El Gordo Pintxos, Spanish wines & Sangria Funtion Menu
Package price $65 per person
For Friday and Saturday night functions we require a $1800 minimum spend.
For midweek $1500

Pintxos bar is an exciting way to experience Spanish tapas bar culture
and makes for a relaxing way to celebrate, office parties, engagement
parties, Hens parties or birthdays. Simply choose 10 items from the list
below & we will pour the sangria, wine & cerveza for the duration of
your event (3 hours).
Pintxos List
Jamon, quince, manchego
Grilled chorizo, romesco sauce
Tortilla Espanola
Latin fried chicken drumettes,
chimmichurri
Jamon, manchego & pea croquetta,
aioli
Cuca sardinas
Marinated baby squid
Slow braised Spanish lamb
empanada, minted yoghurt
Marinated mushrooms

Grilled asparagus, jamon & goats
cheese
White anchovy, salsa fresca & caviar
Pork kebabs
Chicken kebabs
Crispy skin salmon fillet, lime aioli
Chorizo, cider glaze
‘Pringas’ (sliders) marinated pulled
pork, prawn fritter, chipotle aioli
Sydney rock oysters, migonette
Macaroni & cheese croquetta

Mud Crab salad

Spiced pumpkin, goats cheese &
cranberry

Chicken & chorizo paella bomb

Fried cauliflower, romesco sauce

Rubbed tomato, garlic & anchovy

Albondigas (meatballs), sofrito,
yoghurt, almonds

Mejillones (marinated mussels) in
Galician sauce
Smoked salmon tartare
Roasted beetroot, goats cheese fritter
Chorizo, manchego, roasted
mushroom
Chicken liver parfait, guindillas &
pickled radish
Grilled Morcilla & octopus

Pulled beef brisket sliders, slaw,
swiss, pickle jalapeno aioli
Soft shell crab bocadillo
Marinated chicken bocadillo
! Vegetarian
Most of the items can be altered to
cater for GLUTEN FREE

Add roaming ‘Queso’ (cheese) selection

$10 per person

Add roaming ‘Xarcuterie’ (cured meats)

$8.5 per person

Add roaming Macron & sweet treats (min 30pax)

$7.5 per person

Add Churros with chocolate sauce (min 30pax)

$10 per person

Add Giant Catalan paella banquet (min 30pax)

$16 per person

50% deposit required upon booking to secure the date for your event

