


CREATE LASTING
MEMORIES AT
JUBILEE!

Our family-friendly bar and bistro is the perfect venue to mark your
special occasions. With a spacious playground to keep the kids
entertained and a menu featuring all your favourite pub classics,
Jubilee offers a warm and inviting atmosphere for guests of all ages.
Celebrate your big moments with us and create lasting memories at
the local favourite.




A LOCAL CLASSIC
FOR MOMENTS

=
THAT MATTER 4q
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BEER GARDEN

Semi-private section of the outdoor beer garden. Experience our
semi-private outdoor Beer Garden section, perfect for any casual
gathering. With a capacity to comfortably host 50 guests,
whether seated or in a cocktail setting, this space is ideal for
both relaxed get- togethers and lively celebrations. Enjoy the
ambiance with house music playing throughout the area.
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BISTRO

Semi-private section of the bistro restaurant. Celebrate your next
milestone in the exclusive, semi-private section of our bistro restaurant.
Perfect for intimate gatherings, this space accommodates up to 50
seated guests, providing a sophisticated setting for any occasion.
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LOUNGE BAR

Step into exclusivity in our semi-private Lounge Bar section,
designed for intimate gatherings and stylish celebrations.
Accommodating up to 36 seated guests or 50 in a cocktail
setup, this space is perfect for casual celebrations.
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PLATTERS

ANTIPASTO PLATTER | 125
A range of assorted meats, cheese & fruit | LG |

AUSSIE PLATTER | 125
10 party pies, 10 sausage rolls, 10 mini quiche. tomato sauce, bbqg sauce, aioli. parsley

SEAFOOD PLATTER | 120
10 coconut prawns, salt & pepper calamari (300g), 10 battered fish pieces, chips, tartare sauce,
lemon, parsley | LG, M |

CHEESE PLATTER | 120
selection of cheeses, dried apricots, dried figs, fruit | LG, V |

YUM CHA PLATTER | 115
10 prawn & chive dumplings, 10 vegetable spring rolls, 10 satay chicken skewers. prawn crackers,
soy sauce, sweet chili, pickled cucumber

WINGS PLATTER | 85
3kg buffalo wings, carrot & celery sticks, ranch dressing | LG |

MIXED SANDWICHS | 85
Chef’s selection of gourmet sandwiches | VO, VGO |

VEGETARIAN PLATTER | 115
10 croquettes, 10 arancini, 10 spinach & ricotta rolls, aioli, tomato relish, parsley. | V |

GLUTEN FREE PLATTER | 120
10x arancini, 10x vegan leak and mushroom pies, 10x pieces of pizza, carrot & celery | LG, VO

KIDS NUGGETS PLATTER | 80
tempura chicken nuggets, tempura fish nuggets, chips, bbqg & tomato sauce - 80

KIDS PIZZA PLATTER | 75
Hawaiian pizza, supreme pizza, meat lovers, vegetarian (LGO, VO)

KIDS PARTY PLATTER | 80
Calamari, sausage rolls, fish pieces, chicken nuggets, chips, tomato & bbq sauce | M |

LG — Low Gluten | LD — Low Dairy |V — Vegetarian| VG — Vegan | LGO — Low Gluten Option |
LDO — Low Dairy Option | VO - Vegetarian Option | VGO — Vegan Option | M-Mixed

Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate
them, but as our menu is prepared freshly in kitchen, there may be trace allergens.



SET MENU

Minimum of 20 guests required.

( ALL COURSES SHARED ALTERATE DROP )

STANDARD SET MENU | $46 PP

DOUBLE ROASTED BELLY OF PORK, bok choy, confit roasted potatoes, orange
cinnamon glaze (LD, LG)

PAN SEARED TASMANIAN SALMON, mushroom, asparagus, cherry tomato, risotto (LG)
LEMON MERINGUE TART, vanilla ice cream (V)

APPLE CRUMBLE, vanilla ice cream, custard (V)

PREMIUM SET MENU | $49 PP

CHAR GRILLED CHICKEN MARYLAND, roasted chat potatoes, steamed vegetables, red wine
jus (LD, LG)

300G SIRLOIN STEAK, roasted garlic potatoes, broccolini, mushroom sauce (LG)

PANNA COTTA, mixed berry coulis, chantilly cream, strawberries (LG, V)

CHOCOLATE MOUSSE, chantilly cream, strawberries (LG, V)

DELUXE SET MENU | $54 PP

CRISPY PAN FRIED BARRAMUNDI, kipfler potatoes, broccolini, citrus sauce (LG) 300G
CHAR GRILLED SCOTCH FILLET, lyonnaise potatoes, asparagus, bearnaise sauce (LG)
LEMON VANILLA CREAM BRULEE, chantilly cream, strawberries (LG, V)

STICKY DATE PUDDING, chantilly cream, strawberries, butterscotch sauce (V)

LG — Low Gluten | LD — Low Dairy |V — Vegetarian| VG — Vegan | LGO — Low Gluten Option |
LDO — Low Dairy Option | VO - Vegetarian Option | VGO — Vegan Option

Please inform a team member if you have allergies or intolerances. We’ll do our very best to
accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens.




BEVERAGE PACKAGES =

STANDARD PREMIUM DELUXE

(' 2HR $48PP | 3HR $61PP | 4HR $75PP ) (' 2HR $59PP | 3HR $73PP | 4HR $67PP ) (' 2HR $71PP | 3HR $84PP | 4HR $98PP )
WINES WINES WINES
Mr Mason Sparkling Cuvee Brut NV Mr Mason Sparkling Cuvee Brut NV Mr Mason Sparkling Cuvee Brut NV
Dottie Lane Sauvignon Blanc Mount Paradiso Prosecco NV Mount Paradiso Prosecco NV
Hearts Will Play Rose Vivo Moscato Yves Sparkling Cuvee NV
Henry & Hunter Shiraz Cabernet Dottie Lane Sauvignon Blanc Vivo Moscato

Lost Woods Chardonnay Dottie Lane Sauvignon Blanc
HEAVY BEER X2 Hearts Will Play Rose Mill Flat Sauvignon Blanc
Great Northern Original Sud Rose Pennello Pinot Grigio DOC
Tooheys New Willow Chase Shiraz Lost Woods Chardonnay

Henry & Hunter Shiraz Cabernet Hearts Will Play Rose
CIDER/GINGER X1 Sud Rose
XXXX Ginger HEAVY BEER X3 Storm & Saint Pinot Noir

Great Northern Original Willow Chase Shiraz
LIGHT BEER X1 Tooheys New Henry & Hunter Shiraz Cabernet
XXXX Gold Stone & Wood Pacific Ale Bare Winemakers Merlot
SELECTION OF SOFT DRINKS AND JUICE CIDER/GINGER X1 HEAVY BEER X3 OR 4

XXXX Ginger Choice of any 4 taps

LIGHT BEER X1 CIDER/GINGER x1

XXXX Gold XXXX Ginger

SELECTION OF SOFT DRINKS AND JUICE LIGHT BEER X1

XXXX Gold

SELECTION OF SOFT DRINKS AND JUICE
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Jubllee

AIRLIE M BEACH

CONTACTUS

07) 4948 1481
info@jubileetavern.com.au
www.jubileetavern.com.au

Shute Harbour Road & Loop Road, Airlie Beach, 4802
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