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the company

A PROVEN TRACK OF RECORD

JACKPET

DINING

Established in 1999, Jackpot's first started as a takeaway
outlet, called Jackpot Noodle. It was located on George
Street, opposite to the Treasury Casino in Brisbane,
Australia. Hence, the name “Jackpot”. Immediate success
proved the feasibility of the concept, that the market craved
for a quality Asian cuisine at an affordable price and an
exceptional speed. As a result, it inspired the launch of the
first Jackpot Noodle restaurant in 2001.

Early 2004, Jackpot Noodle opened another restaurant in
the highly populated university suburb of Toowong. And in
April 2006, the company opened its fourth restaurant in the
trendy inner city suburb of West End. In 2010 we redesigned
the interior of our Albert Street restaurant, moved next
door, and renamed all our restaurants to Jackpot Dining. To
cater for the growing demand, our fifth restaurant opened
its door in mid 2013 on Elizabeth Street in Brisbane’s central
business district.
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Jackpot Dining is a unique restaurant that combines the gourmet-style of Chinese cuisine with a
quick-service format. The majority of our dishes can be prepared and served within two to five minutes
after the order is placed. This is one of the reasons why Jackpot Dining has enjoyed such popularity
among its customers.

In addition, a new restaurant “Roti Place” was born in early 2015, serving the Brisbane diners the highly
sought after Malaysian street food, particularly the roti canai. It features an open kitchen where our roti
masters showcase the making of roti canai. The menu also features an extensive list of popular
Malaysian food. Since opening, it has received positive reviews and comments from food critics and
food lovers alike. And in May 2015, Flavour Asia opened its first outlet in the food precinct inside the
Griffith University Gold Coast Campus.

What's next? In order to sustain our growth in both food outlets and retail products areas, we have
started construction on our central kitchen facilities. It is expected to be completed in early 2016.
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the people

THE EXPERTISE & EXPERIENCE BEHIND THE SCENE

With 10-20 years experience each, our culinary team consists of
chefs from a diverse backgrounds. While some of them
specialise in traditional region specific cuisine, others are
experts in modern Asian fusion delicacies. Our culinary
expertise covers almost all of the Asian food types, ranging
from Chinese and Japanese, to Singaporean and Malaysian, and
Vietnamese and Thai.

To ensure we serve only the best to our valued customers, we
pay special attention to food quality. Raw materials are sourced
directly from local farmers and butcher. Our noodles are
delivered daily by the local noodle maker based in Fortitude
Valley, our vegetables are also sourced from the Brisbane
Market every morning or delivered by farmers.

BMANERHFEERERERMARREIEE R ZRE
ENEEMLAK EPEEHRE - BA - HIOK - FRAD
FZEEBE ERDNAEOEIR S FHESTEZT
FRIEER -

REREDRE  IEERVMEAA B HEGRE -
ERABOEEEHESNRSABMBRYE  BEREZB A
I NG

Food hygiene and safety is a top priority in the back house operation. All
ingredients are prepared and cooked on site, we do not out source any of
our operations. We have our own temperature controlled food
transportation vehicle as well as insulated carriers to preserve food
quality. And food temperatures are monitored on a regular basis.

On top of that, we have achieved a 5-star food safety rating, the highest
rating under the Brisbane City Council’s EatSafe Brisbane program, which
means we are fully compliant with all government food safety regulations
under the Food Act 2006 and have excellent food safety management
practices.
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the central kitchen

FOOD SAFETY AND QUALITY ASSURED

HIGH STANDARD & QUALITY

Based on various studies on the flow of foods through our
production system, from receiving area to warehousing area,
decanting area to several food processing areas, and packaging
area to loading area. All facilities are built in accordance to
relevant food safety standards and procedures. In addition, our
central kitchen is designed and constructed to be HACCP and ISO
22000 compliant in order to achieve a high standard on food
safety.
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the retail products

SPANNER CRAB Eig&

Our spanner crabs are wild caught from the
coastal waters in the Gold Coast region in
Australia. Weighted from an average of 400
grams up to a maximum of 900 grames, it is full
of succulent white meat.
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Available fresh, frozen, or cooked.
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ABALONE H & it

Our premium abalone is wild harvested
from the cool and unpolluted waters of
Australia remote coastline. It is healthy
and an excellent source of omega-3,
iodine and phosphorous.
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RETAIL OPTIONS T &£8i2
Available frozen or cooked.
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BLUE MUSSEL ER

Farmed in Australia pristine waters, our
blue mussel is juicy with a great sea
flavour. Being high in protein and low in
carlorie, it is also rich in omega-3, iodine
and selenium.
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Available frozen or cooked.
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the retail products

WAKAME & MEKABU &%

Wakame, the edible seaweed, is packed with exceptional amount of nutrients,
particularly rich in vitamin and minerals, including omega-3 and fucoxanthin. Our
wakame, including its flowering sprout Mekabu, is a natural product harvested from
Australian marine water. It is an excellent compliment to any stir fry dishes.
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RETAIL OPTIONS T ;82
Available dried packed in sealed bag, as well as Wakame with Hamalayan Pink Rock Salt
packed in grinder bottle.
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BEEF STEAK 4 Hf

100% natural and nutrients riched, Australian grass and grain fed beef has the
reputation of safe and quality. Being delicious, tender, tasty and juicy, it is highly
sought-after worldwide.
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RETAIL OPTIONS T &£ig1E
Available cooked in original, green peppercorn or traditional mushroom flavour in
different meat cut including scotch fillet, sirloin steak, t-bone and rump steak.
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the food outlets

JACKPOT DINING WEST END & FLAVOUR ASIA GRIFFITH UNIVERSITY (GOLD COAST CAMPUS)




our brands

JACKPOT DINING ELIZABETH STREET BRISBANE THE FAMILY OF JACKPOT FOOD GROUP
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business opportunities?

We look forward to hear from you on all kinds of business opportunities.

FOR ENQUIRIES ¥#7iEis

Please feel free to contact our business development representative:
EH info@jackpotfoodgroup.com.au

W #8if www.jackpotfoodgroup.com.au

TEE +617 34888188

Attt 9 Bellrick Street, Acacia Ridge, Queensland 4110, Australia
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