tables of 10 or more are required to enjoy one of jo-jo’s set menus
shared amongst the whole table
minimum 2 pax
banquets are a great way to try an assortment of jo-jo’s dishes.
we like to think it’s the new social way of enjoying food.

$35

banquet 1

per person

FLAT BREAD
Served with labneh yoghurt + za’atar spices

braised beef cheeks
Braised in red wine + herbs, served with creamy polenta + potato crisps

fried mozzarella
With chilli ranch

CRISPY SKIN BARRAMUNDI
On a bed of baked potatoes olives + Grandma Joy’s tomato chutney

(v)

(gF)

(v)

(gF)

FRIED CHICKEN WINGS
With parsley + sriracha mayo

wild roquette + pecorino salad

(v)

Crispy skin chips
With Jo-Jo’s famous mushroom sauce

(v)

rigatoni CARBONARA
With crispy bacon + chives

$58

banquet 2

per person

Salt + Pepper Calamari
Served with preserved lemon aioli

ATLANTIC salmon
Pan-roasted salmon with chickpea + baby octopus ragu

Arancini Balls
Tomato + parmesan with cheese sauce

lebanese chicken BREAST
With traditional Lebanese mujadara, fennel + watercress

PORK SLIDERS (2)
Pork belly with pickled cabbage + sour cream

garden fresh green peas
With lemon + parmesan

mooloolaba prawns
With cacciatore, button mushrooms + sherry

Crispy skin chips
With Jo-Jo’s famous mushroom sauce

(gf)

(v)

(gf)

(gF)

(gf, v)

(v)

ROASTED CAULIFLOWER SALAD
With pumpkin, crispy things, candied nuts + beetroot hummus

(vegan)

double choc brownie
Served with brandy butter

Lamb Skewer
Marinated + served with couscous, basil, grapes + riata

$35

vege banquet

per person

FLAT BREAD
Served with labneh yoghurt + za’atar spices

CAPRESE SALAD
With heirloom tomatoes, boccocini, extra virgin olive oil + balsamic

fried mozzarella
With chilli ranch

SLOW COOKED WINTER VEGES
Cassoulet with garlic crumbs + parsley

(v)

(v)

(v)

Arancini Balls
Tomato + parmesan with cheese sauce

roasted honey carrots
With goats cheese + spiced honey

VEGE PASTA
Orecchiette with broccoli, pesto, pecorino cheese + sunflower seeds

GARDEN FRESH Green peas
With lemon + parmesan

(v)

(v)

(gF, vegan)

(gF, v)

(gF, v)

ALL DISHES ARE DESIGNED TO BE SHARED OR ENJOYED ON THEIR OWN

quick STARTERS
FLAT BREAD
Served with labneh yoghurt + za’atar spices
9

Salt + Pepper Calamari
Served with preserved lemon aioli
14

(v)

MIXED Marinated australian OLIVES
8
Arancini Balls
Tomato + parmesan with cheese sauce
13

(GF, vegan)

PORK SLIDERS (2)
Pork belly with pickled cabbage + sour cream
12

(v)

fried mozzarella w/ chilli ranch
10

(v)

SMALL plates
mooloolaba prawns
With cacciatore, button mushrooms + sherry
22

FRIED CHICKEN WINGS
With parsley + sriracha mayo
15

VEGE PASTA
Orecchiette with broccoli, pesto, pecorino cheese + sunflower seeds
Small 14, Large 20

ROASTED CAULIFLOWER SALAD
With pumpkin, beetroot hummus, candied nuts + crispy things
16

CAPRESE SALAD
With heirloom tomatoes, boccocini, extra virgin olive oil + balsamic
17

rigatoni CARBONARA
With crispy bacon + chives
Small 15, Large 22

(gF)

(v)

(gF, v)

(vegan)

LARGE plates
lebanese chicken BREAST
With traditional Lebanese mujadara, fennel + watercress
27

braised beef cheeks
Braised in red wine + herbs, served with creamy polenta + potato crisps
30

(gF)

(gF)

Lamb Skewer
Marinated + served with couscous, basil, grapes + riata
29

Hopkins River Grain Fed Sirloin
(300gm)
37

CRISPY SKIN BARRAMUNDI
On a bed of baked potatoes olives + Grandma Joy’s tomato chutney
31
(gF)

(gF)

nolan’s private selection OP Rib
(400gm)
40

ATLANTIC salmon
Pan-roasted salmon with chickpea + baby octopus ragu
32

(gF)

(gF)

SLOW COOKED WINTER VEGES
Cassoulet with garlic crumbs + parsley
27

steaks served with root vegetables + jo-jo’s
mushroom sauce

pizza

(gF, vegan)

popcorn chicken
With caramelised onion, bacon, roquette + aioli on a BBQ base
22

SIDES

green zucchini
With roasted peppers, olives + goats cheese on a pesto base
20

Crispy skin chips
With Jo-Jo’s famous mushroom sauce
8

(v)

(v)

LEBANESE BAKED POTATOES
9
GARDEN FRESH green peas
With lemon + parmesan
7
roasted honey carrots
With goats cheese + spiced honey
9

truffle mushroom
With prosciutto, fresh mozzarella + parmesan on a Napoli base
21

(v)

PLEASE NOTE - PIZZAS WILL BE SERVED AS SOON AS
THEY ARE READY

(gF, v)

CLASSIC cocktailS

(gF, v)

wild roquette + pecorino salad
7

(gF, v)

COSMO
espresso martini
BENITO MOJITO
MARGARITA
PiñA COLADA

$12

dessert
double choc brownie
Served with brandy butter
13
old school BELGIAN WAFFLES
Served with mixed berries, vanilla bean ice-cream + maple syrup
15
JO-JO’S CARAMEL TART
Served with chantilly cream
12
CHEESE PLATE
Chef’s selection of 2 cheeses with condiments, honey + crackers
17
(gF)

@jojos_restaurantandbar

