
FUNCTIONS
FIESTAS & CATERING



THE MEXICAN POKE - A CROWD FAVOURITE!



 

FUNCTION & FIESTA MENU
PLEASE ORDER 1 WEEK IN ADVANCE

THANK YOUR FOR CHOOSING MUCHACHA
WE LOVE NOTHING MORE THAN TURNING A PARTY INTO A MEXICAN FIESTA!

‘FUNCTION & FIESTA MENUS’ ARE AVAILABLE FOR PARTIES AT MUCHACHA WITH 8 OR MORE GUESTS (DINE IN ONLY)
PARTIES MUST BE PRE-BOOKED IN ADVANCE TO SECURE THESE FUNCTION & FIESTA MENUS.

GLUTEN FREE OR VEGETARIAN MENUS & DESSERTS AVAILABLE ON REQUEST.

BONITA MENU $35PP
Fresh White Corn Tortilla Chips & House Made Salsas (V, GF, DF)

Crispy Buffalo Chicken Wings, Blue Cheese Ranch, Chilled Carrot & Celery Sticks (GF)
Chicken Street Tacos, Chipotle Yogurt Sauce, Mexi Slaw, Pico De Gallo Salsa

Quesadilla - Grilled large flour tortilla filled w/ Choice of:
Citrus Achiote-Chicken / Shredded beef  / Slow n Low Ironbark Smoked Pork  / Black Bean & Jalapeño (V)

MUCHO MENU $45PP
Fresh White Corn Tortilla Chips , House Made Salsas & Guacamole (V,GF, DF) 

Pork Taquitos, Tomatillo Salsa
Crispy Buffalo Chicken Wings, Blue Cheese Ranch, Pico De Gallo Salsa (GF)

Beef Street Tacos, Roast Jalapeño Salsa, Citrus Yogurt
Citrus-Achiote Chicken Burritos

LA FIEASTA MENU $50PP
PLEASE ORDER 1 WEEK IN ADVANCE AS THIS MENU INCLUDES RIBS
Fresh White Corn Tortilla Chips, House Made Salsas & Guacamole (V, GF, DF) 

Pork Taquitos, Tomatillo Salsa
Ironbark Smoked Pork Ribs, Black Beans, Spanish Rice & Mexi Slaw

Mexican Tuna Poke Tostadas, Mango, Grilled Pineapple, Pickled Red Onions, Smoked Habanero Powder on Crispy Corn Tortillas
Beer Battered Flathead Fish Tacos, Pico De Gallo Salsa, Mexi Slaw, Citrus Yogurt, Lime Wedges, Coriander, Picante Sauce



TACO BAR $24 CHOICE OF 2PP
Corn & Flour Tortillas w/ Pico De Gallo Salsa, Mexi Slaw, 
Lime Wedges, Coriander, Citrus & Chipotle Yogurt Sauces,
& Pickled Jalapeños.
GF & DF Tacos Available - must be requested prior to event

CHOICES:                                        
Citrus Achiote Chicken   
Shredded Beef       
Slow n Low Ironbark Smoked Pork  
Beer Battered Flathead Fish 
Grilled Mushrooms & Onions (V) 
Citrus Yoghurt

QUESADILLAS $35 16PCS 
Grilled large flour tortilla and cheese served with side of salsa
& Baja citrus yogurt sauce.
CHOICES:
Citrus Achiote-Chicken
Shredded Beef 
Slow n Low Ironbark Smoked Pork 
Black Bean & Jalapeño (V)  

GIANT VEGGIE NACHOS $100 
SERVES 25 (GF, V)
Cheese Sauce, Guacamole, Citrus Yoghurt, Jalapeños,
Pico De Gallo Salsa, Black Beans & Spanish Rice

CATERING MENU

GIANT TACO SALAD  $100
SERVES 25 (GF, V)
Pico De Gallo Salsa, Cheese, Mexi Slaw, Pickled Jalapeños & Red Onion, 
Guacamole, Citrus Yoghurt & Spring Greens w/ Picante Lime Dressing topped
w/ Crispy Tortilla Strips

SNACKS & PLATTERS 
PORK TAQUITOS $100 50 PIECES SERVES 50 (GF)  
Cheese & Pork Corn Tortilla “Cigars” w/ Tomatillo Salsa Verde & Chipoltle Crema

VEGGIE TAQUITOS $100 50 PIECES SERVES 50 (GF, V)  
Cheese, Corn, Black Beans, Roasted Capsicum Corn Tortilla 
‘Cigar’, Fried W/ Tomatillo Salsa Verde & Chipotle Yoghurt

CRISPY BUFFALO CHICKEN WINGS $100 48 PCS SERVES 48 (GF)
Tossed in Louisianna Hot Sauce w/ Celery & Carrot Sticks, Side of Blue Cheese 
Ranch Dipping Sauce. DF Available - must be requested prior to event

CHILLI SALT DUSTED CHICKEN WINGS $100 48 PCS SERVES 48 (GF)
Wings w/ Carrot & Celery Sticks & Citrus Yoghurt

THE MEXICAN POKE $120 25 PCS SERVES 25 (GF)
Raw Yellowfin Tuna Salad w/ Grilled Pineapple, Mango, Smoked Habanero Dust, 
Lime & Sesame on a Crispy Corn Tortilla  - CROWD FAVOURITE!

