GROUP DINING
GUEST CHOICE MENU 11 TO 20 GUESTS ' wm
2 COURSES ENTREE + MAIN 75PP,

3 COURSES 85PP
ORDERED AT THE TABLE

ENTREE

GUEST’S CHOICE ORDERED AT THE TABLE

Salmon ceviche, pearls, aji amarillo, mango, chives, lime, saffron eschallots, sesame seeds
Crispy zucchini flower, fig + yoghurt labneh, acili ezme, pita bread
Turkish lamb manti, harissa + parsley yoghurt, barberries
Crispy calamari, coriander + shallot, coconut + lime salt, Malaysian chilli sauce, aioli

Korean fried chicken, pickled radish, shallot, yuzu aioli, coriander oil

MAIN

Sweet potato gnocchi, asparagus, spinach, pesto, goat chevre, macadamia
Barramundi, grilled or battered, poached pear, mint + pistachio, freekeh, Italian dressing
Massaman curry, confit duck, bok choy, crispy Sichuan kipfler potatoes, bbq lime
Lamb loin, 'Ras el Hanout', saffron pickled zucchini + pomegranate cous cous, spinach, harissa labneh

300gm John Dee Supergold MSA Sirloin, caramelized onion potato cake,
pickled carrot, peppercorn sauce

FOR THE TABLE
Stir fry Asian greens, chilli, sweet soy 12
Crispy pumpkin, pumpkin cream, pickled carrot, herbs 13
Baby cos, poached pear, freekeh, mint + pistachio, Italian dressing 12
Baked potato + parmesan mousseline 11
Chips with kimchi aioli 10

DESSERT

Mango + vanilla ice cream bar, honeycomb, coconut
Dark chocolate, fig + orange tart, blood orange ice cream, textures
Cherry panna cotta, White Christmas, eggnog ice cream
Mt Edna single origin chocolate lava cake, Baileys ice cream

Affogato- Espresso, vanilla ice cream, Baileys, chocolate truffle

Please Advise Your Waiter If You Are COELIAC Or Have Dietary Allergies.
A separate dish will be modified from our menu to suit your taste and concern.

JAM’s Kitchen has Products that Contain Gluten and Other Allergens.
Whilst all possible care is taken to ensure a safe meal is provided,

We cannot fully guarantee a completely allergen free environment, nor can any kitchen with similar items

Menu subject to seasonal price change and availability.



