


Step into Wishbone, a three-level hot spot  
in Midtown, dedicated to feasting, cocktails & karaoke. 

Taking cues from the bustling eateries of his hometown, 
Hong Kong-born chef Dan Chan puts his own spin on 

Chinese favourites. There are dumplings & buns, roast 
meats, delicate cured fish, speciality rice  

& noodles, & plenty more.  
 

Pair your meal with a wine list that punches  
above its weight & cocktails that will have you  

ordering another round.

WISHBONE

Renders are indicative only. Final design details and finishes may vary.



Renders are indicative only. Final design details and finishes may vary.



PRIVATE DINING ROOMS 
私人包廂



Take the celebrations upstairs where Wishbone’s 
dedicated events floor brings together light-filled 

rooms, bespoke furniture & complete privacy, with all 
the character of the restaurant below.

At the table, generous menus by Hong Kong-born 
chef Dan Chan bring everyone together over Chinese 

favourites, paired with inventive cocktails & a wine 
list that punches above its weight.

Fully flexible configurations give you room to make 
the space your own, from intimate dinners & business 

meetings to long lunches, with tables  
from 12 to 40 guests. 

For presentations, speeches or a little after-dinner 
entertainment, Private Dining Room 3 has an  

LED screen, AV connectivity & karaoke.  
Let the table talk turn into a singalong.

THREE PRIVATE ROOMS

Renders are indicative only. Final design details and finishes may vary.

PDR1PDR2

PDR3

PRIVATE DINING ROOM 1
12 GUESTS

PDR1PDR2

PDR3

PRIVATE DINING ROOM 2
12 GUESTS

PDR1PDR2

PRIVATE DINING ROOM 3
16 GUESTS

PDR3

FLEXIBLE  
CONFIGURATIONS

PDR3

PDR2 PDR1

PDR 1+2 24 GUESTS

PDR 2+3* 24 GUESTS

PDR 1+2+3* 40 GUESTS

*LONG TABLE  
CONFIGURATION AVAILABLE



PRIVATE DINING MENUS 
私人包廂菜單
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3 COURSE SHARING MENU 3 COURSE SHARING MENU 

TUNA TARTARE 
Chinese Olive, Crispy Chilli, Sesame

PORK SHUMAI 
Ginger, Soy

WHITE CUT CHICKEN 
Chilli, Peanut

PRAWN HAR GOW 
House-Made XO

STEAMED GROUPER 
Pickled Mustard Greens, Ginger

FRAGRANT EGGPLANT 
King Oyster Mushroom, Hand-Cut Noodle

CHINESE BROCCOLI 
Oyster Sauce

SOY SAUCE ICE CREAM 
Honey Chocolate Fudge, Peanut

SMASHED CUCUMBER 
Fried Garlic, Black Vinegar

TUNA TARTARE 
Chinese Olive, Crispy Chilli, Sesame

PRAWN HAR GOW 
House-Made XO

MALA STRACCIATELLA 
Crispy Chinese Doughnut

SALT & PEPPER SQUID 
Chilli, Lime

SPICY BEEF PUFF

CHAR SIU PORK 
Honey Glaze, King Soy

SPANNER CRAB FRIED RICE 
Egg White, Spring Onion

CHINESE SPINACH SALAD 
Garlic, Black Vinegar

WISHBONE’S BANANA SPLIT 

99 PREMIUM

MAIN COURSE UPGRADE

 WAGYU SHORTRIB STEAK Pepper Sauce, Fragrant Herbs +28pp

MAIN COURSE UPGRADE

 WAGYU SHORTRIB STEAK Pepper Sauce, Fragrant Herbs +28pp



 
TO START

ROCK OYSTERS  
Seaweed Soy Vinaigrette 7.5ea

RAW BEEF CIGAR  
Black Bean, House-Made Chilli 11.5ea

MORETON BAY BUG SPRING ROLLS  
Sweet Ginger Vinegar 16.5ea

SHORT AND LONG

FRAGRANT EGGPLANT  
King Oyster, Mushroom, Hand Cut Noodle +12pp

 
WISHBONE SPECIAL FRIED RICE  
Char Sui Pork, Prawns +16pp

ADD-ONS

Renders are indicative only. Final design details and finishes may vary.



