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Thank you for considering Jimmies Restaurant and Catering as the
setting for your upcoming special occasion. Our focus is to provide

superior modern cuisine tailored to suit your needs. 
 

Jimmies Restaurant has a versatile floorplan and a beautifully
manicured garden suitable for any event. 

 
We specialise in Cocktail, Formal or Informal Events, large or small

and work closely with you to create the perfect atmosphere for your
occasion whether it be a relaxed, formal or intimate affair. 

 
We welcome you to make a time to view our facilities, discuss the

details of your function and assisting you 
in creating a most memorable event!

 
To discuss your upcoming event speak to our Restaurant Manager 

& Functions Coordinator on 8339 1534 
or email  jimmiesrestaurantcrafers@gmail.com 

www.jimmies.com.au 
 

Special Note:
Jimmies Restaurant and Catering offer off-site catering for small

gatherings right up to the largest wedding or event.  
Please email our Restaurant Manager at 

jimmiesrestaurantcrafers@gmail.com with all enquiries
 

[$1,500 Minimum Food Spend for all off-site catering]
 

FUNCTIONS & EVENTS

JIMMIES RESTAURANT
BAR & WOOD OVEN

mailto:jimmiesrestaurantcrafers@gmail.com
mailto:jimmiesrestaurantcrafers@gmail.com


BEVERAGE PACKAGES

OPTION 1 :  STANDARD PACKAGE

Wines  -  Choose  up  to  3
Alp ino  Prosecco

R ipos te  S t i l e t to  P ino t  Gr i s  
Mike  Pres s  Sauv ignon  B lanc  
R ipos te  Dagger  P ino t  No i r  

Penny ’ s  H i l l  Crack ing  B lack  Sh i raz  
Kangar i l la  Rd Cabernet  Sauv ignon

Beers  -  Choose  up  to  2
Coopers  Pa le  A le
Corona |  Peron i
Hahn ’ s  Superdry

Ade la ide  H i l l s  App le  o r  
Ade la ide  H i l l s  Pear  C ider  

 

Sof t  Dr inks  
Se lec t ion  o f  Sof t  d r inks  &

Ju i ces  

Coffee
Espres so  Cof fee  & Tea

Se lec t ion

2  hour s  $40 per  per son
3  hour s  $50 per  per son
4  hour s  $60 per  per son
5  hour s  $70 per  per son

OPTION 2 :  PREMIUM PACKAGE

Wines  -  Choose  up  to  3

Anderson  H i l l  Spark l i ng  Chardonnay
Sk i l l oga lee  R ie s l i ng  

Bab ich  B lack  Labe l  Sauv ignon  B lanc  
Rockford  A l i cante  Bouchet  Rose  

Samue l ’ s  Gorge  Sh i raz

Sof t  Dr inks  

Se lec t ion  o f  Sof t  d r inks  &
Ju i ces  

Beers  -  Choose  up  to  2
J immies  Red A le

James  Boags  Premium Lager
Peron i  |  Va le  A le  

Ade la ide  H i l l s  App le  C ider  OR
Ade la ide  H i l l s  Pear  C ider

Coffee

Espres so  Cof fee  & Tea
Se lec t ion

2  hour s  $50 per  per son
3  hour s  $60 per  per son
4  hour s  $70 per  per son
5  hour s  $80 per  per son



BEVERAGE PACKAGES

OPTION 3 :  PREMIUM PRE-DINNER PACKAGE

Spark l ing  Wine  -  Choose  1

Veuve  C l i cquot  Champagne
Moët  and Chandon Champagne

Dev ia t ion  Road NV A l ta i r  Spark l i ng  Rose  

Beers  -  Choose  1
J immies  Red A le  

Lobetha l  B ie rhaus  Br i t i sh  Ind ian  Pa le  A le  
 Lobetha l  B ie rhaus  Choco la te  S tout

James  Boags  Premium Lager  
Pranc ing  Pony  B lack  A le

Sof t  Dr inks
Se lec t ion  o f  Sof t  Dr inks  & Ju i ces  
Espres so  Cof fee  & Tea Se lec t ion

1  hour  $80 per  per son

OPTION 4 :  ON CONSUMPTION

Choose  f rom J immies  Res taurant  Beverage  L i s t  
Corkage :  BYO $20 per  bot t l e .  

