
No matter what your function, The Malaya has a private or 
semi-private dining space to suit. From its elevated position 
above Darling Harbour, The Malaya offers sweeping water views 
and a flexible dining or cocktail and canape space that can 
accommodate your next special or corporate event, whether 
small and intimate, or big and festive.

Our versatile space includes The Malaya restaurant itself 
and the Spice Room, a self-contained area at the north end 
of the restaurant with its own kitchen and amenities. Within 
these two spaces are numerous other areas of various sizes 
that can be separated from the main dining area, including 
some spectacular balcony spaces that provide exclusive and 
uninterrupted views across the harbour.

Our functions team will be on hand to help you tailor your event, and 
to liaise with our kitchen and bar so that you and your guest can enjoy 
the perfect menu and selection of beverages for your occasion. 

Available Spaces

The Malaya has a selection of different private and semi-private 
options for private dining of all sizes whether exclusive use of 
a balcony or interior space, exclusive use of our Spice Room 
function space, or the whole restaurant.

Depending on the size of your function our private dining spaces 
may also be able to accommodate space for drinks and canapes 
on arrival before a sit-down function. Alternatively, any of the 
private dining areas can accommodate exclusively finger food 
and cocktail functions. 

Unfortunately, due to current COVID-19 restrictions, standing 
drinks and canapes, and finger food functions are temporarily 
unavailable.

Private Dining



Semi Private Dining Spaces
Up to 18 Guests

These semi-private dining tables are situated on the balcony and conformably seat up to 18 guests with uninterrupted views across 
Darling Harbour. The balcony is separated from the interior of the restaurant by a glass wall that runs from floor to ceiling and is covered 
with a semi sheer curtain for added privacy, leaving the view of the water clear for you and your guests to enjoy.

Up to 36 Guests

The semi-private dining space is situated over two sections of the balcony and can conformably seat up to 36 guests across two tables 
with uninterrupted views across Darling Harbour. Alternatively, the space can accommodate 18 guests with standing room for drinks and 
canapes upon arrival. The balcony is separated from the interior of the restaurant by a glass wall that runs from floor to ceiling and is 
covered with a semi sheer curtain for added privacy, leaving the view of the water clear for you and your guests to enjoy.

January to November 23rdof November to 24th of December

Lunch Dinner Lunch Dinner

Monday NA NA NA NA

Tuesday $1700 $1900 $2200 $2200

Wednesday $1700 $1900 $2500 $2500

Thursday $2200 $2200 $2500 $2500

Friday $2400 $2400 $2700 $2700

Saturday $1700 $2400 $2200 $2700

Sunday $1700 $2000 $2200 $2400

Plus 10% for service

January to November 23rdof November to 24th of December

Lunch Dinner Lunch Dinner

Monday NA NA NA NA

Tuesday $3400 $3800 $4400 $4400

Wednesday $3400 $3800 $5000 $5000

Thursday $4400 $4400 $5000 $5000

Friday $4800 $4800 $5400 $5400

Saturday $3400 $4800 $4400 $5400

Sunday $3400 $4000 $4400 $4800

Plus 10% for service



Drinks 
The Malaya has an extensive wine and cocktail list designed to 
complement the diverse and intense flavours combinations of 
our cuisine while leaving options for all tastes.

Our wine list features a comprehensive selection of domestic 
and imported wines, covering all styles, but curated with 
an emphasis on fresh and vibrant whites and reds that best 
compliment our food. Our team will always be happy to guide you 
towards an option, whatever your tastes.

We also offer a cellar list that contains a range of aged premium 
wines and other rare and wonderful gems.

Our bar team have created a unique range of vibrant fruit-based 
cocktails that reflect the tropical origins and flavours of our 
cuisine, such as our signature passionfruit, lychee and vodka 
Malayatini. However, with a full bar of spirits, our trained cocktail 
barmen can also offer a full range of classic cocktails.

To ensure availability, and so that you can relax on the day, you 
are welcomed to pre-select from our wine list ahead of your 
event. Our functions team can happily liaise with you regarding 
your selection. Please note: up to 1 week’s notice may be 
required to ensure availability of some wines.

Alternatively we have two beverage package options available to 
groups of 18 guests or more.

Av & Entertainment 
We have a range of audio-visual facilities available on request 
for private functions, including TVs and microphones. For 
specifications and to discuss your requirements please speak 
directly with our functions team.

Live music and entertainment may be available upon request, 
depending on the space taken and the time of day. Please 
discuss any live music or entertainment queries directly with the 
functions team.

Please note that audio facilities and live entertainment may not 
be available in semi-private spaces out of consideration for our 
other guests.

Menu 
The Malaya has been serving Sydneysiders our unique range of 
Nonya and Southeast Asian cuisine since 1963.

Today our menu incorporates a range of new and old. Original 
1963 signature dishes such as our laksa and Malaya curries 
remain unaltered in their original forms, while our menu also 
includes a wide range of dishes developed throughout our 
history that showcase aromatic and spice-driven Malaysian, 
Singaporean, Indonesian and Southern Chinese flavours, 
including a spectacular range of seafood dishes that reflect our 
waterfront location.

Our menu is designed to be shared and is delivered to the centre 
of the table for guests to enjoy all the dishes on offer.

We are currently offering a seven course tasting menu in which 
you pick your entree and main courses, giving your guests a 
personalised experience of our menu while catering to a range of 
different tastes and chilli tolerances.

If your function has 8  guests or more you will be required to 
pre-select your tasting menu options. Alternatively, a member 
of our team would be happy to assist you in putting together a 
personalised banquet menu to your own tastes.

With 24 hours’ notice we can also offer live seafood options such 
as mud crab, lobster, or pipis.

Dessert 
Guests are also welcome to bring their own cake, or have it 
delivered for their function at no cost. However, please advise us 
in advance if you wish to do so.

Please note that we do not have the facilities to store ice cream 
cakes.



• To reserve a private dining area at The Malaya a minimum spend for food and beverages is required as per the pricing 
above.

• This minimum spend, is to be settled two weeks prior to dining, together with an additional 10% service charge. This 10% 
service charge goes directly to the staff.

• Any amount spent above the minimum spend is to be settled at the conclusion of the event along with an additional 10% 
for service. This 10% goes directly to the staff.

• Any reservations made more than six weeks prior to dining are required to provide 50% of the minimum spend to 
secure the space. A tentative reservation will be held without deposit for seven days, giving you this time to secure your 
reservation.

• Full cancellation within one week of your reservation will result in forfeiture of all money paid.

• If you or any of your guests have an allergy or dietary requirement, please advise the management prior to your 
reservation.

Location: 39 Lime Street, King Street Wharf, Sydney NSW 2000
Website: themalaya.com.au
Email: reception@themalaya.com.au
Phone: 02 9279 1170

Opening Hours:
Lunch Tuesday - Sunday from 12pm
Dinner Tuesday - Friday from 6pm,
Saturday from 5:30pm Sunday from 6pm.

Terms and Conditions

Restaurant Details


