


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.comeventos@buenosairescafe.com

Buenos Aires Café

EST. 2005

LOCAL ·  FRESH · ARGENTINE

120 1  E  6th  Street
Austin * Texas * 78702
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THE LOUNGETHE LOUNGE

BUYOUTBUYOUT

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 - $900booking starts at $800 - $900

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 seated or 40 standing guests.  

Prix-Fixe menus available.

booking starts at $2000 - $4000booking starts at $2000 - $4000

LA BOCA ROOMLA BOCA ROOM

i t ’s  t ime  to  party

MILONGA ROOMMILONGA ROOM

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 available.

booking starts at $1300 - $1500booking starts at $1300 - $1500

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 available.

booking starts at $4000 - $7500booking starts at $4000 - $7500





-  Ol ivos  LUNCH -

A family style lunch featuring 
traditional Argentine mini empanadas, 

juicy parrillada staples, salad & dessert.

FIRST COURSEFIRST COURSE

Choice of two of our signature mini empanadas

SALAD COURSESALAD COURSE

choice of salad   

MAIN COURSE (OTHER MEAT OPTIONS)MAIN COURSE (OTHER MEAT OPTIONS)

Churrasquito
Free-Range chicken breast 

House-made bratwurst 
CHIMICHURRI
CHAPA BREAD

DESSERTDESSERT

choice of dessert

* * * * * * * 

STARTS AT $36 plus tax and 20% gratuity. 

-  RECOLETA LUNCH -

Lunch start with family style mini empanadas, 

Followed BY entrée selection,

finish with a sweet note.

FIRST COURSEFIRST COURSE

Choice of two of our signature mini empanadas

MAIN COURSEMAIN COURSE

- YOUR CHOICE OF –

MILANESA SANDWICH 
OR

VEGETARIANO SANDWICH 
OR

MILANESA AL PLATO 
OR

CANELONES CASEROS 

side of salad or fries

DESSERT DESSERT 

Choice of dessert

* * * * * * * 

STARTS AT $35 plus tax and 20% gratuity. 



Rúst ico

Rústico is a classic, festive menu that features classic & seasonal dishes. 
A coursed family style dinner, perfect for any informal gathering.

FIRST COURSEFIRST COURSE

ACEITUNAS house-marinated olives & citrus zest

SECOND COURSESECOND COURSE

SPINACH SALAD                       
MINI SUAVE EMPANADAS 

 MINI VERDURA EMPANADAS

 MAIN COURSEMAIN COURSE

POLLO AL HORNO
Churrasquito 6oz

mascarpone polenta 
seasonal sides
GNOCCHI QUARTET

DESSERTDESSERT

MINI QUATRO LECHES 

* * * * * * * 

STARTS AT $45 plus tax and 20% gratuity.

0 Fun Add Ons 0
PROVOLETA PROVOLETA - charred Argentine provolone topped with herbs & 
diced fresh tomato, sliced bread. $12 (serves 3)

PICADAPICADA - selection of cheeses & charcuterie. served with 
accoutrements & bread. $10pp

PIC-ASSO board 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, bread, 
organic field greens. $14pp

CHEESE BOARD CHEESE BOARD - selection oF SEASONAL CHEESES, HONEY & CHAPA 
BREAD $9PP

ALL OF OUR PRE-FIXE MENUS ARE SAMPLE MENUS. 

WE CAN CUSTOMIZE THEM TO FIT YOUR NEEDS OR DIETARY 
RESTRICCIONS per your request.



PALERMO

This is the ultimate Argentinean showcase, 

a menu that stays true to Argentine dining traditions.

A la carte selections of Buenos Aires Café’s most popular dishes.

 FIRST COURSEFIRST COURSE 
MINI POLLO EMPANADAS 

MINI VERDURA EMPANADAS                                                           

SECOND COURSESECOND COURSE

- YOUR CHOICE OF –

MIXTA organic 
OR

CAESAR SALAD 

MAIN COURSEMAIN COURSE

- YOUR CHOICE OF –

PESCADO DE LA NOCHE 
weekly fresh seafood entrée with seasonal vegetables

OR     

   POLLO AL HORNO
marinated organic, free-range Chicken breast 

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 béchamel, marinara parmesan

DESSERTDESSERT

- 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 

* * * * * * * 

STARTS AT $65 plus tax and 20% gratuity.

