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PRIVATE EVENTS AT THE MATADOR

THANK YOU FOR REACHING OUT ABOUT OUR PRIVATE ROOMS! WE'RE THRILLED
THAT YOU'RE CONSIDERING US FOR YOUR SPECIAL CELEBRATION! WE OFFER
THREE DISTINCT SPACES DESIGNED TO MAKE YOUR NEXT EVENT TRULY SPECIAL;
THE REPOSADO ROOM, ANEJO"ROOM, AND MEZCALERIA BAR AND ROOETOP PATIO:
EACH ROOM OFFERS ITS OWN UNIQUE STYLE AND AMENITIES, PROVIDING THE
PERFECT BACKDROP FOR ANY OCCASION.
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MENU SELECTION

FOR PARTIES LARGER THAN 20 PEOPLE, WE OFFER A VARIETY OF BUFFET-STYLE
DINNERS SUCH AS OUR SKILLET-SEARED FAJITAS OR OVEN-BAKED ENCHILADAS
WITH GUACAMOLE, BEANS, RICE, AND AN ASSORTMENT OF SIDES AND SAUCES.

FOR PARTIES OF 20 PEOPLE OR LESS, WE CAN ACCOMMODATE ORDERS OFF OUR
CORE RESTAURANT MENU, WHICH CAN BE FOUND ON OUR WEBSITE.

YOUR REQUESTS FOR BUFFET, STARTERS, AND/OR ENTREE CHOICES ARE TO BE
ORDERED NO LATER THAN THREE DAYS BEFORE YOUR RESERVATION DATE. THE
MATADOR HAS A CORKAGE FEE OF $25 PER BOTTLE OF WINE.
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REPOSADO ROOM

THE REPOSADO ROOM FEATURES EXPOSED BRICK WALLS, A STUNNING
ARCHWAY, AND AMPLE NATURAL LIGHT FROM OUR NUMEROUS WINDOWS
OVERLOOKING CHARLESTON'S FAMOUS MEETING STREET. THESE
CHARACTERISTICS PROVIDE BOTH AN ELEGANT SETTING FOR FORMAL
EVENTS, OR ALSO A CASUAL ENVIRONMENT FOR MEETINGS OR PARTIES

KEY DETAILS AND REQUIREMENTS:
OCCUPANCY: UP TO 45 SEATED GUESTS, 60 GUESTS COCKTAIL STYLE
MINIMUM FooD & BEVERAGE SPEND: $1,500
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ANEJO ROOM

THE ANEJO ROOM BLENDS COZY SOPHISTICATION WITH HISTORIC CHARM.
FEATURING EXPOSED BRICK AND CUSTOM STAINED GLASS LANTERNS, IT
OFFERS A WARM, INVITING AMBIANCE. IDEAL FOR EVENTS, IT COMBINES
HISTORIC ARCHITECTURE WITH MODERN COMFORTS FOR A ELEGANT AND

FUNCTIONAL VENUE.

KEY DETAILS AND REQUIREMENTS:
OCCUPANCY: UP TO 45 SEATED GUESTS, 60 GUESTS COCKTAIL STYLE
MINIMUM FooD & BEVERAGE SPEND: $1,500
AMENITIES: 60" SMART TV AVAILABLE FOR USE
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MEZCALERIA FULL BAR & ROOFTOP PATIO
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THE MEZCALERIA OFFERS WARM, RUSTIC DECOR WITH AN EXPANSIVE BAR
AREA, PRIVATE ROOFTOP PATIO, EXPOSED BRICK WALLS, AMBIENT LIGHTING,
AND A HIGH-DEFINITION TELEVISION. SEATING INCLUDES BAR TOP STOOLS,
HIGH TOP COCKTAIL TABLES, AND COZY BOOTH SEATING. THESE SPACES ARE
IDEAL FOR COCKTAIL-STYLE PARTIES OR FORMAL INTIMATE GATHERINGS.

