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Buenos Sives Gafe

We bring a piece of our beloved Argentina's vibrant energy,
traditional dishes, and our love of great food & atmosphere.
Locally owned and operated for over a decade we are blessed to

share our passion for food & drinks with Austin.

We love parties!
Whether its a small intimate gathering or a complete restaurant buyout,
we can help you with your party needs.

To book your event

send as an email at eventos@buenosairescafe.com

1201 E 6TH STREET
AUSTIN - TEXAS - 78702

512.382.11889







IT'S TIME TO PARTY

THE LOUNGE

LA BOCA ROOM

BUYOUT

MILONGA ROOM

COZY, SUNNY, AND DECORATED WITH OUR FAMILY PHOTOS AND OLD POSTERS
FROM BUENOS AIRES, THE LOUNGE IS THE PERFECT SETTING TO HOST SMALL
GATHERINGS FOR UP TO 12 SEATED GUESTS.

A LA CARTE AND PRIX-FIXE MENUS AVAILABLE.
BOOKING STARTS AT $800 - $300

LARGE COWHIDE MIRRORS AND DIVIDED BY BLACK STRING CURTAINS THE “LA
BOCA ROOM™ IS A SEMIPRIVATE ROOM THAT PROVIDES A GREAT SPACE FOR
GATHERINGS OF 35 SERTED OR 40 STANDING GUESTS.

PRIX-FIXE MENUS AVAILABLE.
BOOKING STARTS AT $2000 - $4000

CELEBRATING “A LO GRANDE™? WE CLOSE THE DOORS TO THE PUBLIC AND
RESERVE THE ENTIRE USE OF THE RESTAURANT FOR THE EXCLUSIVE USE OF
YOUR PARTY. IDEAL FOR GATHERINGS OF UP TP 80 SEATED OR 100 STANDING
GUESTS.

PRIX-FIXE MENUS AVRAILABLE.
BOOKING STARTS AT $4000 - $7500

OLD POSTERS AND FAMILY RELICS SET THE TONE FOR THE PERFECT PRIVATE
GATHERINGS, COCKTAIL HOURS AND SMALL RECEPTIONS. CAPACITY OF 20
SEATED OR 30 STANDING GUESTS. DEDICATED BAR, PRIVATE POWDER ROOM,
INDEPENDENT ENTRANCE AND SOUND SYSTEM. PROJECTOR AND HDMI
CONNECTIONS AVAILABLE.

PRIX-FIXE MENUS AVRILABLE.
BOOKING STARTS AT $1300 - $1500
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- OLIVOS LUNCH -

A FAMILY STYLE LUNCH FERTURING
TRADITIONAL ARGENTINE MINI EMPANADAS,

JUICY PARRILLADA STAPLES, SALAD & DESSERT.

FIRST COURSE
CHOICE OF TWOQ OF OUR SIGNATURE MINI EMPANRDAS

SALAD COURSE
CHOICE OF SALAD

MAIN COURSE (OTHER MEAT OPTIONS)

CHURRASQUITO
FREE-RANGE CHICKEN BRERST
HOUSE-MADE BRATWURST
CHIMICHURRI
CHAPA BREAD

DESSERT
CHOICE OF DESSERT
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STARTS AT $36 PLUS TRAX AND 20% GRATUITY.
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- RECOLETA LUNCH -

LUNCH STRRT WITH FAMILY STYLE MINI EMPANADAS,
FOLLOWED BY ENTREE SELECTION,
FINISH WITH A SWEET NOTE.

FIRST COURSE
CHOICE OF TWO OF OUR SIGNATURE MINI EMPANRDAS

MAIN COURSE
- YOUR CHOICE OF -

MILANESA SANDWICH
OR
VEGETARIANO SANDWICH
OR
MILANESA AL PLATO
OR
CANELONES CASEROS

SIDE OF SALAD OR FRIES

DESSERT
CHOICE OF DESSERT
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STARTS AT $35 PLUS TAX AND 20% GRATUITY.
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RUSTICO

RUSTICO IS A CLASSIC, FESTIVE MENU THAT FEATURES CLASSIC & SEASONAL DISHES.
A COURSED FAMILY STYLE DINNER, PERFECT FOR ANY INFORMAL GATHERING.