El  Gran Asado

A journey through our Argentine roots, 

Juicy selection of prime cuts of meat and traditional sides.                            

Served family style. Perfect menu to share with THE PARTY

FIRST COURSEFIRST COURSE

ACEITUNAS house-marinated olives & citrus zest

PICADA
selection of cured meats &

Traditional pickled vegetables, bread

SECOND COURSESECOND COURSE

MIXTA SALAD        

MINI POLLO EMPANADas

EL ASADOEL ASADO

- TRADITIONAL MEAT CUTS & SIDES -- TRADITIONAL MEAT CUTS & SIDES -

LOMITO 
Certified Angus Beef tenderloin 

POLLO 

free range, organic chicken breast

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                                                                  

DESSERTDESSERT

PANQUEQUE 
handmade sweet crepe rolled with dulce de leche, 

burnt sugar on top

* * * * * * * 

STARTS AT $78 plus tax and 20% gratuity.



GRAN LECHÓN

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 aioli vinaigrette

Salad of your choice
Caesar, Spinach, or Mixta salad

Chimichurri sauce 

CHApa bread

* * * * * * * 

STARTS AT $35 plus tax and 20% gratuity.

PATAGONIA  LAMB 

CORDERO
whole lamb marinated in chimichurri sauce,

slowly cooked over live fire 

Rescoldo VEGETABLES
root vegetables cooked in ashes
SWEET POTATOES, CARROTS. ONIONS

Salad of your choice
Caesar, Spinach, or Mixta salad

Chimichurri sauce

CHAPA BREAD

* * * * * * * 

STARTS AT $45 plus tax and 20% gratuity.

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

REQUIRES 2 WEEKS ADVANCED BOOKING * * *REQUIRES 2 WEEKS ADVANCED BOOKING * * *



MILONGA ROOM

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

RED VELVET SECTIONRED VELVET SECTION   HOSTS 10 TO 14 GUESTS. 
		     
		     BOOKINGS START AT $625 	
		     WEDNESDAY & THURSDAY.
		     $875 FRIDAY & SATURDAY 

		     2.5 HRS EVENT

MILONGA ROOM BUYOUTMILONGA ROOM BUYOUT HOSTS 15 TO 30 GUESTS. 
		     
		      BOOKINGS START AT $1500  
		      WEDNESDAY & THURSDAY.
		      $2000 FRIDAY & SATURDAY 

		      3 HRS EVENT

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.  

P ITUCA

PICADA
SELECTION OF CHEESES & CHARCUTERIE

FRESH FRUIT, HONEY, SWEET & SPICY PECANS, BREAD

MINI EMPANADAS
SUAVE, VERDURA, & POLLO

SKEWERS
BEEF, SHRIMP, & VEGGIE

DESSERT STATION I MESA DULCE

MINI LEMON & RASPBERRY TARTS

ALFAJOR DE MAICENA & CHOCOLATE

* * * * * * * 

PITUCA MENU IS EXCLUSIVELY FOR MILONGA ROOM

SEE MILONGA’S PACKAGES FOR MORE DETAILS.





MESA DULCE
dessert platter

serves 10 - 15serves 10 - 15 (SELECTION OF 5) $33

serves 20 - 25serves 20 - 25 (SELECTION OF $65 

mini raspberry tartmini raspberry tart

mini lemon piemini lemon pie

mini alfajor de chocolate mini alfajor de chocolate 

mini alfajore de maicenamini alfajore de maicena

pionono de dulce de lechepionono de dulce de leche

MINI QUATRO LECHES CAKEMINI QUATRO LECHES CAKE

b.a.c. macaronb.a.c. macaron

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

crumble it with your friends
Chocolate cookie filled         
with dulce de leche &          
dipped in chocolate

12 in $30 includes candle & 

           lettering 

ALFAJOR cake