135 BANQUET

ADDITIONAL TO START
ROCK OYSTERS Seaweed Soy Vinaigrette 7.5ea

SHARK BAY SCALLOP House-Made XO Sauce 12.5ea

SMASHED CUCUMBER 
Fried Garlic, Black Vinegar

CURED KING SALMON 
Snow Fungus, Seaweed Cider Dressing

RAW BEEF CIGAR 
Black Bean, House-Made Chilli

MALA STRACCIATELLA 
Crispy Chinese Doughnut

FIVE SPICE DUCK BAO 
Hoisin, Yuzu Cucumber

MORETON BAY BUG SPRING ROLLS 
Sweet Ginger Vinegar

LOBSTER GINGER & SHALLOT DUMPLINGS

SCALLOP SIU MAI

HANGER STEAK 
Hot & Sour Sauce, Herbs, Fried Shallot

SPANNER CRAB FRIED RICE 
Egg White, Spring Onion

CHINESE SPINACH SALAD 
Garlic, Black Vinegar

MAGIC MANGO 
Mango Pudding, Coconut Mousse, White Chocolate

味美

  
4 COURSE SHARING MENU 



SPARKLING

NV Tar & Roses Prosecco  
King Valley, Vic

WHITE

2025 Pikes Clare Hills Riesling  
Clare Valley, SA

ROSÉ

2025 Marquis de Pennautier  
Languedoc, France

RED

2023 Amici Pinot Noir  
Tamar Valley, Tas

BEER

Stomping Ground Pale Ale  
Bottle, Collingwood, VIC

Tsing Tao Lager 
 330ml Bottle, Shandong, CN

PACKAGE 1 PACKAGE 3
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2HR 45 / 3HR 60 / 4HR 70 2HR 60  / 3HR 75 / 4HR 95 2HR 75 / 3HR 90 / 4HR 115

COCKTAIL ON ARRIVAL

SPARKLING

NV Tar & Roses Prosecco  
King Valley, Vic

WHITE

2025 Castelli The Sum  
Great Southern, WA

2024 Villa Maria Sauvignon Blanc 
Marlborough, NZ

ROSÉ

2025 Marquis de Pennautier  
Languedoc, France

RED

2022 Clemente Guasti  
Barbera d’Asti Superiore  

Piedmont, Italy

BEER

Stomping Ground Pale Ale  
Bottle, Collingwood, VIC

Tsing Tao Lager 
330ml Bottle, Shandong, CN

BOTTLED SAN BENEDETTO STILL  
& SPARKLING WATER

BOTTLED SAN BENEDETTO STILL  
& SPARKLING WATER

BOTTLED SAN BENEDETTO STILL  
& SPARKLING WATER, SOFT DRINKS & MOCKTAILS

COCKTAIL ON ARRIVAL

SPARKLING

NV Chandon Blanc de Blancs  
‘Special Edition’  
Yarra Valley, Vic

WHITE

2024 Dressigacker Riesling  
Trocken Rheinhessen, Germany

2023 Amici Chardonnay  
Tamar Valley, Tas

ROSÉ

2025 Marquis de Pennautier 
Languedoc, France

RED

2024 Grivot Goisot  
Burgundy, France

2024 Inkwell Gravity’s Gone Grenache 
McLaren Vale, SA

BEER

Stomping Ground Pale Ale  
Bottle, Collingwood, VIC

Tsing Tao Lager 
330ml Bottle, Shandong, CN

PACKAGE 2
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SPARKLING & CHAMPAGNE

