
E V E N T S

H e r e  a t  J a m s h e e d  w e ’d  l o v e  t o  h e l p  y o u 
c e l e b r a t e  y o u r  s p e c i a l  o c c a s i o n  w i t h  y o u r 

l o v e d  o n e s  i n  o n e  o f  o u r  l o v e l y  s p a c e s . 

We  h a v e  l o t s  o f  o p t i o n s  t o  a c c o m m o d a t e 
m a n y  d i f f e r e n t  s i z e d  g r o u p s ,  f o r  a l l  s o r t s  o f 

d i f f e r e n t  o c c a s i o n s .  B e l o w  y o u ’ l l  f i n d  o u r 
s p a c e s  w h i c h  y o u  c a n  b o o k  f o r  y o u r  e v e n t .

A l l  o f  t h e s e  o p t i o n s  c o m e  w i t h  m i n i m u m 
s p e n d s .  P l e a s e  e n q u i r e  v i a  t h e  f o r m  o n l i n e 

t o  f i n d  o u t  w h a t  t h e s e  a r e ,  a n d  t o  h a v e  a  l o o k 
a t  d i f f e r e n t  f o o d  a n d  b e v e r a g e  o p t i o n s .



C A P A C I T Y
1 8 0  p e o p l e  s t a n d i n g  o r  8 0  p e o p l e  s e a t e d

-

T h i s  o p t i o n  g i v e s  y o u  e x c l u s i v e  u s e  o f  t h e 
v e n u e  i n  i t s  e n t i r e t y .  T h i s  i s  i n c l u s i v e  o f  t h e 
c o u r t y a r d ,  t h e  D i v e  B a r  a n d  t h e  r e s t a u r a n t /
W i n e  M a k i n g  F l o o r .  I t  c o m e s  a s  a  b l a n k 
c a n v a s  s o  y o u  c a n  d e c o r a t e  a s  y o u  p l e a s e ,  o r 
l e t  o u r  s p a c e  d o  t h e  t a l k i n g .

W i t h  m u l t i p l e  s p a c e s  t o  e n j o y ,  y o u  c a n  c r e a t e 
a  p a r t y  d o w n s t a i r s  a n d  a  q u i e t  w h i s k e y  b a r 
u p s t a i r s  -  i t ’ s  u p  t o  y o u ! 

F U L L  V E N U E



C A P A C I T Y
1 2 0  p e o p l e  s t a n d i n g  o r  8 0  p e o p l e  s e a t e d

-

Yo u  h a v e  e x c l u s i v e  u s e  o f  t h e  r e s t a u r a n t 
f l o o r  l o c a t e d  d o w n s t a i r s  a t  J a m s h e e d .  I t 
c o m e s  a s  a  b l a n k  c a n v a s  s o  y o u  c a n 
d e c o r a t e  a s  y o u  p l e a s e ,  o r  l e t  o u r  s p a c e 
d o  t h e  t a l k i n g .

Yo u  w i l l  h a v e  e x c l u s i v e  u s e  o f  t h i s  s p a c e , 
i n c l u s i v e  o f  t h e  m u s i c  a n d  t h e  p o t e n t i a l  f o r 
a  d a n c e f l o o r  -  i f  t h a t ’ s  y o u r  v i b e !

R E S T A U R A N T  F L O O R



C A P A C I T Y
6 0  p e o p l e  s t a n d i n g  o r  4 0  p e o p l e  s e a t e d

-

T h e  a r e a  w e  r e f e r  t o  a s  t h e  W i n e  M a k i n g  F l o o r  i s 
a  s e c t i o n  o f  o u r  r e s t a u r a n t  f l o o r .  W h i l e  y o u  w o n ’ t 
h a v e  e x c l u s i v e  u s e  o f  t h e  w h o l e  f l o o r ,  i t  i s  a n  a r m 
o f  t h e  s p a c e  t h a t  w o r k s  a s  a  s e m i - p r i v a t e  e v e n t 
s p a c e  w h i l e  s t i l l  a l l o w i n g  y o u  t o  e x p e r i e n c e  t h e 
r e s t a u r a n t  v i b e .  
 
H e r e  y o u  c a n  h o l d  a  s t a n d i n g  e v e n t  w h e r e  w e  c a n 
r e m o v e  m o s t  o f  t h e  f u r n i t u r e  t o  c r e a t e  s p a c e  f o r 
y o u r  g r o u p ,  o r  y o u  c a n  h o s t  a  l o n g  t a b l e  s i t d o w n 
s h a r e d  f e a s t .

W I N E  M A K I N G  F L O O R



C A P A C I T Y
6 0  p e o p l e  s t a n d i n g

-

F o r  s o m e t h i n g  a  l i t t l e  m o r e  c a s u a l  w e  h a v e  t h e 
u p s t a i r s  D i v e  B a r  w h i c h  i s  k i t t e d  o u t  w i t h  l o t s  o f 
c o m f y  c o u c h e s  a n d  a  p o o l  t a b l e .  Yo u  w i l l  h a v e 
e x c l u s i v e  u s e  o f  t h i s  s p a c e  w i t h  y o u r  o w n 
f u n c t i o n i n g  b a r  a n d  b a t h r o o m s .

