACK ROOM 
+ Chef’s Room + 
Private Dining 

Lunch Buyouts: 

Cost 
Sun to Thu: $12000++ up to 
60 Guests 
Fri & Sat: $16000++ up to 
80 Guests 

Full 
Buyout 

ENTIRE 
VENUE 
Exclusive Use 

Cost 

Partial 
Buyout 

BACK ROOM 
+ Chef’s Room + 
Private Dining 

Dinner Buyouts: 

Sun to Thu: $7000++ up to 
25 Guests 
Fri & Sat: $9000++ up to 
45 Guests 

Your Event, your way: 

Drinks your guests 
will Love: 

Choice of SEATED 
DINING or 
PASSED 

CANAPÉS 

Includes 
Still & Sparkling Water 

Available in 
PACKAGES or ON 
CONSUMPTION 

Need more 
People? 

Add additional guests 
+ $68 ++ per person 

Need more 
People? 

Add additional guests 
+ $188++ per person 

Need more 
People? 

Add additional guests 
+ $188++ per person 



Lunch menu: 

Dips: 
CHOOSE 1 

$35++ PER PERSON, all dishes served sharing style, includes still and sparkling water 

Mezze: Kebabs: Dessert: 

CASHEW HUMMUS (V)
roasted cashew gremolata, smoked 
paprika 

BABA GANOUSH (V)
harissa tomato, parsley 

LABNEH (V) 
black garlic, chilli flakes  

CHOOSE 2 

FATTOUSH (V) 
cucumber, baby radish 

TABBOULEH (V) 
pomegranate, fried halloumi  

FRIED CAULIFLOWER (V) 
shallot,jalapeno zhoug 

FALAFEL(V)
garlic yoghurt, pomegranate 

HALLOUMI (V)
za’atar, truffle honey (+5) 

CRISPY CALAMARI
ras el hanout, lemon aioli (+5)

CHOOSE 2 

KING OYSTER MUSHROOM (V) 
garlic toum, pickled chilli 

ROASTED CHICKEN cumin 
chermoula, pickled cucumber 

RED SNAPPER harissa aioli, red 
cabbage, pomegranate 

LAMB SHOULDER 
jalapeno zhoug, mint 

BEEF CHEEK charcoal mustard, 
vine pepper (+5) 

CHOOSE 1 

LEMON CAKE
chantilly, thyme 

BAKLAVA ICE CREAM 
almond, orange honey (+3) 

Add ons: 
EXTRA MEZZE 
+$8 per person 

EXTRA KEBAB 
+$6 per person 

EXTRA DESSERT 
+$5 per person 

MUHAMMARA(V)
pistachio dukkah, charred capsicum 



Dinner menu A: 

Mezze: Mains: Sides: Dessert: 
CHOOSE 2 

CASHEW HUMMUS (V)
roasted cashew gremolata, smoked 
paprika 

BABA GANOUSH (V)
harissa tomato, parsley 

TABBOULEH (V)
pomegranate, fried 
halloumi 

CHOOSE 2 

GRILLED RED SNAPPER
vine tomato, olives 

MOROCCAN CHICKEN TAGINE
chickpeas, olives, zucchini, cumin 
dukkah served with pita bread

ROASTED JUMBO EGGPLANT 
garlic yoghurt, pomegranate 

INCLUDED 

FRIED BRUSSELS SPROUTS 
smoked paprika 

SAFFRON BUTTER RICE
fried shallot, almond

INCLUDED 

Add ons: 
EXTRA MEZZE 
+$8 per person 

EXTRA KEBAB 
+$6 per person 

EXTRA DESSERT 
+$5 per person 

$58++ PER PERSON, all dishes served sharing style, includes still and sparkling water 

BAKLAVA ICE CREAM
almond, orange honey 



Dinner menu B: 

Dips: Mezze: Mains: Dessert: CHOOSE 1 

CASHEW HUMMUS (V)
roasted cashew gremolata, smoked 
paprika 

BABA GANOUSH (V)
harissa tomato, parsley 

LABNEH (V) 
black garlic, chilli flakes 

CHOOSE 2 

FATTOUSH (V) cucumber, pomegranate 
vinaigrette 

TABBOULEH (V) pomegranate, 
fried halloumi  

FRIED CAULIFLOWER (V) shallot, 
jalapeno zhoug 

FRIED CHICKEN harissa, 
pickled cucumber 

CRISPY CALAMARI, ras el 
hanout, lemon aioli

BEEF SKEWER 
cumin chermoula 

CHOOSE 2 

GRILLED OYSTER MUSHROOMS 
spicy shattah 

GRILLED RED SNAPPER vine tomato, 
olives 

MOROCCAN CHICKEN TAGINE, chickpeas, 
olives, zucchini, cumin dukkah served with 
pita bread

