
 

D A R L I N G H U R S T  

 

B U I L D  Y O U R  O W N  B A N Q U E T  

$69 per person 

 

F O R  T H E  T A B L E  

Guacamole  Arbol Chilli Oil | Spice Dusted Corn Chips 

C H O O S E  Y O U R  S T A R T E R   (add extra starter $5pp) 

Pork Belly  Guajillo Arbol Sauce | Coriander 

Burrata  Salsa Macha | Honey | Heirloom Tomato 

Fire-Roasted Prawns  Smoked Tomato & Ancho Salsa | Parsley | Chilli Oil  (extra $4pp) 

Crispy Eggplant  Pistachio Mole | Oaxaca Cheese | Pomegranate 

A D D  C E V I C H E   ($7pp) 

Kingfish Ceviche  Carrot Leche de Tigre | Avo Mousse | Rice Paper 

C H O O S E  Y O U R  T A C O S   (add extra tacos $8ea) 

Lamb Barbacoa  Charred Onion | Spearmint Yoghurt 

Baja Fish  Mango Salsa | Coleslaw | Zarandeado 

Carnitas  Pipian Sauce | Salsa Verde | Onion | Jalapeño 

Mushroom  White Mole | Chipotle | Sweet Potato 

C H O O S E  Y O U R  M A I N  

300g Sirloin  Birria Consome  (extra $6pp) 

Pulpo  Peanut Sauce | Chimichurri | Chat Potato 

Lamb Shank  Mole Madre | Macadamia | Bronze Fennel 

Short Ribs  Adobo | Sweet Potato Purée 

Charred Vegetables  Butternut Pumpkin | Capsicum | Spanish Onion | Corn 

700g T-Bone  Roasted Bone Marrow  (extra $25pp) 

C H O O S E  Y O U R  S I D E   (add extra side $5pp) 

Papas  Green Mojo | Truffle Goat Cheese | Rosemary Salt 

Sweet Corn Ribs  Manchego Cheese | Truffle Oil | Chipotle 

Greens  Arbol Confit Garlic | Slivered Almonds 

C H O O S E  Y O U R  D E S S E R T  

Churros  Coconut Ice Cream | Chocolate | Dulce De Leche 

Bocadillo  Corn Panna Cotta | Quince | Mascarpone | Almond Crumb 

 

A D D  9 0 M I N  D R I N K S  P A C K A G E  —  $ 3 0 p p  
Classic & Spicy Margaritas, Tecate Beers, House Wine, House Sparkling & House Rose 

If the drinks package is chosen, all guests at the table must do the drinks package. 
Mocktails and non-alc drinks are available for non-drinkers. 

 
A 15% surcharge applies to all public holidays. 