FIRST COURSE
ACEITUNAS HOUSE-MARINATED OLIVES & CITRUS ZEST

SECOND COURSE

SPINACH SALAD
MINI' SUAVE EMPANADAS
MINI' VERDURA EMPANADAS

MAIN COURSE

POLLO AL HORNO
CHURRASQUITO 60Z
MASCARPONE POLENTA
SEASONAL SIDES
GNOCCHI QUARTET

DESSERT
MINI' QUATRO LECHES

* ok Kk ok Kk ok *

STARTS AT $45 PLUS TAX AND 20% GRATUITY.
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ALL OF OUR PRE-FIXE MENUS ARE SAMPLE MENLUS.

WE CAN CUSTOMIZE THEM TO FIT YOUR NEEDS OR DIETARY
RESTRICCIONS PER YOUR REQUEST.

ofun Add Ons

PROVOLETA - CHARRED ARGENTINE PROVOLONE TOPPED WITH HERBS &
DICED FRESH TOMATO, SLICED BRERD. $12 (SERVES 3]

PICADA - SELECTION OF CHEESES & CHARCUTERIE. SERVED WITH
ACCOUTREMENTS & BRERAD. $10PP

PIC-ASSO BOARD - OUR VERY OWN PICADA AND ASADO PLATE, SALCHICHA
PARRILLERA, HOUSE-MADE BRATWURST, MORCILLA, GRILLED ONIONS,
PROSCIUTTO DI PARMA, 2 SEASONAL CHEESES, HOUSE OLIVES, BRERD,
ORGANIC FIELD GREENS. $14PP

CHEESE BOARD - SELECTION OF SEASONAL CHEESES, HONEY & CHAPA
BREAD $9PP




PALERMO

THIS IS THE ULTIMATE ARGENTINERAN SHOWCASE,
A MENU THAT STRYS TRUE TO ARGENTINE DINING TRADITIONS.

A LA CARTE SELECTIONS OF BUENOS AIRES CAFE'S MOST POPULAR DISHES.

FIRST COURSE

MINI POLLO EMPANADAS
MINI' VERDURA EMPANADAS

SECOND COURSE
- YOUR CHOICE OF -

MIXTA ORGANIC
OR

CAESAR SALAD

MAIN COURSE
- YOUR CHOICE OF -

PESCADO DE LA NOCHE
WEEKLY FRESH SEAFOOD ENTREE WITH SEASONAL VEGETABLES

OR

POLLO AL HORNO
MARINATED ORGANIC, FREE-RANGE CHICKEN BRERST
ROASTED WITH FRESH HERBS & SPICES SERVED WITH
MASCARPONE POLENTA & WILTED SWISS CHARD

OR

CANELONES CASEROS

TWO HANDMADE HERB CREPES FILLED WITH
SPINACH, ONIONS, PROVOLONE AND MOZZARELLA
FINISHED WITH BECHAMEL, MARINARA PARMESAN

DESSERT

- YOUR CHOICE OF -

PANQUEQUE
HANDMADE SWEET CREPE ROLLED WITH DULCE DE LECHE,
BURNT SUGAR ON TOP

OR
MINI QUATRO LECHES

TRADITIONAL LATIN-AMERICAN TRES LECHES SPONGE CAKE
WITH OUR SIGNATURE FOURTH DISTINCT ARGENTINE TOUCH

* ok Kk Kk K ok K

STARTS AT $65 PLUS TAX AND 20% GRATUITY.
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EL GRAN ASADO

A JOURNEY THROUGH OUR ARGENTINE ROOTS,
JUICY SELECTION OF PRIME CUTS OF MEART AND TRADITIONAL SIDES.
SERVED FAMILY STYLE. PERFECT MENU TO SHARE WITH THE PARTY

FIRST COURSE
ACEITUNAS HOUSE-MARINATED OLIVES & CITRUS ZEST

PICADA
SELECTION OF CURED MERTS &
TRADITIONAL PICKLED VEGETABLES, BRERD

SECOND COURSE
MIXTA SALAD

MINI POLLO EMPANADAS

EL ASADO
- TRADITIONAL MEAT CUTS & SIDES -

LOMITO
CERTIFIED ANGUS BEEF TENDERLOIN

POLLO
FREE RANGE, ORGANIC CHICKEN BRERST

SALCHICHA PARRILLERA
ARGENTINE STYLE CURED PORK SAUSAGE

MORCILLA
BLACK SAUSAGE IMPORTED FROM ARGENTINA

MOLLEJAS
SWEETBREADS

SIDES:
ASPARAGUS & GRILLED CARROTS,

CHARRED GOAT CHEESE & HONEY (V/GF)

CHIMICHURRI
CHAPA BREAD

DESSERT

PANQUEQUE
HANDMADE SWEET CREPE ROLLED WITH DULCE DE LECHE,
BURNT SUGAR ON TOP

* ok ok Kk K ok K

STARTS AT $78 PLUS TAX AND 20% GRATUITY.