ROASTED JUMBO EGGPLANT 
garlic yoghurt, pomegranate 

BRAISED LAMB SHOULDER 
apricot, almond (+$8) 

CHOOSE 1 

BAKLAVA ICE CREAM 
almond, orange honey 

$78++ PER PERSON, all dishes served sharing style, includes still and sparkling water 

HOUSE BAKED BREAD: 
EGYTIAN HOUSE ROLLS (+3)
date butter
PITA 

Add ons: EXTRA MEZZE 
+$8 per person 

EXTRA MAIN 
+$25 per person 

EXTRA SIDE 
+$6 per person 

EXTRA DESSERT 
+$5 per person 

Sides: 
INCLUDED 

FRIED BRUSSELS SPROUTS 
smoked paprika 

SAFFRON BUTTER 
RICE, fried shallot, 
almond

MUHAMMARA(V)
pistachio dukkah, charred capsicum 

DUBAI CHOCOLATE KNAFEH, dark 
chocolate, rose, pistachio ice cream



PASSED Canapés Menu: 
PRICED PER PACKAGE, choose any six items, includes still and sparkling water 

Savoury: Sweet: 
CASHEW HUMMUS (V)
roasted cashew gremolata, smoked 
paprika 

BABA GANOUSH 
harissa tomato, parsley 

LABNEH black garlic 
chilli flakes 

FATTOUSH cucumber, 
baby radish 

TABBOULEH fried halloumi 
pomegranate 

FRIED CAULIFLOWER 
olives, lemon aioli 

BAKLAVA ICE CREAM 
almond, orange honey 

Add ons: 
8 ITEMS 
instead of 6 
+$5 per person, per hour 

10 ITEMS 
instead of 6 
+$10 per person, per hour 

Lunch package: 
$35++ PER PERSON 
for 1 hour 

Need more time? Extend for 
$25++ PER PERSON per 
additional hour. 

DINNER package: 
$78++ PER PERSON 
for 2 hours 

Need more time? Extend for 
$35++ PER PERSON per 
additional hour. 

FRIED CHICKEN
harissa, pickled cucumber 

CRISPY CALAMARI
ras el hanout, jalapeno zhoug
 

LAMB SKEWER,
 mint tzatziki (+$5) 

CHICKEN SKEWER, 
lebanese toum 

OYSTER MUSHROOM SKEWER (V)
spicy shattah

BEEF SKEWER
cumin chermoula (+$5) 

LEMON CAKE, Chantilly, thyme 



Beverage Packages: 
PRICED PER PACKAGE, includes still and sparkling water 

Cocktail 
Package 

Cost 

Need more 
Time? 

$75++ Per Person 
for 2 hours 

Each additional hour 
+ $40++ per person 

BEER + Wine 
Package 

HOUSE WINE & 
BEER Sparkling, White 
& Red + Beer + Soft 
Drinks 

ALL 3 SIGNATURE COCKTAILS + 
House Vodka, Gin, Rum, Tequila & Whiskey + 
House Sparkling, White & Red + Beer + Soft 
Drinks 

$95++ Per Person 
for 2 hours 

Each additional hour 
+ $50++ per person 

Cost 

Need more 
Time? 

Cost 

Need more 
Time? 

$150++ Per Person 
for 2 hours 

Each additional hour 
+ $50++ per person 

The 
Champagne 
upgrade 

For an added touch of 
luxury, upgrade any 
package by adding 
TELMONT 
CHAMPAGNE 

NADIR MOJITO rum, aloe + grape 
cordial, lime, mint 

A’ SHĀB DAIQUIRI rum, coriander, 
pomegranate, lime 

VINE PICKLE PALOMA mezcal, vine 
peppers, rosemary, grapefruit 

Our signature cocktails 



Join  Us  to  create  truly  incredible  And  
memorable  events 

Info@fatprincesg.com 


