
and the
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What do guests remember most the day 
after? How good the food was!

From weddings and birthdays to corporate 
functions and office events, we’ll work with 
you to create a custom menu packed with 
flavour that will set your special event apart 
from the rest. So all you have to do on the 
day is relax and enjoy yourself! 



OUR PACKAGES

At JUK you can mix and match different dining styles to come up with a 
unique menu that’s custom built to meet the needs of your event and budget. 

While we have a sample of our beautiful dishes listed on the following pages, 
if there are any special menu requests that you have then we are happy to 
work with you to create something bespoke that represents your family and 
makes it a special day.



JUK CANAPÉS

From beautiful grazing spreads and perfectly delicious canapés to more 
substantial bites, we've got something to suit everybody and every occasion. 
Here is just a sample of our mouth-watering canapé menu. 

Tuna tataki cucumber bites with nori & wasabi mayo (GF, DF)

Miso & ginger salmon skewers with sesame dipping sauce (GF, DF) 

Grilled fish sliders with lemon mayo

Pork belly skewers with zucchini ribbon & Vietnamese caramel sauce (GF, DF) 

Tequila chicken tacos with pineapple salsa & coriander mayo (DF) 

Mini cheeseburgers on brioche buns

Roast beef, onion marmalade & rocket bruschetta

Mini chorizo hot dogs with cheese, American mustard & sauerkraut 

Middle Eastern lamb filo hand pies with orange yoghurt dipping sauce

Pumpkin, feta & pine nut filo rolls

Smashed pea, feta & avocado oat cracker crostini

Whipped goats' cheese, honeycomb & thyme bruschetta

Dahi puri with spicy chickpea ragu, yoghurt & coriander oil (GF)

GRAZING TABLES

Featuring Kapiti cheeses, artisan crackers, seasonal fruits, vegetable crudités, 
homemade dips, honeycomb, cured meats, roasted nuts and olives. 



JUK SHARED MAINS

At JUK our food is known for being fresh, sociable and beautifully presented. 
We love serving shared platters and family-style meals and our mains menu 
can be adapted to serve to guest tables, as a buffet station, or as small 
bowls for stand-up events.

PROTEINS

Beetroot & lime-cured salmon gravlax (GF, DF)

Herb & feta crusted roast salmon fillet

Za'atar roast chicken with grilled lemons & labneh (GF)

Smokey BBQ beef cheek with jalapeño & zucchini salsa (GF, DF)

Dukkah-crusted whole roast eye fillet (+$5 PP) (GF, DF)

Slow-cooked harissa lamb with chermoula dressing (GF, DF)

Baked eggplant & roasted tomato involtini with mozzarella & basil (GF)

Roasted pumpkin & endive gnocchi bake with burnt sage butter

SALADS & SIDES

Smashed lemon & rosemary baby potato salad (GF, DF)

Maple-roasted root vegetable medley (GF, DF)

Caesar with crispy cos, maple bacon, soft-boiled egg & garlic croutons

Crunchy Japanese slaw with edamame & sesame ginger dressing (GF, DF)

Roasted kumara with chickpeas, red onion & lemon dijon aioli dressing (GF, DF)

Broccoli tabbouleh salad with sumac yoghurt drizzle

Sweet corn, black rice & chia seed salad (GF, DF)

Quinoa & roasted grape salad with chick peas, cranberries & almonds (GF, DF)



JUK BOWLS

Our bowls menu consists of small meals ideal for stand up events, served 
in disposable bamboo bowls and plates. Great for casual events, 1–2 dishes 
makes for a light meal or lunch or 3–4 servings would be the equivalent to a  
2-course seated dinner. 