 
(Beer  & Sp i r i t s  sub jec t  to  negot ia t ion)

 

J immies  Res taurant  recommend the  fo l l ow ing  bus ines ses  
 to  he lp  you  c reate  your  spec ia l  occas ion :

 
Aus t ra l ian  H i r ing  Company  

Set  Your  Scene  Wedd ing  Décor  H i re
EasyAV-  Event  Aud io ,  L ight ing  and V i s ion

Ivy  Shed -  F lo r i s t
Ade la ide  H i l l s  F lower  S tud io



FOOD PACKAGES 

COCKTAIL PACKAGES
(not  des igned  as  mea l s )

Opt ion  1 :  S tandard  Cockta i l  Packages
Choose  6  canapes :  up  to  2  hour s  $40 per  per son  9
p ieces  per  gues t

Choose  8  canapes :  up  to  2  hour s  $50 per  per son  12
p ieces  per  gues t

Opt ion  2 :  P remium Cockta i l  Packages
Choose  8  canapes :  up  to  3  hour s  $75  per  per son  12
p ieces  per  gues t

Pork  kat su  br ioche ,  s law ,  As ian  g inger  sauce ,
k imch i  mayo

 
Natura l  oys te r s ,  champagne  mignonet te  dres s ing

 
T iger  p rawn br ioche  buns ,  ch i l l i  o i l ,  f l y ing  f i sh  roe

 
Mushroom c roquet tes ,  pecor ino ,

t ru f f l e  mayonna i se
 

Pek ing  duck  c repes ,  cucumber ,  
se same soy  dres s ing

 
Sp i cy  sa lmon sash im i ,  ponzu  sauce

 
Ja lapeno  popcorn  ch i cken ,  J immies  Sec re t  Sauce

or  hot  & sp i cy  sauce
 

Min i  p i ta ,  Moroccan  ch i cken ,  
p i ck le s ,  he rbs ,  yoghur t

 
Conf i t  mushroom gnocch i  b i te s ,  

t ru f f l e  sauce ,  pecor ino
 

Cau l i f l ower  pakora ,  g reen  ch i l l i  chu tney
 

CANAPE MENU



FOOD PACKAGES 

SET MENU 

2  Courses  -  Ent rée  & Main  o r  Main  & Desse r t  
    $55  per  per son  (A l te rnate  drop  $50pp)

3  Courses  -  Ent rée  Main  & Desse r t
    $70  per  per son  (A l te rnate  drop  $65pp)

ENTRÉES 
Choose  2  (add i t iona l  cho i ces  $5  per  cho i ce  pp)

Pork  kat su  br ioche ,  s law ,  As ian  g inger  sauce ,  
k imch i ,  mayo

Natura l  oys te r s ,  champagne  mignonet te  dres s ing

T iger  p rawn br ioche  buns ,  ch i l l i  o i l ,  f l y ing  f i sh  roe

Mushroom c roquet tes ,  pecor ino ,  t ru f f l e  mayonna i se

Pek ing  duck  c repes ,  cucumber ,  se same soy  dres s ing
Sp icy  sa lmon sash im i ,  ponzu  sauce

Ja lapeno  popcorn  ch i cken ,  house  a io l i  or  
hot  & sp i cy  sauce

Min i  p i ta ,  Moroccan  ch i cken ,  p i ck le s ,  he rbs ,  yoghur t

Conf i t  mushroom gnocch i  b i te s ,  t ru f f l e  sauce ,  pecor ino
 
Cau l i f l ower  pakora ,  g reen  ch i l l i  chu tney



MAINS 
Choose  2  (add i t iona l  cho i ces  $ 10  per  cho i ce  pp)

Cr i spy  Sk in  At lant i c  Sa lmon ,  Ch ickpea Cassou le t ,  C i t rus  Labne ,  Cranber ry
& Fenne l  Sa lad

 
Wood Oven Pork  Be l l y ,  Ce le r iac  Mash ,  C ider  G lazed App le ,  F r ied  Sage

 
S low Cooked Beef  Br i sket ,  Honey  G lazed Carrot s ,  

Shoes t r ing  Fr ies
 

Loca l  Seafood L ingu ine ,  F resh  Tomato ,  Whi te  Wine ,  Gar l i c ,  Ch i l l i ,  Pars ley
 

S low Cooked Lamb Ragu ,  Papparde l le ,  Pecor ino ,  Sa l sa  Verde
 

Pan-Fr ied  Gnocch i ,  Mushroom,  Sp inach ,  
B lack  Truf f le  Cream

DESSERTS 
Choose  1  

(add i t iona l  cho i ces  $ 10  per  cho i ce  pp)

Choco late  Haze lnut  Pudd ing ,  Hot  Choco late  Sauce ,  Van i l la  Bean
Ice  Cream

 
Vegan Sn ickers ,  Coconut  I ce  Cream,  Brandy  Caramel ,  Pashmak

 
Choco late  Sa l ted  Caramel  Tar t ,  But te ry  Caramel  Popcorn ,  House

Van i l la  Bean I ce  Cream
 

Raspber ry  Cream Bru lée  
 

Gelat i  T r io :  Choose  3

OPTIONAL EXTRA S IDES 
Choose  2  $ 10pp

Rocket ,  Pear ,  Walnut  Sa lad ,  Pecor ino ,  Whi te  Ba l samic  
  

Brocco l in i ,  F rench  Dress ing ,  Parmesan 
 

Rea l  Potato  Ch ips ,  Kassund i ,  L ime A io l i   
 

Wood Oven Roasted  Pumpk in ,  Turmer i c  Coconut  Sauce ,  
Toas ted  A lmonds  & Pep i tas ,  Cr i spy  Ka le ,  Ch i l l i  O i l

