
Minimum 40 people.

JUKE JOINT
BANQUET MENU



Entree + Mains   $85 p/p

Your choice of:
4 Entrees + 3 Mains + 3 Sides/Salads

Mains + Desserts   $75 p/p

Your choice of:
3 Mains + 3 Sides/Salads + 2 Desserts

Entrees + Mains + Desserts     $95 p/p 

Your choice of:
4 Entrees + 3 Mains + 3 Sides/Salads + 2 Desserts



Mains
Beef Brisket 
Salt & pepper rubbed, smoked low & slow for 14 hours 

Smoked Lamb 
New Zealand’s favorite, Kawakawa rubbed then smoked 
over native wood 

Pork Ribs 
Seasoned with Juke’s house rub, hot smoked & glazed 

Smoked Chicken Wings
Buttermilk soaked, smoked then southern fried boneless 
tenderloins 

Salmon 
Rubbed with pepper, lemon & herbs then hot smoked

Jackfruit 
Vegan favourite, spiced & simmered in Juke’s sauce

Salads
Juke Slaw Deluxe
Classic Caesar 
Seasonal Greens 

Sides
Spud fries
Kumara fries
Burnt End Beans
Mac ‘n’ Cheese
Corn Bread
McClure’s Pickles 

Dessert

Gluten-free chocolate brownie with fudge Sauce

Doughnuts with chocolate & salted caramel sauces 

Cheesecake with berry compote

Apple crumble with whipped cream

Add-ons
Sauces 80 cents p/p per sauce 
Delicious homemade sauces that will enhance your dining 
experience 

Cheese platter $5.00 p/p 
Mixed New Zealand cheeses served with crackers and dried 
fruit

Fruit platter $3.50 p/p
Selection of fresh fruit of the season served with yogurt 

Bread and dips $3.00 p/p 
Selection of bread with a selection dips and tapenade

Entrees
Macaroni Jalapeño Poppers
Macaroni, Jalapeño & mozzarella stuffed balls, 
served with rchipotle aioli, garnished with parmesan 
& micro herbs

Beef Brisket Croquettes
24 hour smoked & braised Beef brisket, crumbed, fried 
& served with Dijon Aioli

Pork Belly Bites
Rubbed & smoked pork belly, glazed with our extra sweet 
BBQ sauce

Cauliflower Buffalo Bites
Buttermilk cauliflower lightly seasoned then fried and 
tossed in our house-made hot buffalo sauce, served with 
ranch dipping sauce

Smoked & Fried Chicken Tenderloins
Free-range, buttermilk soaked, smoked then Southern 
fried boneless chicken tenderloins. 
Served with ranch sauce


