
• GAUCHO •

 DUNDORE & HEISTER FIRE-ROASTED CATERING MENU 

CHILI ROASTED WHOLE CHICKENS  $15 GF
local organic chickens marinated in mild chillies and 
annatto. Cut and served on a bed of greens

MOJO CHICKEN THIGHS  $10 GF
chicken thighs soaked in orange and lime juice, 
cumin, onion and garlic

PICANHA  $19 GF
the Picanha in the top cap of the sirloin, prized in 
South America for its rich beef flavor

MATAMBRE  $22 GF
Argentinian stuffed steak. Hard boiled egg, bell 
peppers, cilantro, garlic and olive oil

CAMARONES  $16 GF
fajita spiced shrimp and seared on a hot plancha

PORK SHOULDER STEAKS  $15 GF
marinated in smoky chipotle pepper and fire-grilled

COWBOY RIBEYE A LA PLANCHA  $30  
$5 upgrade to package  GF
bone in pasture raised rib steak seared on  
a hot plancha

LEMON & FENNEL SNAPPER  $22 GF
whole red snapper, stuffed with lemon and shaved 
fennel bulb finished w/ lemon zest olive oil

SALMON  $MP GF
Grilled whole sides of salmon, red pepper aioli, 
cilantro lime crema

PROTEINS  CHOOSE 3

TRES LECHES CAKE  $5 VEG
fluffy sponge cake soaked in 3 different milks

FLAN  $5 GF, VEG
a custard dessert with a layer of caramel

CHARRED PINEAPPLE  $5 GF, VEGAN
Fire-charred pineapple with cinnamon and sugar

BURNT PEACHES & SWEET CREME  
FRAICHE  $7 GF, VEG
peaches, mint, cream, amaretto and lemon

DESSERTS  CHOOSE 2

STARTS AT $60  
FOR THE PACKAGE

INCLUDES 3 MEATS,  
3 SIDES, 2 DESSERTS

EMPANADAS MENDOCINAS  $6 
Mendocinas are baked empanadas, the dough 
contains milk, making it creamier than other 
empanadas. They are stuffed with ground beef,  
a slice of hard-boiled egg, spices and green olive

PROVOLETA  $6 VEG
provolone cheese seared on the Plancha. Draped 
over black charcoal flatbread and served with 
piquillo pepper sofrito

GAUCHO GRAZING BOARD  $10
a display of assorted cheeses, cured meats, pickled 
chilies, fire roasted vegetables, spiced nuts, dried 
fruits, Membrillo and grilled bread

RESCOLDO CABBAGE  $7 GF, VEG
whole head of cabbage roasted in a bed of hot 
embers. Cut into wedges and dressed in lemon, 
sumac and yogurt sauce. Topped with queso fresco

RICE & BEANS  $4 GF, VEGAN
seasoned white rice and black beans simmered  
in charred tomatoes and chillies

ELOTES  $7 GF VEG
fired roasted sweet corn on the cob, mexican 
crema, queso fresco, chipotle, cilantro and lime                                                                                                                                             

YUCCA CHIPS  $3 VEGAN
yucca sliced thin and fried crisp served with fire 
roasted tomato and avocado salad

GRILLED CARROTS WITH SMOKED  
HERB RICOTTA  $7 GF, VEG
blistered baby carrots, olive oil, cumin,  
and herbed ricotta

OCTOPUS  $10 GF
octopus grilled in coal-charred pimento oil,  
cilantro and burnt onion salsa

SIDES  CHOOSE 3
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