Ta lk  to  our  Funct ions  Manager  for  any
d ie tary  requ i rements



WOOD OVEN PIZZA DEALS 

Opt ion  1

Pizza  Par ty  & Sa lad (8  peop le  or  more)

    $33pp  Ch i ld ren  $ 17pp ( 12  & under)
 
En joy  a  var ie ty  of  p i zzas  f rom our  menu p lus  

Rocket ,  pear ,  wa lnut  sa lad w i th  pecor ino  & wh i te
ba l samic  reduct ion  

(Does  not  inc lude  seafood ,  however  seafood p izzas  
can  be  purchased separate ly )

Opt ion  2
P izza  & Pasta  Par ty  w i th  Sa lad 
(8  peop le  or  more)
    $40pp  Ch i ld ren  $20pp ( 12  & under)
 

Enjoy  a  var ie ty  of  p i zzas  and pas ta  or  gnocch i  f rom
our  menu p lus  
 

Rocket ,  pear ,  wa lnut  sa lad w i th  pecor ino  & wh i te
ba l samic  reduct ion  

(Does  not  inc lude  seafood ,  however  seafood p izzas  and
seafood l ingu ine  can  be  purchased separate ly )

Add Ent rees
    $40 pp  Ch i ld ren  $20pp ( 12  & under)

Opt ion  3
Off -S i te  Wood Oven P izza
     $40pp (no  seafood)  or  $45pp( inc ludes  seafood)
Se lec t  4  p izzas  f rom our  P izza  Menu 
Add i t iona l  se lec t ions  $3  ex t ra  pp per  se lec t ion  

[$ 1 , 500 min imum spend app l i e s  fo r  o f f - s i t e  func t ions ]



Entrée  Se lec t ions
Wood Oven P i ta  Breads :  Cheesy  gar l i c  o r  Ch i l l i  cheese
Pu l led  Pork  Be l l y  & G inger  Spr ing  Ro l l s ,  Ch i l l i  Jam
Whipped Ch ickpeas ,  Pomegranate  Molasses ,  F r ied  Ch ickpeas ,
Sumac ,  A lmond Dukkha ,  EVO
Mushroom Croquet tes ,  Pecor ino ,  T ruf f le  Mayo
Ja lapeno Popcorn  Ch icken ,  House  A io l i  or  
Hot  & Sp icy  Sauce
T iger  Prawn Br ioche  Bun ,  Ch i l l i  O i l ,  F l y ing  F i sh  Roe

Gar l i c  Prawn :  Gar l i c  Prawns ,  Tomato  Bas i l  Sa l sa ,  Caramel i sed
Onion ,  Rocket  
Moroccan  Ch icken :  Mar inated Ch icken ,  Tomato  Bas i l  Sa l sa ,
Roasted  Eggplant ,  Sp i ced  Yoghur t ,  Cor iander
 
Turk i sh  Lamb :  S low Bra i sed  Lamb ,  Tomato  Bas i l  Sa l sa ,  O l i ves ,
Mint  & Preserved Lemon Yoghur t ,  Pars ley  
Span i sh  Jamon & Truf f le  Mushroom Ragu :  T ruf f le  Mushroom
Ragu ,  Jamon ,  Caramel i sed  Onion ,  Udder  De l ights  Goats  Curd ,
Toas ted  Haze lnuts ,  Cr i spy  Ka le
Roasted  Vegetab le :  Wood Oven Roasted Vegetab les ,  Udder
De l ights  Goats  Curd ,  Tomato  Bas i l  Sa l sa
Hal loumi  &  Roasted  Pumpk in :  Loca l  Ha l loumi ,  Pumpk in ,  
F i re  Roasted Caps i cum,  Fresh  Tomato  & Bas i l ,
B lack  Ol ives ,  S t i cky  Ba l samic  
 
Mar ia ’ s  Margher i ta :  F resh  Tomato ,  F io r  D i  Lat te ,
Bas i l  Sa l sa ,  EVO
Mushroom Pes to  &  Potato :  Mushroom Pes to ,  Roasted  Potato ,
Pecor ino ,  T ruf f le  Oi l ,  Rocket ,  S t i cky  Ba l samic  G laze ,  
F io r  d i  Lat te  
Li t t l e  P ig  L i t t l e  P ig :  Pu l l ed  Pork ,  Cr i spy  Bacon & Crack l ing ,
Sp icy  Kassund i  Base ,  Spr ing  Onion ,  P i ck led  Cucumber ,  
BBQ Sauce
Pepperon i :  Pepperon i ,  Caramel i sed  Onion ,  Mushroom,  Ol i ves ,
F i re  Roasted Caps i cum
  
