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GAUCHO GRILL

ARGENTINE STEAKHOUSE
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BANQUET
MENU

We also offer delicious buffet-style choices for your events.
Mix and match from a variety of dishes to create the perfect meal for your
guests. Contact us for more information and to customize your menu!

gauchogrill.com/private-events/
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- BANQUET MENU
+MENU 1 PAMPAS - EZEX

APPETIZERS

Caesar Salad
served family style
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COURSE 1

Beef Empanada
peppers, onion, garlic, spices

MAIN COURSE

Pechuga a la Brasa
wood fired chicken breast

Purée Rustico
mashed potatoes

Caponata
seasonal sautée vegetables

DESSERT

Budin de Pan al Chocolate
chocolate bread pudding
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APPETIZERS ZX0iiPsrvie

Calamari Marplatense
lemon, olives, almonds, aioli, parsley
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COURSE 1 CHOOSE 1 ITEM

Spinach & Cheese Empanada
ricotta, parmesan, herbs

Beef Empanada
peppers, onion, garlic, spices

Gauchito Salad

romaine, napa cabbage, blue cheese,
almonds, raisins, bacon vinaigrette

MAIN COURSE cHoose11mem

Entrana

skirt steak
Purée Rustico | Mix Greens

Pollo a la Brasa

wood fired jidori chicken
Purée Rustico | Mix Greens

Salmoén

pan roasted salmon, salsa criolla
Gaucho Rice | Mix Greens

]]ESSER CHOICE OF

Budin de Pan al Chocolate
Dulce de Leche Flan
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*sMENU 3 PATAGONIA +» B

APPETIZERS PRV srvie

Chipas

delicious cheese bread

COURSE 1 2R srvee

Prawns and Palms

tiger prawns, hearts of palm, avocado,
mint, chives, lemon vinaigrette, pistou
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MAIN COURSE croose1imem

Sea Bass
Grilled sea bass, wine chimichurri with
mussels broth, served in a hot clay skillet

Bife de Chorizo

New York Strip
Mashed Potatoes |
Seasonal Veggies

et
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Top sirloin
h
DESSERT  crorceor Vashed Ptatoes

Budin de Pan al Chocolate
Dulce de Leche Flan
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- MENU 4 BUENOS AIRES - BEX

APPETIZERS BREsmvie

Chipas

delicious cheese bread

COURSE 1

Prawns and Palms

tiger prawns, hearts of palm, avocado,
mint, chives, lemon vinaigrette, pistou
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Hm [:["]RSE CHOOSE 1 ITEM

Lobster

Lobster grilled lobster, lemon
pistou, smoked garlic butter
Gaucho Rice | Humitas Saltefias

Filet

Filet migfion
Mushrooms | Mashed Potatoes

Ojo de Bife

Ribeye steak
Mashed Potatoes | Seasonal Veggies

DESSERT cHoice oF

Budin de Pan al Chocolate
Dulce de Leche Flan
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ENHANCEMENTS
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LOBSTER
CHiPAs 12 ETEX

* BAR PACKAGE

Package bars are billed per person, per hour

GRUCHO . GAUCHO STYLE
»
STYLE : PREMIUM
L
L
L
Per Person a Per Person
THOUR 2HOURS 3 HOURS . IHOUR  2HOURS 3 HOURS
L]
64 84
| $50 @ $60 @l $70 { . | $74 ¢
Well Spirits + Mix ’ Premium Spirits + Mix
Draft Beers . Draft and Bottled Beers
.
Sangria : Margarita
Los Haroldos Chardonnay : blanco tequilg, cointeau, lime, simple
Los Haroldos Malbec . ~ Mercado
. vodka, lime juice, cucumber purée,
: simple syrup, tajin rim
i old Fashion
: bourbon, simple-syrup, angostura
. orange expression
L
: Humberto Canala Riesling
. Luigi Bosca D.O.C.
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