KEY.DETAILS AND REQUIREMENTS:
OCCUPANCY: UP TO 75 SEATED GUESTS, 90 GUESTS COCKTAIL STYLE
MINIMUM FooD & BEVERAGE SPEND: $3,500
*INQUIRE FOR BAR AREA ONLY MINIMUM SPEND & OCCUPANCY *
AMENITIES: FULL BAR AND PRIVATE ROOFTOP PATIO (WEATHER PERMITTING)
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ROOFTOP PATIO

*INCLUDED WITH MEZCALERIA

WITH LUSH GREENERY AND ENCHANTING HANGING LANTERNS, THE
ROOFTOP PATIO OFFERS A SECLUDED AND REFRESHING ESCAPE
FROM THE BAR AREA. GUESTS ON THE PATIO WILL ALSO ENJOY THE
CONVENIENCE OF A ROLL-UP GARAGE DOOR STYLE WINDOW FOR
DIRECT SERVICE FROM THE MEZCALERIA BAR!
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LARGE PARTIES

HAVE A LARGER PARTY IN MIND? WE’VE GOT YOU COVERED WITH
OUR SPACIOUS ROOM PACKAGES DESIGNED FOR GRANDER EVENTS!

REPOSADO + ANEJO

OCCUPANCY:
90 SEATED | 100 COCKTAIL STYLE

MINIMUM FOOD &
BEVERAGE SPEND: $3,000

ENTIRE FLOOR

OCCUPANCY:
100 SEATED | 170 COCKTAIL STYLE

: 2 INQUIRE FOR MINIMUM FOOD
N & BEVERAGE SPEND
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EVENT SPACES OVERVIEW

REPOSADO ROOM

OCCUPANCY: 45 SEATED | 60 COCKTAIL STYLE

MINIMUM FOOD & BEVERAGE SPEND: $1,500

MEZCALERIA BAR & PATIO

OCCUPANCY: 75 SEATED | 90 COCKTAIL STYLE
MINIMUM FooD & BEVERAGE SPEND: $3,500
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REPOSADO + ANEJO

OCCUPANCY: 90 SEATED ' 100 COCKTAIL STYLE
MINIMUM FOOD & BEVERAGE SPEND: $3,000

ANEJO ROOM
OCCUPANCY: 45 SEATED | 60 COCKTAIL STYLE
MINIMUM FooD & BEVERAGE SPEND: $1,500

ROOFTOP PATIO

INCLUDED WITH MEZCALERIA
MINIMUM FoobD & BEVERAGE SPEND: $3,500

=

ENTIRE FLOOR

OCCUPANCY: 160 SEATED | 170 COCKTAIL STYLE
INQUIRE FOR MINIMUM FOOD & BEVERAGE SPEND

F | &

)




SPECIAL EVENT MENU
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AMOUNTS BELOW ARE PER PERSON ! AMOUNTS BELOW ARE PER PERSON
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CHIPS & SALSA I SHRIMP & CHORIZO PAELLA
CORN CHIPS AND HOUSE-MADE ROASTED-TOMATILLO | SHRIMP, HOUSE-MADE CHORIZO, SAUTEED PEPPERS &
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SALSA (GF/VEG) l | ONIONS, MEXICAN RICE, SAFFRON CREAM
I |
|
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|
I |
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e $34
GRILLED STUFFED JALAPENOS
GOAT CHEESE, SMOKED BACON, RANCH DRESSING
$9 FAJITAS

SERVED WITH MEXICAN BLACK BEANS AND RICE ON CORN AND
FLOUR TORTILLAS, CHEDDAR AND MONTEREY JACK CHEESES,
SAUTEED PEPPERS AND ONIONS, GUACAMOLE, CILANTRO-LIME
SOUR CREAM, PICO DE GALLO, SHREDDED ROMAINE LETTUCE
CHOICE OF TWO PROTEINS: $32
CHOICE OF THREE PROTEINS: $34

SAUTEED PRAWNS
ROASTED GARLIC & JALAPENO POLENTA, HIBISCUS

PICKLED ONION, CILANTRO
CHOICE OF SAUCE: GARLIC-CHILE BUTTER, POBLANO CREMA, FIERY HABANERO

$8
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MATADOR GUACAMOLE
ORANGE-HABANERO SALSA MAYA, TOMATILLO SALSA,

QUESO FRESCO, CILANTRO (GF/VEG)
$8

TRADITIONAL TACOS
SERVED WITH MEXICAN BLACK BEANS AND RICE ON
CORN AND FLOUR TORTILLAS, GARLIC CREMA, GUAJILLO-
CHILE SAUCE, TOMATILLO SALSA VERDE, PICO DE GALLO,
SHREDDED LETTUCE, SERRANO SLAW
CHOICE OF TWO PROTEINS: $28
CHOICE OF THREE PROTEINS: $30

