
#WUSAYS: 
HAVE YOUR PARTY 
AT MY PLACE 
Whether you’re having an intimate 
dinner or looking to throw an 
extravaganza, Wu’s house is the place 
to be! Our team is excited and delighted 
in working with you to make your event 
a hit. If you have any special requests, 
please let our functions team know. 

HAVE A LOOK AT THE OPTIONS WE HAVE 
PREPARED FOR YOU. 



SEATED EVENT

For large group bookings 11+, we serve all table members our Wu’s Num Num 
Menu. We serve you a selection of Wu’s Favourite dishes for $59 per person. 
Each Num Num selection is served between 2 people. Num Num is Chef’s choice, 
this makes it easy for you and your guests to have a smooth dinner experience 
without a worry. We can accommodate dietary requests made in advance.
We offer two options, a sweet Num Num with a dessert as final dish or a savoury 
Num Num with two sides to go with the other dishes. 

SAVOURY NUM NUM

3 Little Guys
1 Bigger Guy to Share
1 Loner Per Person
2 Sides

#WU’S NUM NUM MENU

SWEET NUM NUM

3 Little Guys
1 Bigger Guy to Share
1 Loner Per Person
1 Dessert Per Person

BIGGER GUYS
GREEN PAPAYA SALAD V GF   
Shaved coconut, tofu, peanuts, lychee, 
Thai dressing

WU FRIED CHICKEN
Buttermilk battered, Szechuan sea-
soning, kaffir lime aioli

DIY SPRING ROLLS V  
Chinese style pancakes, tofu, 
raw vegetables, peanut satay

FIVE SPICED PORK BELLY GF 
Hoisin & star anise glaze, Malaysian 
slaw, fried garlic

ONE SIDE SEARED TUNA GF 
Green papaya salad, coconut, fried 
garlic, lime & chilli dressing 

BISTEK BEEF ‘ROLL UPS’ GF  
Soy & calamansi marinade, baby gem, 
beansprouts, pickles, satay

SEARED MARKET FISH GF 
Miso lime glaze, coriander salsa verde, 
fennel, radish, crispy garlic

DUCK RED CURRY GF
Thai basil, kaffir lime, crispy shallots, 
sticky rice

ODD MAN OUT
TOFU TACO V GFA
Five spiced tofu, sushi rice, avocado, 
tahini dressing

TUNA POKE TACO GFA
Tuna ceviche, sushi rice, guacamole, 
tobiko, furikake

MR. KRAB’S NORI TACO 
Tempura soft shell crab, sushi rice, 
avocado, sriracha mayo

BEEF HAWKER ROLL 
Malaysian slaw, coconut, coriander, kewpie

PORK BELLY BAO  
Gochujang glazed, peanuts, 
coriander, pickles

CHICKY BAO
Karaage chicken, lettuce, kimchi tartare  

HAPPY ENDINGS
‘STRAWBERRY BAO-NUT’
Bao shaped doughnut, strawberry ice cream, 
fairy floss, meringue

‘LITTLE TOKYO’ C.CAKE ON A STICK
Frozen New York cheesecake, chocolate 
ganache, miso caramel, cookie crumb

COCONUT PANNA COTTA
Tropical fruits, palm syrup

LITTLE GUYS
FRESHLY SHUCKED OYSTERS GF 
Spring onion, crispy shallots, lime, 
ginger & chilli dressing OR tempura, 
kimchi tartare  

‘A’MEZAS’ GRILLED EGGPLANT GF V
Yuzu, miso, peanuts, lime dressing, 
spring onion oil 

SHIITAKE DUMPLINGS V 
Pickled mushrooms, crispy tempura, 
micro coriander, spicy soy

PORK & PRAWN DUMPLINGS
Soy & ginger sauce 

HIMALAYAN SALT SLAB CURED GF 
MARKET FISH Avocado purée, corian-
der, chilli, radish, fried shallots, tobiko

