
EVENTS AT THE MATADOREVENTS AT THE MATADOR
235 meeting st. charleston, sc 29401 



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, Añejo Room, and Mezcaleria Bar and Rooftop Patio.

Each room offers its own unique style and amenities, providing the
perfect backdrop for any occasion. 

PRIVATE EVENTS AT THE MATADORPRIVATE EVENTS AT THE MATADOR

menu selectionmenu 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 entrée 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.



The Reposado Room features exposed brick walls, a stunningThe Reposado Room features exposed brick walls, a stunning
archway, and ample narchway, and ample natural light from our numerous windowsatural light from our numerous windows

overlooking Charleston's famous Meeting Street. Theseoverlooking Charleston's famous Meeting Street. These
characteristics provide both an elegant setting for formalcharacteristics provide both an elegant setting for formal

events, or also a casual environment for meetings or partiesevents, or also a casual environment for meetings or parties

Key Details and Requirements:Key Details and Requirements:
Occupancy: Up to 45 seated guests, 60 guests cocktail styleOccupancy: Up to 45 seated guests, 60 guests cocktail style

Minimum Food & Beverage Spend: $1,500Minimum Food & Beverage Spend: $1,500

reposado roomreposado room



The Añejo Room blends cozy sophistication with historic charm.The Añejo Room blends cozy sophistication with historic charm.
Featuring Featuring exposed brick and custom stained glass lanterns, itexposed brick and custom stained glass lanterns, it
offers a warm, inviting ambiance. Ideal for events, it combinesoffers a warm, inviting ambiance. Ideal for events, it combines
historic architecture with modern comforts for a elegant andhistoric architecture with modern comforts for a elegant and

functional venue.functional venue.

Key Details and Requirements:Key Details and Requirements:
Occupancy: Up to 45 seated guests, 60 guests cocktail styleOccupancy: Up to 45 seated guests, 60 guests cocktail style

Minimum Food & Beverage Spend: $1,500Minimum Food & Beverage Spend: $1,500
Amenities: 60" Smart TV available for useAmenities: 60" Smart TV available for use

Añejo roomAñejo room



The Mezcaleria offers warm, rustic decor with an expansive barThe Mezcaleria offers warm, rustic decor with an expansive bar
area, private rooftop area, private rooftop patio, exposed brick walls, ambient lighting,patio, exposed brick walls, ambient lighting,
and A high-definition television. Seating includes bar top stools,and A high-definition television. Seating includes bar top stools,
high top cocktail tables, and cozy booth seating. These spaces arehigh top cocktail tables, and cozy booth seating. These spaces are

ideal for cocktail-style parties or formal intimate gatherings.ideal for cocktail-style parties or formal intimate gatherings.

Key Details and Requirements:Key Details and Requirements:
Occupancy: Up to 75 seated guests, 90 guests cocktail styleOccupancy: Up to 75 seated guests, 90 guests cocktail style

Minimum Food & Beverage Spend: $3,500Minimum Food & Beverage Spend: $3,500
*Inquire for bar area only minimum spend & occupancy**Inquire for bar area only minimum spend & occupancy*

Amenities: Full bar and private rooftop patio (weather permitting)Amenities: Full bar and private rooftop patio (weather permitting)

mezcaleria full bar & rooftop patiomezcaleria full bar & rooftop patio



With lush greenery and enchanting hanging lanterns, theWith lush greenery and enchanting hanging lanterns, the
Rooftop Patio offers a Rooftop Patio offers a secluded and refreshing escapesecluded and refreshing escape

from the bar area. Guests on the patio will also enjoy thefrom the bar area. Guests on the patio will also enjoy the
convenience of a roll-up garage door style window forconvenience of a roll-up garage door style window for

direct service from the Mezcaleria bar!direct service from the Mezcaleria bar!

rooftop patiorooftop patio
*included with mezcaleria



Reposado + AñejoReposado + Añejo

large partieslarge parties
Have a larger party in mind? we’ve got you covered with

our spacious room packages designed for grander events!