Fish & chip cones with homemade tartare sauce

Seared tuna nicoise salad with green beans & Kalamata olive tapenade (GF, DF)

Beef bourguignon with baby mushrooms & blue cheese mash (GF)

Moroccan meatballs with saffron & almond-spiked couscous & minted yoghurt

Mexican beef brisket with baked tortilla chips, sour cream & jalapeno salsa

Slow-cooked pomegranate lamb with Israeli couscous, sumac & labneh

Mushroom & feta arancini balls with Romesco sauce (V)

Balsamic roast beetroot with wild rice, rocket & feta (V GF)

Roasted pumpkin gnocchi with shaved parmesan & burnt sage butter (V)

Please note that all prices are valid for events from 1 April 2019 to 1 October 2020. Travel fees may 
apply for sites outside of Auckland. Final costs are subject to the menu chosen, duration of your 
event, guest numbers and any additional services you may require. 



JUK SWEET TREATS 

DESSERTS

Our desserts menu can be served individually plated, as petit fours on shared 
platters to each table, passed around by service staff or on a buffet station 
alongside tea & coffee. Talk to us about your favourite sweet treats and let's 
see what we can do for you. 

PETIT FOURS PLATTERS FROM

Featuring a selection of bite-sized sweet treats — caramel slice, ginger crunch, 
brownie, fresh fruit, chocolate, salted caramel popcorn & marshmallows.

For weddings and birthdays you are more than welcome to supply your own 
cake and after the cake cutting JUK will cut & present onto platters along 
with napkins for guests to help themselves to. 

TEA & COFFEE BUFFET: 

Includes cups & saucers, urn, coffee plungers, milk jugs, sugar, teaspoons,  
tea & coffee. 



FRONT OF HOUSE STAFF

While all chef and kitchen staff labour is included in our food rates, FOH staff 
requirements are calculated based on the details & timing of your event. 
Once the specifics of your event are known, such as menu & runsheet, staff 
hours can be added to your quote. 

To help take all the pressure off you on the day, JUK staff can also help with 
as much or as little of the set up and pack down of your event as required 
(an event management fee may apply). 

Our Wait staff can be available not just for food but can run the bar and 
perform drinks service too. We have licensed bar managers on staff to 
manage the safe service of alcohol if your venue requires it. 

Licenced Bar Manager

Food & Beverage Staff

All FOH staff have a minimum shift length of 3-hours. 



TABLEWARE

At JUK we provide all the servingware that our shared mains are served 
on and we are happy to advise you on and book for you any front of house 
hireage that you need for your table settings and bar — plates, cutlery, linen 
and glassware. Our event hire partner Insphire offers a beautiful selection of 
tableware, from minimal white dinnerware and sleek stainless steel cutlery to 
their contemporary styled stone look dinnerware and gold toned cutlery. 

BASIC TABLE PACKAGE: 

Main plate, main knife & fork, antique white linen napkin, water jugs & 
standard Auckland delivery & collection

2-COURSE TABLE PACKAGE: 

Entrée/side plate, entrée knife & fork, main plate, main knife & fork, antique 
white linen napkin, water jugs & standard Auckland delivery & collection

BARWARE & GLASSWARE

Along with bar staff, JUK can also provide all barware and glassware required 
for a complete beverage service. 

BARWARE & GLASSWARE PACKAGE: 

A selection of water glasses, wine glasses, flutes, beer stems, or stemless wine 
glasses along with water jugs for the tables, and barware (bottle openers & 
ice buckets, service trays). 

POP-UP KITCHEN

If your venue does not have a commercial kitchen on-site, JUK can create 
a pop-up kitchen for you. Once your menu is confirmed we can plan and 
arrange for delivery of the required number of ovens, grills, hotboxes & 
trestles to build a kitchen, either within an existing building or garage or 
under our own gazebos. Please ensure that your site has access to water and 
reliable power (or a generator). While requirements will vary based on your 
specific event please allow for up to $600+gst for a pop-up kitchen. 



FOR MORE INFO, EMAIL CATERING@JUK.CO.NZ
WE'RE LOOKING FORWARD TO FEEDING YOU

JUK.CO.NZ


