
  

Group Dining Guide 
This guide is designed to help make your group party or celebration with us a success.  We strongly 
suggest a “family style” dining experience as this is the way in which traditional Asian food is 
presented.  Please let us know if you have any questions to sales@aziarestaurants.com  
We understand the nature of booking and organizing groups that there are situations which arise 
that are beyond your control, however we have put our polices in place as we need to adjust our 
food ordering and staffing. We strongly request that you give us as much notice to any changes in 
your booking as possible so we can plan your event to be a success. 
 
MENU SELECTION AND GUARANTEED NUMBERS 
Any  group over 20 guests we require them to choose from our group menu.  Each group will be 
asked to select a menu for the total number of their party. 
Please keep in mind we are more than happy to adjust our menus to accommodate your special 
dietary needs if required. 
A  guaranteed number of guests is required by 12pm TWO days prior to your event.  Once this final 
number is set and confirmed to us this is the number we will use as a guarantee.  If on the day of 
your event and the number of your guests arriving is less than the guaranteed number you will still 
be charged the confirmed number of guests you gave us (FOOD ONLY) 
EXCLUSIVE USE BOOKINGS 
Booking requiring exclusive use of our mezzanine space (accommodates up to 50 seated ) or main 
dining room (accommodates up to 60 seated) or the entire restaurant will be subject to a minimum 
spending amount.  This amount is dependent upon several factors such as time of year, time, day of 
the week, etc.  This amount includes all the food and beverage which your party purchases during 
your event. 
Should you not the minimum amount which is agreed upon, the balance will be charged as an 
exclusive event fee.  Please email us at sales@aziarestaurants.com to book an exclusive party.  
DEPOSITS AND PAYMENT 
Group Bookings 
We require a 10% deposit for all group bookings payable by credit card, debit, or certified cheque 
at the time of final booking.  The balance is due at the end of the event.  The deposit will be placed 
towards the payment of your bill. 
Exclusive Use 
Exclusive use bookings we require a 50% deposit of the amount of the minimum spend agreed 
upon at the time of booking.  The balance is due at the end of the event.  Deposit will be placed 
towards the payment of your bill. 
CANCELLATION POLICY 
Group Bookings 
We require 48 hours notice of any cancellation.  The deposit will be non‐refundable if a booking is 
not cancelled with at least 48 hours notice. 
Exclusive Use 
We require 5 days advanced notice of any cancellation via email.  The deposit will be non‐
refundable if a booking is cancelled within 5 days of your booking.  
GRATUITY AND TAXES 
A minimum of 15% gratuity is added to all group bookings.  Also, applicable government taxes will 
be added as well. 



GROUP MENU  ($25 per person) 
*dishes can be made altered to suit vegetarian 
 
TAPAS (pick three) 
Ebi Chili Mayo crispy prawns dressed in a spicy Japanese mayo sauce   
*Lettuce Wrap minced chicken & vegetables served with lettuce cups 
Sushi Platter (California Roll, Dynamite Roll, Kappa Maki) 
*Spring Roll Platter (Peking Duck/Vegetarian Spring Rolls) 
Green Papaya Mango Salad 
Wok Flashed Calamari crispy calamari with garlic and chilis   
Asst Dim Sum platter chef’s choice of your favourite dim sum items   

NOODLES AND RICE (pick two) 
*Singapore Style Vermicelli noodles with BBQ   pork, shrimp in a light curry   
*Shanghai Noodles  thick noodles with meat and vegetables   
*Beef and Black Bean Sauce Chow Mein  Cantonese style crispy noodles   
*Yang Chow Fried Rice  fried rice with peas, BBQ pork, shrimp & eggs   
Sichuan Chicken Fried Rice  spicy fried rice with chicken   
Kung Pao Lobster Chow Mein  **(ADD  $4 per person)  lobster tail, scallops, prawns, peppers on a 
bed of crispy noodles 
 
VEGETABLES (pick one) 
Sichuan Style Tofu  crispy tofu topped with a spicy salt   
Buddha’s feast  heavenly assortment of stir fried vegetables 
*Sichuan Green Beans braised long green beans in a spicy minced meat sauce   
*Sichuan Eggplant  spicy blend of eggplant, garlic, scallions, & minced pork   
 
MAIN  (PICK TWO)(served with rice or brown rice) 
Mongolian Beef Strips  wok fried crispy beef strips in a tangy sauce   
*Kung Pao Chicken  stir fried diced chicken with scallions, peanuts, & red chilis   
Honey Black Pepper Prawns  crispy prawns in our chef’s delicious honey black pepper sauce   
Evil Jungle Green Curry (Vegetarian or Beef or Chicken) 
Braised Tofu with Mixed Greens 
Kung Pao Prawns  prawns mixed with vegetables in a spicy sauce   
Miso Lamb Chops **Add $3 per person  grilled lamb chops marinated in miso and mirin served with 
vegetables   
Live West Coast Dungeness Crab   **add $7 per person choose from 6 different styles  
                        You can add additional dishes for $5 per person 

DESSERT (add $2 per person) 
Azia Coconut Crepe  delicious Malay style crepe filled with minced coconut and coconut jam served 

with ice cream 

Tempura Banana  crispy battered banana with ice cream and chocolate sauce 