GRAN LECHON

INFIERNILLO PORK

WHOLE PIG SLOW COOKED AL CARBON IN OUR CUSTOM-MADE GRILL

)

RUSA SALAD
COLD POTATO SALAD WITH CARROTS,
GREEN PEAS & RED ONIONS
WITH HOUSE-MADE RIOLI VINRIGRETTE

SALAD OF YOUR CHOICE
CRESAR, SPINACH, OR MIXTA SALAD

CHIMICHURRI SRUCE

CHAPA BRERD

* ok Kk kK ok *

STARTS AT $35 PLUS TAX AND 20% GRATUITY.
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PATAGONIA LAMB

CORDERO
WHOLE LAMB MRRINATED IN' CHIMICHURRI SRUCE,
SLOWLY COOKED OVER LIVE FIRE

RESCOLDO VEGETABLES
ROOT VEGETABLES COOKED IN ASHES
SWEET POTATOES, CARROTS. ONIONS

SALAD OF YOUR CHOICE
CARESAR, SPINACH, OR MIXTA SALAD

CHIMICHURRI SRUCE
CHAPA BREAD

* ok Kk ok Kk ok *

STARTS AT $45 PLUS TAX AND 20% GRATUITY.

* * * FAMILY STYLE DINNER IDEAL FOR PARTIES OF 20 OR MORE GUESTS. MINIMUM 20 PARTICIPATING GUESTS.

REQUIRES 2 WEEKS ADVANCED BOOKING * * *




MILONGA ROOM

OUR PRIVATE ROOM CAN BE SET UP FOR A
DINNER PARTY FOR UP TO 24 SEATED GUESTS.
MENU AVAILABLES ARE THE RUSTICO & GRAN ASADO.

COCKTAIL PARTIES CAN ENJOY A SPREAD FROM THE PITUCA MENU.

MILONGA ROOM OPERATES ON FOOD & BEVERAGE
MINIMUMS PLUS TAX AND GRATUITY.

RED VELVET SECTION HOSTS 10 TO 14 GUESTS.

BOOKINGS START AT $625
WEDNESDAY & THURSDAY.
$875 FRIDAY & SATURDAY

2.5 HRS EVENT
MILONGA ROOM BUYOUT HOSTS 15 TO 30 GUESTS.

BOOKINGS START AT $1500
WEDNESDAY & THURSDAY.
$2000 FRIDAY & SATURDAY

3 HRS EVENT

PICADA

SELECTION OF CHEESES & CHARCUTERIE
FRESH FRUIT, HONEY, SWEET & SPICY PECANS, BREAD

MINI EMPANADAS
SUAVE, VERDURA, & POLLO

SKEWERS
Q{A_V_. ; . BEEF, SHRIMP, & VEGGIE

T !‘{5.‘;} rrasmnsst

DESSERT STATION | MESA DULCE

MINI LEMON & RASPBERRY TARTS
ALFAJOR DE MAICENA & CHOCOLATE

* ok ok ok Kk ok k

PITUCA MENU IS EXCLUSIVELY FOR MILONGA ROOM
SEE MILONGA'S PACKAGES FOR MORE DETAILS.







MESA DULCE
dessert platter

WHY HAVE ONE, WHEN YOU CAN HAVE IT ALL!
CHOOSE YOUR FAVORITES & MAKE IT YOURS

SERVES 10 - 15 (SELECTION OF 5) $33
SERVES 20 - 25 (SELECTION OF $65

MINI RASPBERRY TART

MINI LEMON PIE

MINI ALFAJOR DE CHOCOLATE
MINI ALFAJORE DE MRICENA
PIONONO DE DULCE DE LECHE
MINI QUATRO LECHES CAKE
B.A.C. MRCARON

ALFAJOR cake

CHOCOLATE COOKIE FILLED

WITH DULCE DE LECHE &
DIPPED IN CHOCOLATE

12 IN $30 iNcLupes canoLE &

LETTERING