F o r  s m a l l e r  g r o u p s ,  p l e a s e  e n q u i r e  d i r e c t l y  a s  w e 
c a n  a c c o m m o d a t e  a  p a r t i a l  b o o k  o u t  o f  t h e  D i v e  B a r .

D I V E  B A R



C A N A P E S
Kingfish Ceviche On Tostada 
Akimbo Baguette with Anchovies and Butter
Wood Roast Halloumi with Chilli Honey and Sesame
Cheese and Jamon Croquettes
Prawn Cocktail Finger Sandwiches
Burnt Tomatoes, Ricotta and Olives on Toast
3 Cheese Toasted Sandwiches with Crispy Chilli
Skewer of Beef Scotch Fillet with Umami Butter
Pork and Fennel Meatballs with Basil and Parmesan
-
Lemon Tart
Hedgehog Slice

L A R G E  C A N A P E S
Lamb Souvlaki
Cheeseburger
Cauliflower and Tahini Pita
Eggplant Parmigiana
Cheese and Pepper Orecchiette
Pork Belly Sliders

A D D I T I O N S
Additional Large Canape - $8pp

Grazing Table - $22pp
A selection of breads, dips, pickles, cured meats and cheese. 
Set up in a prominent area for guests to enjoy on arrival.

Oyster Station - $15pp
A table with a chef freshly shucking oysters and serving them 
with various accompaniments for 2 hours.

Rotisserie Lamb - $15pp 
Lamb cooked over coals and served with pita, tzatziki 
and salad (minimum 50 people).

P A C K A G E  O N E
$ 5 0 p p
Events up to 4 hours
5 x Canapés
2 x Large Canapés 

-

P A C K A G E  T W O
$ 6 5 p p
For 4-6 hour events
7 x Canapés
3 x Large Canapés 

-

P A C K A G E  T H R E E
$ 7 2 p p
For events over 6 hours 
10 x Canapés 
4 x Large Canapés 

S T A N D I N G  E V E N T S  A N D  P A R T I E S 
We  o f f e r  t h r e e  d i f f e r e n t  c a n a p e s  p a c k a g e s  t o  s u i t  d i f f e r e n t  l e n g t h  e v e n t s ,  w i t h 
o p t i o n a l  a d d i t i o n s .



T W O  C O U R S E
$ 5 5 p p
Bread and Butter 
Olives, Pickles

Halloumi with Chilli Honey and Sesame 
Glazed Ham with Mustard and Cherries 
Grilled and Marinated Vegetables

Grilled Chicken with Chimichurri
Roast Potatoes and Sour Cream
Mixed Leaves

T H R E E  C O U R S E
$ 6 5 p p
Bread and Butter 
Olives, Pickles

Halloumi with Chilli Honey and Sesame 
Glazed Ham with Mustard and Cherries 
Grilled and Marinated Vegetables

Grilled Chicken with Chimichurri
Roast Potatoes and Sour Cream
Mixed Leaves

Peaches and Mascarpone Cream

S I T  D O W N  S H A R E D  F E A S T
A l l  m e n u s  a r e  s e r v e d  s h a r i n g  s t y l e  w i t h  i n d i v i d u a l  d e s s e r t s .

A D D I T I O N S
4 x Chef Selected Canapés on Arrival +22pp
-
Oysters +5pp
-
Charcuterie Selection +10pp
-
Slow Cooked Lamb Shoulder +20pp
-
Cheese Selection +10pp
-
Wood Roasted Lobster with Garlic Butter +MP

P R E M I U M
$ 8 0 p p
Bread and Butter 
Olives, Pickles

Halloumi with Chilli Honey and Sesame
Prawn Cocktail
Glazed Ham with Mustard and Cherries 
Grilled and Marinated Vegetables

Scotch Fillet with Umami Butter
Roast Potatoes and Sour Cream
Zucchini and Goats Curd 
Mixed Leaves

Peaches and Mascarpone Cream



D R I N K S  P A C K A G E S
A l l  w i n e s  a r e  m a d e  b y  u s  ( y e s ,  u s ! )  o n  t h e  p r e m i s e s  h e r e  i n 
P r e s t o n ,  w i t h  t h e  e x c e p t i o n  o f  P r o s e c c o .

P A C K A G E  O N E

3 hours - $70pp
4 hours - $80pp
5 hours - $90pp
6 hours - $100pp

-

NV Continental Platter Prosecco
2022 illaj Blanc
2021 illaj Rose
2019 illaj Rouge
2017 illaj Cabernet Merlot

A local beer on tap from 
one of our trusted suppliers

P A C K A G E  T W O

3 hours - $83pp
4 hours - $96pp
5 hours - $109pp
6 hours - $122pp

-

NV Continental Platter Prosecco
2021 Park Wines Hippy Flip (Pet Nat)
2021 Apicity Chardonnay
2020 Wandin Sauvignon Blanc
2021 Apricity Pinot Gris (Rose)
2021 Apricity Pinot Noir
2019 Park Wines Merlot
2019 Park Wines Syrah

Two local beers on tap from
our trusted suppliers 

Packages are inclusive of soft drinks and non-alcoholic beer. 