NV Tar & Roses Prosecco, King Valley, Vic 90

NV Chandon Blanc de Blancs Lucas Edition, Yarra Valley, Vic 105

NV Bollinger Special Cuvée, Champagne 220

WHITE

2024 Sartori Pinot Grigio, Veneto, Italy 79

2025 Brokenwood Pinot Gris, Beechworth, Vic 90

2024 Villa Maria Cellar Selection Sauv Blanc, Marlborough 80

2023 Sardelles Cyprien Perchaud Pouilly-Fumé, Loire Valley 95

2025 Pikes Clare Hills Riesling, Clare Valley, SA 80

2025 Castelli The Sum Riesling, Frankland River, WA 95

2024 Dressigacker Riesling Trocken, Rheinhessen 105

2021 Carminucci Belato Pecorino, Marche 70

2023 Hugel Gentil Gewürztraminer Blend, Alsace 110

2025 Granbazan Verde Albarino, Rías Baixas 120

2025 Heggies Cloudline Chardonnay, Eden Valley, SA 80

2023 Amici Chardonnay, Tamar Valley, Tas 90

2024 Vasse Felix Premier Chardonnay, Margaret River 90

2023 La Chablisienne Petit Chablis, Burgundy 145

2024 Domaine Grivot-Goisot Chablis, Burgundy 125

2023 Matrot Bourgogne Blanc, Burgundy 155

2023 La Soufrandière Mâcon-Vinzelles, Burgundy 250

ROSÉ

2023 Nostro Rose, Yarra Valley, Vic 80

2025 Whispering Angel, Côtes de Provence 120

2025 Marquis de Pennautier, Languedoc 80 

RED

2025 Giant Steps, Yarra Valley, Vic 100

2024 Levant by Levantine Hill Pinot Noir, Yarra Valley, Vic 95

2023 Amici Pinot Noir, Tamar Valley, Tas 90

2022 De Salis, Orange, NSW 125

2020 Domaine de Montille Bourgogne Rouge, Burgundy 185

2022 Amiot-Servelle Bourgogne Rouge, Burgundy 195

2021 Greenock Creek Shiraz, Barossa Valley, SA 100

2023 Spinifex Shiraz, Barossa Valley, SA 95

2021 Stonegarden Shiraz, Eden Valley, SA 195

2023 Heathcote Estate Shiraz, Heathcote, Vic 135

2021 Domaine des Chanssaud, Châteauneuf-du-Pape 135

2024 Inkwell Gravity’s Gone Grenache, McLaren Vale, SA 85

2019 Château Océale, Haut-Médoc, Bordeaux 125

2023 Joshua Cooper ‘Claret’ Cabernet Blends, Macedon Ranges 115

2023 Yalumba The Signature Cabernet Shiraz, Barossa Valley, SA 210

2022 Clemente Guasti Barbera d’Asti Superiore, Piedmont, Italy 85

2021 Convino Chianti Classico, Tuscany, Italy 80

2020 Corte dei Venti Rosso di Montalcino, Tuscany, Italy 135



WISHBONE COCKTAILS 

WISHBONE MARTINI 24 
Tanqueray Gin, Fresh Yuzu Gin,  

Dry Lemon Vermouth

RASPBERRY CREAM SODA 26 
Ice Cream Clarified Vodka, Raspberry,  

Rhubarb Mistelle, Strawberry Vermouth, Fizz

MANDARIN SZECHUAN DAIQUIRI 24 
Wishbone Rum Blend, Mandarin Szechuan,  
Sirene Aperitivo, Lime, Rice ‘Cloud’

PASSIONFRUIT GOJI GIMLET 24 
Tanqueray Gin, Passionfruit, Goji,  

Lime Leaf, Bitter Citrus

COCKTAILS 
ON ARRIVAL

COCKTAILS 
ON ARRIVAL

CLASSIC COCKTAILS 

MARGARITA 26 
Don Julio Blanco Tequila,  

Orange Curaçao, Lime

ESPRESSO MARTINI 26 
Ketel One Vodka, Mr Black, Cold Drip

SOUTHSIDE 26 
Tanqueray Gin, Mint, Lime

NEGRONI 26 
Tanqueray Gin, Campari, Sweet Vermouth

COSMOPOLITAN 26 
Vodka, Triple Sec, Lime,  

Sugar, Cranberry

APEROL SPRITZ 24 
Aperol, Prosecco, Soda

NON-ALCOHOLIC COCKTAILS

PASSION FIZZ 14 
Passionfruit, Mandarin, Goji Berry, 

Lime Leaf, Fizz

MATCHA & YUZU SOUR 14 
Matcha, Pandan, Yuzu, Lemon,  

Agave, Foam



*MIDTOWN* 

435 BOURKE ST. ENTER VIA MCKILLOP LANE

EVENTS@WISH-BONE.COM.AU 

WISH-BONE.COM.AU  (03) 8416 0773  

mailto:EVENTS@WISH-BONE.COM.AU

