
EVENT PACKAGES



ABOUT JELLYFISH
Absolute riverfront, this is arguably the best located restaurant in Brisbane enjoying striking views of the river and the St ory

Bridge. The decor is fresh and bright with the lines between indoors and out delightfully blurred.

Our aim is to source and serve a school of 8 -14 species daily, to learn and understand the texture and qualities of each 

species and recommend to our customers the best way to cook and serve for the ultimate experience when eaten, with 

our chefs creating sauces to compliment the meal.

With this truly unique and beautiful setting we are able to offer a 5 star, tailored experience for all your dining and catering

requirements, be it for a corporate lunch or dinner, charity event, launch party or cocktails and canapes for your wedding

day .

For what ever your occasion, Jellyfish Restaurant is the place to be .
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OPENING HOURS, CAPACITY AND MINIMUM SPENDS
BAR AND KITCHEN OPENING HOURS

Monday to Friday: 12.00PM to 11.00PM
Saturday and Sunday: 6.00PM to 11.00PM

PRIVATE DINING ROOM

Jellyfishõs private dining room is one of Brisbane CBDõs most sought 
after riverfront locations for corporate functions and private events. 
Dine privately or entertain groups of up to 80 people in a luxurious 
riverside setting. Jellyfish offers the flexibility to accommodate groups 
for a range of events including lunches, dinners, cocktail receptions 
or launches.

With full AV available and exclusive weekend hire, Jellyfish can host 
a wide variety of events and functions to suit all needs.

PRIVATE DINING ROOM CAPACITY

Single long table: 26pax Boardroom style: 10pax
Sit down: 38pax Cocktail: 80pax

PRIVATE DINING ROOM MINIMUM SPENDS

Sunday to Thursday minimum spend is $1,000
Friday to Saturday minimum spend is $3,000

FULL VENUE HIRE

170pax on application only and pending availability. 

Price will depend on size of event, logistics involved and will be 
discussed upon application.
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FOOD & BEVERAGE OPTIONS



CANAPÉ PACKAGE

COLD 

Tuna tarter with rice cake, avocado and soft herb

Anchovies with olives, red pepper and capers

Smoked salmon with lemon, chives, crème fraiche and pepper

Sashimi on betel leaf with lemongrass, peanuts, papaya, nam jhim and smoked 

Korean mayonnaise

Red pepper puree with goatõs cheese

Goats cheesecake with red onion jam

Smoked salmon gougeres

HOT

Garlic and herb prawns with cucumber on focaccia

Scallop with pancetta, sun dried tomato mascarpone cream

Salt fish croquettes with lemon and aioli

Gyoza confit duck with Szechuan pepper, chestnut, plum and pink vinegar

Roast beef with horseradish cream

Spiced prawns with coriander mayonnaise

Cheddar beignet with sesame dressing

PRE DINNER: 3 selections for $10pp ʓ OTHER: 6 selections for $24pp ʓ 10 selections for $35pp 
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OYSTERS

Mignonette, French cider vinegar, shallot and lemon ʓ Chinese bbq pork, tomato and chilli sambal ʓ Horse radish sorbet, wakame and olive oil

NOTE
Menu is indicative and can be tailored to suit your event requirements



SEAFOOD DEGUSTATION & HENSCHKE WINE EXPERIENCE

Amuse bouche

Carpaccio of tuna and Jacks Creek wagyu

Mediterranean style herb crusted fish cake with saffron aioli

Pan fried crispy skin barramundi with leek and potato terrine

Pork belly with buttered prawns, crushed minted peas and madeira jus

[Deseret or cheese to add]

4 Course Degustation: $250 per person with matching wines or $125 per person without wines (beverages would be on consumption )

NOTE: Accompanying Henschke wines would be selected at time of booking, dependent on supply and availability
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