Occupancy:  
90 seated | 100 cocktail style 

Minimum Food & 
Beverage Spend: $3,000

Entire FloorEntire Floor
Occupancy:  

100 seated | 170 cocktail style 
Inquire for minimum food 

& beverage spend



EVENT SPACES OVERVIEWEVENT SPACES OVERVIEW

Occupancy:  45 seated | 60 cocktail style
REPOSADO ROOMREPOSADO ROOM

MEZCALERIA BAR & PATIOMEZCALERIA BAR & PATIO

REPOSADO + AÑEJOREPOSADO + AÑEJO  

Occupancy:  75 seated | 90 cocktail style

Occupancy:  45 seated | 60 cocktail style
AÑEJO ROOMAÑEJO ROOM

ROOFTOP PATIOROOFTOP PATIO
Included with Mezcaleria

ENTIRE FLOORENTIRE FLOOR
Occupancy:  160 seated | 170 cocktail styleOccupancy:  90 seated | 100 cocktail style

Minimum Food & Beverage Spend: $1,500 Minimum Food & Beverage Spend: $1,500

Minimum Food & Beverage Spend: $3,500 Minimum Food & Beverage Spend: $3,500

Minimum Food & Beverage Spend: $3,000 Inquire for Minimum Food & Beverage Spend



BUFFET
Amounts below are per person

SALADS

STARTERS
Amounts below are per person

SAUTEÉD PRAWNS
Roasted garlic & jalapeño polenta, hibiscus

pickled onion, cilantro
Choice of sauce: Garlic-chile butter, poblano crema, fiery habanero

$8

AHI TUNA TOSTADA*
Agave ponzu sauce, avocado, chipotle

mayo, green onion, finishing salt
$8 

MATADOR QUESADILLA
Monterey Jack, guacamole, pico de gallo, cilantro-

lime sour cream, Shredded Chicken, Carnitas,
House Chorizo, Ground Beef, or Beyond Picadillo

Carne Asada* - $8 | Shrimp - $10

MATADOR GUACAMOLE
Orange-habanero salsa Maya, tomatillo salsa,

queso fresco, cilantro (gf/veg)
$8

CRISPY BRUSSELS SPROUTS
Fried Brussels sprouts, peppers &
onions, lime, agave, cotija (gf/veg) 

$8

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

SHRIMP & CHORIZO PAELLA
Shrimp, house-made chorizo, sautéed peppers &

onions, Mexican rice, saffron cream
$34

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

SOUTHWEST CHOP SALAD
Romaine, cabbage, black beans, red bell
pepper, crispy tortilla strips, cilantro,

chipotle ranch dressing (gf/veg)
small, 8-10 people $60

large, 16-20 people $115

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

FAJITAS
Served with Mexican black beans and rice on Corn and
flour tortillas, cheddar and Monterey Jack cheeses,
sautéed peppers and onions, guacamole, cilantro-lime
sour cream, pico de gallo, shredded romaine lettuce

Choice of two proteins: $32 
Choice of three proteins: $34

 

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
Choice of two proteins: $31 

Choice of three proteins: $33

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

SPECIAL EVENT MENUSPECIAL EVENT MENU

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.

CHIPS & SALSA
Corn chips and house-made roasted-tomatillo

salsa (gf/veg)
$4 

GRILLED STUFFED JALAPEÑOS
Goat cheese, smoked bacon, ranch dressing

$9 



.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.

HOUSE MADE CHORIZO

BRAISED CHICKEN THIGH
Tender chicken braised with 4 different
chilies, garlic, and black pepper

SEASONED GROUND BEEF
Simmered with traditional Mexican
spices and pico de gallo

ROASTED PORK CARNITAS
Pork shoulder slow cooked with
tamarind, cinnamon and oranges

CHARBROILED CHICKEN BREAST
Marinated in orange juice and agave nectar
with hints of allspice

BEYOND PICADILLO
Beyond meatless pr0tein cooked with
traditional Mexican spices and pico de gallo
$2 extra

SOUTHWEST VEGGIES
Sautéed mix of onions, red bell peppers,
poblano peppers, and fire-roasted corn

CHILE-MARINATED SHRIMP

Chile-marinated sautéed shrimp

$4 extra

GRILLED MARINATED CARNE ASADA

Matador’s famous pineapple, soy 

and chile marinade

$6 extra

A traditional spicy Mexican sausage

buffet protein options



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 20% 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. If 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

EVENT SPACE RESERVATION REQUIREMENTSEVENT SPACE RESERVATION REQUIREMENTS

Please initial where indicated if you agree to the termsPlease initial where indicated if you agree to the terms



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

Please sign below and return if you agree toPlease sign below and return if you agree to
the terms and conditions of this contractthe terms and conditions of this contract

Event Space Reservation ConfirmationEvent Space Reservation Confirmation