Leg Ham & P ineapp le
Cheese  &  Tomato :  R i ch  Tomato  Sauce ,  Mozzare l la  

 

Pizza  Menu 



Pasta  & Gnocch i  Menu 
Seafood L ingu ine ,  Anchov ies ,  F resh  Tomato ,  Whi te  Wine ,  Gar l i c
Ch i l l i  O i l ,  Pars ley  

(not  inc luded in  the  dea l  -  may be  purchased separate ly )
S low Cooked Lamb Ragu ,  Root  Vegetab les ,  
Papparde l le ,  Pecor ino
Creamy Gar l i c  Ch icken  Tor t ig l ion i ,  Sp i ced  Cau l i f lower ,  Ch i l l i ,
Pangrat tato ,  Parmesan
Pan-Fr ied  Gnocch i ,  F ie ld  Mushroom,  Cr i spy  Ka le ,  
B lack  Truf f le  Cream 
Spaghet t i  Carbonara ,  Barossa  Speck ,  B lack  Truf f le ,  
F ree  Range Egg ,  Parmesan

Opt iona l  Ext ras  fo r  a l l  Packages  
Star t  w i th  Canapés  $ 15pp for  3  i tems
Shared S ides  and Sa lads  $ 10pp for  a  se lec t ion  of  2
Shared Desser t s  $ 12pp for  se lec t ion  of  2
Cheese  Board  $ 10pp 3  var ie t ie s ,  qu ince  pas te  & c rackers
Desser t  P i zza  (P izza  Opt ion  on ly )  $8pp for  2  cho i ces
Shared Desser t  w i th  Coffee  $ 14pp :  Choose  1  desser t  &
1  cof fee  pp 

Canapé Cho ices  
Pork  Katsu  Br ioche ,  S law ,  As ian  G inger  Sauce ,  
K imch i  Mayo
Natura l  Oys ter s ,  Champagne Mignonet te  Dress ing
T iger  Prawn Br ioche  Buns ,  Ch i l l i  O i l ,  F l y ing  F i sh  Roe
Mushroom Croquet tes ,  Pecor ino ,  T ruf f le  Mayonna i se

Pek ing Duck  Crepes ,  Cucumber ,  Sesame Soy  Dress ing
Sp icy  Sa lmon Sash imi ,  Ponzu  Sauce
Ja lapeno Popcorn  Ch icken ,  House  A io l i  or  
Hot  & Sp icy  Sauce
Min i  P i ta ,  Moroccan Ch icken ,  P i ck les ,  Herbs ,  Yoghur t
Conf i t  Mushroom Gnocch i  B i tes ,  T ruf f le  Sauce ,  Pecor ino  
Cau l i f lower  Pakora ,  Green  Ch i l l i  Chutney



S ides  & Sa lad Cho ices   
Wood Oven Roasted Pumpk in ,  Turmer i c  Coconut  Sauce ,  Toas ted
Almonds  & Pep i tas ,  Cr i spy  Ka le ,  Ch i l l i  O i l
Rocket ,  Pear ,  Walnut  Sa lad ,  Pecor ino ,  Whi te  Ba l samic
 
Real  Potato  Ch ips ,  J immies  Secre t  Sauce  
Brocco l in i ,  F rench  Dress ing ,  Parmesan

Desser t  Cho ices
Raspber ry  Crème Bru lée
Vegan Sn ickers ,  Coconut  I ce  Cream,  
Brandy  Caramel ,  Pashmak
Choco late  Haze lnut  Pudd ing ,  Hot  Choco late  Sauce ,  
Van i l la  Bean I ce  Cream
  
Tr io  Of  Ge lat i :  Choose  3  F lavors
Sa l ted  Caramel  |  B lood Orange & Choco late  |  Choco late  |
Mango Sorbet   Lemon Sorbet  |  Cook ies  And Cream |  Van i l la
Bean
 

House  Made B i r thday  Cakes   
1  week ' s  no t i ce  requ i red

$10  per  person
B i r thday  cakes  cut  by  our  chef  and served 
w i th  c ream or  i ce - c ream

Choose :  T i ramisu  c rêpe  cake  or
           Choco late  and haze lnut  nut  pudd ing ,  
           choco late   fudge sauce  ( se rved  hot )

BYO Cakes :  
No charge  for  you  to  cut  and serve  at  your  tab le  or
$3  per  person  for  Chef  to  cut  and serve  
w i th  c ream or  i ce - c ream

BYO Dr inks :
Corkage $20 per  bot t le

[Ta lk  to  our  Funct ions  Manager  for  any  d ie tary  requ i rements ]