CRISPY BRUSSELS SPROUTS

FRIED BRUSSELS SPROUTS, PEPPERS &
ONIONS, LIME, AGAVE, COTIJA (GF/VEG)
$8

AHI TUNA TOSTADA*
AGAVE PONZU SAUCE, AVOCADO, CHIPOTLE
MAYO, GREEN ONION, FINISHING SALT
$8

STREET TACOS
SERVED WITH MEXICAN BLACK BEANS AND RICE ON
SMALL CORN TORTILLAS, DICED ONION, FRESH CILANTRO,
TOMATILLO SALSA VERDE, COTIJA CHEESE, LIME
CHOICE OF TWO PROTEINS: $27
CHOICE OF THREE PROTEINS: $29
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MATADOR QUESADILLA !
MONTEREY JACK, GUACAMOLE, PICO DE GALLO, CILANTRO- !
LIME SOUR CREAM, SHREDDED CHICKEN, CARNITAS, i
HOUSE CHORIZO, GROUND BEEF, OR BEYOND PICADILLO :
I

|
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I

I
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CARNE ASADA* - $8 | SHRIMP - $10
ENCHILADAS

SERVED WITH MEXICAN BLACK BEANS AND RICE
CORN OR FLOUR TORTILLAS, PICO DE GALLO,
CILANTRO-LIME SOUR CREAM, GUACAMOLE CHOICE
OF TWO PROTEINS AND TWO SAUCES: TANGY VERDE,

SMOKEY ROJA, SPICY PICANTE, CREAMY POBLANO
$31 FOR 2 PROTEINS AND 2 SAUCES.
12 PERSON MINIMUM

+¢ SALADS 3+

ROMAINE SALAD
CHOPPED ROMAINE, CILANTRO-PEPITA DRESSING, COTIJA
CHEESE, PICODE GALLO, TOASTED PEPITAS (GF/VEG)
SMALL, 8-10 PEOPLE $55
LARGE, 16-20 PEOPLE $105
ROASTED CHILE RELLENOS
SERVED WITH MEXICAN BLACK BEANS AND RICE
POBLANOS STUFFED WITH MEXICAN RICE, MONTEREY JACK
CHEESE, TOMATILLO SALSA, POBLANO CREMA, GARLIC
CREMA, PICO DE GALLO, AND TORTILLA STRIPS

SOUTHWEST CHOP SALAD
ROMAINE, CABBAGE, BLACK BEANS, RED BELL
PEPPER, CRISPY TORTILLA STRIPS, CILANTRO,

CHIPOTLE RANCH DRESSING (GF/VEG)
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SMALL, 8-10 PEOPLE $60 CHOICE OF TWO PROTEINS: $31
LARGE, 16-20 PEOPLE $115 CHOICE OF THREE PROTEINS: $33
————————— e — e — bt’ od - - bg
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PLEASE NOTIFY OUR TEAM OF ANY ALLERGIES OR DIETARY RESTRICTIONS
VEG - VEGETARIAN, MAY CONTAIN EGGS AND/OR DAIRY. MANY OF OUR VEGETARIAN OPTIONS CAN BE MODIFIED TO BE MADE VEGAN; PLEASE ASK YOUR SERVER FOR DETAILS.
ST - DOES NOT CONTAIN GLUTEN IN THE RECIPE, HOWEVER OUR KITCHEN IS NOT A GLUTEN FREE ENVIRONMENT.
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% BRAISED CHICKEN THIGH % SOUTHWEST VEGGIES

TENDER CHICKEN BRAISED WITH 4 DIFFERENT SAUTEED MIX OF ONIONS, RED BELL PEPPERS,

CHILIES, GARLIC, AND BLACK PEPPER POBLANO PEPPERS, AND FIRE-ROASTED CORN
% ROASTED PORK CARNITAS ¥ BEYOND PICADILLO

‘ PORK SHOULDER SLOW COOKED WITH BEYOND MEATLESS PROTEIN COOKED WITH
TAMARIND, CINNAMON AND ORANGES TRADITIONAL MEXICAN SPICES AND PICO DE GALLO
$2 EXTRA