CHIPS SALSA & GUACAMOLE $50 SERVES 25 (GF, DF)
Freshly Cooked White Corn Tortillachips, a Variety of Muchacha House Made 
Salsas & Guacamole - Placed Around Your Party

T&C Apply: $100 delivery setup fee | Above prices do not inc GST - add GST.

OUR CATERING MENU IS ALSO AVAILABLE FOR EVENTS OUTSIDE OF MUCHACHA - PERFECT FOR ENGAGEMENTS,
WEDDINGS, WORK EVENTS & LARGER BIRTHDAY PARTIES & IDEAL FOR EVENTS WITH 15 OR MORE PEOPLE.





WE HAVE A BREWING CO! 

We would like to introduce MUCHACHA BREWING CO, a side business of ours!
After all, what is Mexican food without a decent margarita? 

Our passion for authentic Mexican cuisine and beverages led us to create a line of drinks. That brings 
a taste of Mexico to Australia. Our range includes premium Matador Muchacha Agave tequila, Alma 

Madre a ready-to-drink margarita, as well as our popular margarita & cocktail mixers.

CATERING
Muchacha Brewing Co is fully licensed to supply you with our tequila range for 

your next catering job - which includes supplying you with experienced bar staff.
We also now have a branded and custom made Muchacha Brewing Co Cocktail Cart for hire for 

special events. Who doesn’t love a margarita bar at a party! - Get in touch for pricing.

IN-HOUSE PARTIES
For in-house parties at our restaurant Muchacha, simply purchase your tequila next door at North 

Curl Curl cellars or at one of our stockists prior to your event and we can supply you with Muchacha 
margarita mixes and salt-rimmed glasses! There is no BYO charge on Muchacha Brewing Co products.

See short video: https://www.instagram.com/reel/C5Sbccvx5DO/?igsh=b2k1YnE0enpyNG9x
RSA Applies



OUR COCKTAIL CART FOR HIRE





MUCHACHA BREWING CO
MUCHACHA BREWING CO COCKTAIL MIXER RANGE. WHILE ON THE SWEETER SIDE, 

THESE MIXERS AREN’T  BORING AND SUGARY. TASTEFUL AND VERSATILE, THE MIX WILL EXCEED YOUR 
EXPECTATIONS FOR QUALITY,  FLAVOUR UNIQUENESS. 

THESE REFRESHINGLY ZINGY COCKTAIL MIXES MADE THEIR NAME AS THE FUSS FREE PARTY STARTER.

CLASSIC MARGARITA MIX
• Fresh local lime & lemon juices 
• Simply fresh flavour
• Makes a fantastic classic or frozen margarita

 MANGO & PASSIONFRUIT COCKTAIL MIX
• Fresh mango & passionfruit, lemon & lime juices
• Great summer flavours
• Can be served on ice or frozen 
• Great with tequila, rum, vodka or gin & makes a fantastic martini

POMEGRANATE COCKTAIL MIX
• Pomegranate, lime & lemon juices
• Exotic flavour
• Great with tequila, vodka or gin & makes a fantastic martini

SMOKY JALAPEÑO COCKTAIL MIX
• Experience the sizzle of jalapeno heat and the depth of smoky flavours



MUCHACHA BREWING CO
CRAFTED WITH TRADITION & AGED TO PERFECTION. OUR TEQUILA PRODUCT EMBODY MEXICO’S 

HERITAGE IN EVERY SIP. WE ARE COMMITTED TO USING ONLY THE HIGHEST QUALITY INGREDIENTS 
AND TRADITIONAL TECHNIQUES TO CREATE OUR PRODUCTS.

MATADOR AGAVE SPIRIT 500ML
Experience the essence of Mexico , our handcrafted mezcal reposado style 
agave spirit. Carefully crafted through a traditional process that pays 
homage to the art of mezcal production, it captures the spirit of celebration 
and the richness of Mexican traditions. Meticulously aged in oak barrels, 
Matador delivers a mesmerizing blend  of smoky, earthy flavors and a velvety 
smoothness that lingers on the palate. 
 

