SET MENU OPTIONS

"SINACKS’
PER PERSON

12-36 PAX

3 SALSAS @
SMASHED AVOCADO GUACAMOLE ©
CEVICHE
POBLANO QUESO FUNDIDO ©
COCA COLA BBQ PORK RIBS
GOAT EMPANADAS

KUMARA TAQUITOS @

TIESTA’

$46 PER
12-36 PAX

3 SALSAS @
SMASHED AVOCADO GUACAMOLE ©
CEVICHE
POBLANO QUESO FUNDIDO ©
COCA COLA BBQ PORK RIBS
GOAT EMPANADAS

KUMARA TAQUITOS @

PICK 2 TACOS (ALTERNATE DROP):

BEEF
CHICKEN
ARTICHOKE®

VEGETARIAN

Menu items are designed for sharing. Subject to change
according to seasonal availability.

All menu confirmations and dietary requirements must be
confirmed 10 days in advance.




"BOMIBA°
$59 PERSON

12-36 PAX

3 SALSAS @
SMASHED AVOCADO GUACAMOLE @
CEVICHE
POBLANO QUESO FUNDIDO ©
COCA COLA BBQ PORK RIBS
GOAT EMPANADAS
KUMARA TAQUITOS @

COCONUT SHRIMP

PICK 2 TACOS (ALTERNATE DROP):

BEEF
CHICKEN
ARTICHOKE &

PICK 2 SIZZLIN' FAJITAS
(ALTERNATE DROP):

PORK BELLY
STEAK CARNE ASADA
CAULIFLOWER @

TRUST EL JEFE’

$59 PERSON

MANDATORY 37+ PAX

A BESPOKE MENU
FEATURING A SELECTION OF
EL JEFE'S FAVOURITE
MENU ITEMS

DESIGNED TO BE SHARED

"COCKTAIL ON

ARRIVAL?
SIS pp

ADD ON TO ANY PACKAGE

PICK 2 (ALTERNATE DROP):

FROZEN LIME MARGARITA
FROZEN STRAWBERRY MARGARITA
CLASSIC MARGARITA
SPICY MARGARITA
TOMMY'S MARGARITA
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‘ALL INCLUSIVE® BEER © WINE

2 HOURS $49 PP / 3 HOURS $69 PP
MIN 20 PAX, MANDATORY 37+ PAX

WINE TAP BEERS
PICK 4 OPTIONS: Panhead Supercharger APA
BUBBLES: Little Creatures Catalina Lager
Gibbston Valley Brut NV
WHITE: CIDER
Two Rivers ‘Convergence’ Sauvignon Blanc 2020 Good George Passionfruit Cider
Church Road ‘Gwen’ Pinot Gris 2019
Te Kano Chardonnay 2020 FIZzY
RED: Coca Cola, Lemonade, Ginger Ale,
Alta Cima '4.090' Carmenere 2019 Ginger Beer, Soda Water, Tonic
Greystone ‘Organic’ Pinot Noir 2017
PINK: JUICE
SOHO Pink Sheep Rosé 2020 Apple, Orange, Pineapple, Cranberry

MOCKTAILS
Passionfruit Sour,
Remarkable Strawberry, Mango Mule