3 SEASONED, GROUND BEEF % CHILE-MARINATED SHRIMP
SIMMERED WITH TRADITIONAL MEXICAN

| SPICES AND PICO DE GALLO CHILE-MARINATED SAUTEED SHRIMP

$4 EXTRA
% HOUSE MADE CHORIZO

A TRADITIONAL SPICY MEXICAN SAUSAGE #GRILLED MARIJATED GRRNE ASARA

MATADOR’S FAMOUS PINEAPPLE, SOY

% CHARBROILED CHICKEN BREAST AND CHILE MARINADE

MARINATED IN ORANGE JUICE AND AGAVE NECTAR $6 EXTRA
WITH HINTS OF ALLSPICE

PLEASE NOTIFY OUR TEAM OF ANY ALLERGIES OR DIETARY RESTRICTIONS
VEG - VEGETARIAN, MAY CONTAIN EGGS AND/OR DAIRY. MANY OF OUR VEGETARIAN OPTIONS CAN BE MODIFIED TO BE MADE VEGAN; PLEASE ASK YOUR SERVER FOR DETAILS.
ST - DOES NOT CONTAIN GLUTEN IN THE RECIPE, HOWEVER OUR KITCHEN IS NOT A GLUTEN FREE ENVIRONMENT.




EVENT SPACE RESERVATION REQUIREMENTS

PLEASE INITIAL WHERE INDICATED IF YOU AGREE TO THE TERMS

BOOKING MINIMUMS

WHILE WE DO NOT CHARGE A BOOKING FEE FOR ANY OF OUR BANQUET SPACES, A MINIMUM COMBINED FOOD AND
BEVERAGE SPEND IS REQUIRED. GRATUITY DOES NOT COUNT TOWARDS THE ROOM’S MINIMUM, AND A 2095 GRATUITY IS
AUTOMATICALLY APPLIED TO THE TAB. PLEASE CONFIRM WITH YOUR EVENT COORDINATOR THE APPROPRIATE FOOD AND
BEVERAGE MINIMUM FOR THE SPACE(S) DESIRED.

INITIAL:

CANCELLATION PoLicY

A CREDIT CARD IS REQUIRED TO CONFIRM YOUR RESERVATION. YOUR CREDIT CARD WILL NOT BE CHARGED BEFORE THE
DATE OF YOUR RESERVATION. HOWEVER, IF YOUR PARTY FAILS TO SHOW UP OR CANCELS WITHIN 48 HOURS OF YOUR
RESERVATION, YOU WILL BE CHARGED $300. ADDITIONALLY, IF THE FOOD AND BEVERAGE MINIMUM IS NOT MET THE
REMAINING BALANCE WILL BE CHARGED TO YOUR CREDIT CARD. [F YOU WISH TO SPLIT THE FINAL BILL ON THE DAY OF
THE EVENT, THE MAXIMUM NUMBER OF GUEST CHECKS IS THREE.

INITIAL:

MINOR PoLICY

PLEASE NOTE THAT THE MATADOR MEZCALERIA AND ROOFTOP PATIO REQUIRE THAT ALL GUESTS BE 21 YEARS OF AGE OR
OLDER AFTER 9P.M., 7 DAYS A WEEK. THIS IS NON-NEGOTIABLE AND IS IN ACCORDANCE WITH OUR BAR ENVIRONMENT
SAFETY STANDARDS.

INITIAL:

IF YOU FEEL THAT OUR VENUE WILL FIT YOUR NEEDS, PLEASE CONTACT ME VIA EMAIL OR TELEPHONE. ONCE WE
ESTABLISH THE DATE AND TIME, WE WILL PROVIDE YOU WITH A CONTRACT TO SIGN TO CONFIRM YOUR RESERVATION.
THANK YOU AGAIN FOR CONSIDERING THE MATADOR! WE LOOK FORWARD TO HOSTING YOUR EVENT AND HOPE TO HEAR
FROM YOU SOON.

SINCERELY,

JESSICA WINBIGLER

THE MATADOR CHARLESTON | JWINBIGLER@MATADORRESTAURANTS.COM
PHONE 843-789-4747 | 235 MEETING ST. CHARLESTON, SC 29401
WWW.MATADORRESTAURANTS.COM
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EVENT SPACE RESERVATION CONFIRMATION

PLEASE SIGN BELOW AND RETURN IF YOU AGREE TO
THE TERMS AND CONDITIONS OF THIS CONTRACT

PRINTED NAME ON RESERVATION:

CONTACT PHONE NUMBER:

ROOM(S)/PACKAGES RESERVED:

TYPE OF EVENT:

DATE OF EVENT:

TIME OF EVENT:

SPENDING MINIMUM:

NUMBER OF GUESTS:

CREDIT CARD #:

TYPE: EXP. DATE CSC:

NAME OF CARD HOLDER:

BILLING ADDRESS:

SIGNATURE:

PLEASE EMAIL BACK TO JESSICA WINBIGLER AT JWINBIGLER@MATADORRESTAURANTS.COM