WAGYU BEEF BETEL LEAVES
Shredded beef, crisp vegetables, 
peanut dipping sauce

SIDES
STICKY RICE V GF
KIMCHI V GF 
ROTI BASKET V 
SUSHI FRIES V | Creamy spicy sauce
BROCOLLINI V GF | Sambal & black 
bean sauce, crispy shallots



STANDING EVENT 

PRICING
Choice of any 2 :  $7.5 pp 
Choice of any 3 : $11 pp
Choice of any 4 : $14 pp
Additional Little Guy: $3 each

PRICING
Choice of any 2: $15 pp
Choice of any 3: $18 pp 
Choice of any 4: $21 pp
Additional Bigger Guy: $5 each

LITTLE GUYS
TUNA TATAKI tempura nori, sushi rice, tobiko GFA
MINI OCTOPUS DOUGHNUT gochujang, furikake, bonito flakes
CRISPY PORK RICE BALLS sriracha mayo, coriander
SATAY CHICKEN Chinese pancake, peanut sauce, crispy shallots GFA
BEEF CHEEK TACO Malaysian slaw, chipotle slaw
EGGPLANT KATSU SLIDERS pickled cucumber, slaw, tonkatsu sauce
SHIITAKE LARB SAN CHOY BAO aikon, carrot, chilli threads GF

BIGGER GUYS
CHICKY BAO karaage chicken, iceberg lettuce, kimchi tartare
TUNA SLIDERS tuna fritters, slaw, kewpie, poke dressing
WASABI HUMMUS cos lettuce, pickled vegetable, furikake
GLAZED MEATBALLS, Bulgogi meatballs, sesame seeds, cashew, Malaysian slaw
TAMARIND PORK BELLY, roti, Thai salad, peanuts, fried shallots
PRAWN TOAST prawn, coriander, lime mayo, spring onions, bao
MISO YUZU EGGPLANT crispy lotus root, furikake, coriander, peanuts

#WU’S CANAPÉ MENU
Are you looking to host an exclusive event with nibbles, drinks & dancing? 
Wu’s got space for all those funky dance moves that you and your friends will 
be embarrassed about the next day. We’ll pour the cocktails and we’ll keep the 
canapes rolling.



The entire venue is perfect for those big celebrations you would like to host 
exclusively for your guests. If you want room for nibbles, drinks and dancing, we 
can arrange the space for up to 100 friends. For seated events, Wu’s whole house 
can seat up to 70 friends.

Don’t need the whole house? Wu’s Courtyard provides an intimate atmosphere 
that’s perfect for exclusive seated bookings of up to 35 guests or 50 guests for 
drinks and nibbles.

Final menu selections must be confirmed 14 days prior to your event. Final 
numbers must be confirmed 48 hours in advance. Wu&You will charge for the 
number of guests confirmed 48 hours prior to your event or the number of guests 
attending, whichever is greater. Non-exclusive group bookings are not confirmed 
until a credit card authorisation form has been filed. Exclusive group bookings 
are not confirmed until a deposit has been received. A deposit is required for all 
exclusive group bookings and functions at 20% of the minimum spend. 

There is no hire fee for Wu’s Venue. However, depending on the date and time you 
would like to come, we do have a minimum spend requirement.    
   Wu’s Courtyard  Wu’s WholeHouse
Sunday- Wednesday $2000   $3000
Thursday  $2700   $4000
Friday-Saturday  $4000   $6500

• 60 or more days out from the event - deposit will be refunded in full. 
• 31-59 days out from the event - 50% of deposit will be refunded. 
• 30 or less days before the event deposit will not be refunded. 

Your event needs to be paid for in full before departing the venue on the day 
unless a prior arrangement has been agreed on. Please note, we do not accept 
cheques.

We want all our guests to have a great time at Wu &You and we take host 
responsibility extremely seriously. We will not serve intoxicated persons, nor 
encourage excessive consumption of alcohol. We also reserve the right to refuse 
any person service at anytime and to exclude intoxicated guests as per Sale of 
Liquor Act 2012.

If you have any further questions we would love to hear from you. 
Our function team is happy to meet with you, show the venue and walk you 
through the steps and options. 

Please contact Cecilia at: cecilia@mehg.co.nz or 022 385 8132.
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