
FIESTA MENU / Catering + Events  

 
$25	PP	–	Amigos		(Friends)		canape	style	–	perfect	for	al	size	groups	

Esquites-	flame-grilled	corn	off	the	cob,	lime,	queso,	crema,	coriander	(V)	

+	

TACOS	-	Choice	of	3	(on	soft,	corn	tortillas	made	in	house)	

Pollo	Valladolid-	char-grilled	chicken	shredded,	pico	de	gallo		

Bisteck-	Cape	Byron	steak,	frijoles,	cotija,	burnt	onion	salsa		

Lechon-	roasted	suckling	pig,	pork	crackling,	chile	agua	sauce		

Pescado-	tikin	xic	style	grilled	fish,	cabbage	+$1	

Sabina-	mixto	of	roasted,	fresh	+	pickled	mushrooms	(VG)	

Sandia-	watermelon	asado,	pepita	+	coriander	sikil	pak	(VG)	

Betabel-	roasted	beetroot,	queso	fresca,	pecan,	oregano	(V)	

	

++add	Frijoles-	warm	black	beans	with	queso	+		Guacamole-	classic!	$5	pp	

	

$39	PP-		Familia		(Family)	Banquet	Style		

Esquites-	flame-grilled	corn	off	the	cob,	lime,	queso,	crema,	coriander		(V)	

Frijoles-	warm	black	beans	with	queso	+	tortilla	chips		(V)	

Guacamole-	classic!	topped	with	queso	+	tortilla	chips		(V)	

+	

Guisano	-	slow-cooked	cochinita	pork	to	share,	salsa,	salad	+	tortillas		

Bistek	asado	Platter	–	char-grilled	Cape	Byron	steak	with	tortillas,	worm	salt	+	local	pepper,	

habanero,	chimichurri,	potatoes		

	

++	add	Ceviche	del	dia	-		fresh	sashimi-grade	local	fish,	lightly	cured	in	lime	juice,	with	daily	changing	

mix	of	chilli,	fruits,	coriander	+	onion	$5pp		

	

$59	PP	Fiesta	Del	Mar	(Ocean	Party)		

Esquites-	flame-grilled	corn	off	the	cob,	lime,	queso,	crema,	coriander	(V)	

Guacamole-	classic!	topped	with	queso	+	tortilla	chips	(V)	

+	

Ceviche	del	dia	-		fresh	sashimi-grade	local	fish,	lightly	cured	in	lime	juice,	with	daily	changing	mix	of	

chilli,	fruits,	coriander	+	onion	

Camarones-	Ballina	prawns,	grilled	papaya,	Mayan	salad		 	

+	

Pulpo-	flame-grilled	octopus,	salsa	macha,	charred	tomato,	confit	potato,	coffee	butter		

Pez	Rostizado-	catch	of	the	day,	jalapeno	honey	butter,	salsa,	salad,	+	tortillas		

	

++	con	Carne	–	add	Bistek	Asado	Platter	–	char-grilled	Cape	Byron	steak	with	worm	salt	+	local	

pepper,	habanero,	chimichurri,	potatoes	+10	pp		

	

		 	

	

		+		Add	a	piñata	to		

							any	Fiesta	$50	