ALMA MADRE 350ML
Crafted with our premium Agave Spirit Mattadore, carefully selected 
ingredients, and a touch of Mexican charm, Alma Madre offers an enticing 
range of flavors that are sure to captivate the palates of margarita enthusiasts.

 
MARGARITA
SALT ALSO
AVAILABLE



BOOKING FORM

CREDIT CARD CONFIRMATION
BOOKING INFORMATION

Name of Reservation

Contact Number 

Date of Booking        Time 

Number of Adults        Number of Children (12 years and under) 

PAYMENT DETAILS                      

Type of card (circle) Visa  / MasterCard / Amex

Credit Card Number   

Name as appears on credit card   

Expiry Date         CVV 3 digit security code 

Signature 
  

TERMS, DEPOSIT REQUIRED & CONFIRMATION OF NUMBERS

• Confirmation of final numbers is required 5 days prior to the reservation
• Any additional items and beverage ordered on the day will be charged accordingly
• See cancellation policy / charges on next page
• The menu is subject to change due to seasonality of produce
• The credit card number will be held to secure the reservation - nothing will be processed on the credit card unless:
 1. Cancellation with out the stated notice in Terms & Conditions
 2. Damage caused to venue

PLEASE RETURN THIS FORM TO MUCHACHA IN PERSON OR VIA EMAIL.



TERMS & CONDITIONS

BOOKING CONFIRMATION
All tentative bookings will be held for a period of five (5) working days, after which time the booking will be released. To confirm a booking a completed and signed event agreement is required within this period. A $200 deposit may be required to secure the booking by cash, 
EFTPOS or credit.

FINAL NUMBERS AND MENU SELECTION:
Menu selection and final numbers are required seven (7) working days prior to the booking date. This will be the minimal number of guests charged on the day.

CANCELLATION POLICY
If you need to cancel a confirmed booking Muchacha requires a minimum of seven (7) working days’ notice.
Cancellation charges are as followings:  • Prior to 7 working days Nil  • 7 working days – 72 hours 30% of function cost • 72 hours – 24 hours 50% of function cost • Within 24 hours 100% of function cost
This agreement and/or event may be cancelled by Muchacha at any time if an emergency or threat of danger to any person exists.
Muchacha reserves the right to cancel the event should; the restaurant or kitchen be closed due to circumstances beyond its control, the client becomes insolvent, bankrupt or is in the hands of a receiver or the event is deemed to threaten the reputation of the establishment.
If your estimated numbers have not arrived 1 hour after your booking time, we reserve the right to release tables to the general public.

PAYMENT PROCEDURE
Pre-payment of all pre-ordered food and beverage is required upon confirmation of final numbers 72 hour prior to the function. 
All event accounts are to be settled in full at the close of the event unless prior arrangements have been made. A credit card will need to be provided at the beginning of the function, and kept until the account is paid in full.
Credit card details given when booking was secured may be used if any costs remain after the conclusion of the event.
All prices quoted include GST.

EVENT PARAMETERS
Evening events at Muchacha finish no later than midnight due to council laws or at the time specified upon booking. The reserved signs will be removed and members of the public will be at liberty to use the table/area following your event.

DAMAGE
Our organisation will take all necessary care however accepts no responsibility or liability for any loss or damage to any property belonging to the client, client’s guests or invitees; or for any injury sustained to the clients during their time at Muchacha.
The client is liable for the actions of their invitees and any damages or losses incurred during the event.

SEASONAL MENU CHANGES & PRICES
Our menus are designed around seasonal produce. As such, menu items and costs may change from time to time due to what is available at the market. Receipt of your credit cards details upon confirming your event will secure the menu price at the time of booking.

RESPONSIBLE SERVICE OF ALCOHOL
Clients will be responsible to ensure the orderly behaviour of their guests. Muchacha management reserves the right in their absolute discretion to intervene and exclude or remove any undesirable person/s from the premises without liability where they see fit.
Muchacha practices the responsible service of alcohol. Management supports the actions of staff in refusing service to intoxicated, disorderly or underage patrons in accordance with this Act.

PRIVACY POLICY
Muchacha collects personal information to assist in the processing of reservations and delivery of services. This information may also be used to communicate details of special events and updates on our services we feel may be of interest. 
At any time you may ask for your personal details to be viewed or removed by contacting us by phone or email.

CAKEAGE & CORKAGE
BYO - Corkage $3pp / Cakeage $2pp.

DECORATIONS
Decorations and theming are at the function manager’s discretion. Please note that any decorations left at the end of a function will be disposed of, unless otherwise stated in writing by prior arrangement.

NAME        SIGNED       DATE




