
THE FOOD

COMBINING MEXICAN FLAVOURS WITH THE BEST OF MELBOURNE’S 
PRODUCE THAT’S LOCAL, FRESH & SEASONAL. OUR FEED ME OPTIONS ARE 
WELL EXECUTED & ACCESSIBLE, PERFECT FOR SHARING WITH GROUPS OF 
ALL SIZES AND CAN BE TAILORED TO YOUR SPECIFIC REQUIREMENTS. BELOW 
YOU WILL FIND SAMPLE MENUS TO GIVE YOU AN UNDERSTANDING OF THE 
ABUNDANCE OF FOOD YOU CAN ENJOY ON THE DAY OF YOUR EVENT.

$68PP 3 course sample menu
JALAPENO & CHEESE CROQUETTES
BBQ CORN with CHIPOTLE MAYONNAISE, QUESO FRESCO

CRISPY FRIED CHICKEN with JALAPENO MAYONNAISE
PORK COCHINITA TACO with PICKLED ONION, HABANERO HOT SAUCE, CREMA 
LEMONGRASS BEEF TACO with CABBAGE, SALSA VERDE, QUESO FRESCO

LAMB BARBACOA with 3 SAUCES, PICKLES, TORTILLA
PAPRIKA CHIPS

$80PP 4 course sample menu
BBQ CORN with CHIPOTLE MAYONNAISE, QUESO FRESCO 
KINGFISH TOSTADA with AVOCADO, TOASTED PEANUT SLAW 

FISH TACO with SLAW, CHIPOTLE TARTAR 
CRISPY FRIED CHICKEN with JALAPENO MAYO
WAGYU BEEF SLIDERS with SPECIAL SAUCE, LETTUCE & A STEAMED BUN 

CRISPY PORK HOCK with APPLE SALSA VERDE, GUAJILO CHILE CARAMEL

DESSERT TASTING PLATE
PEANUT BUTTER CHEESECAKE with SPICED CHOCOLATE & HONEYCOMB
BROWNIE TAQUITO, WHITE CHOCOLATE, DULCE DE LECHE
TRES LECHES CAKE with SPICED BERRIES, WHIPPED COCONUT

FEED ME MENU IS SUBJECT TO CHANGE DEPENDANT ON GROUP SIZE AND 
SEASONALITY. IF THERE IS SOMETHING SPECIFIC YOU’D LIKE PLEASE LET 
YOUR EVENTS MANAGER KNOW.



THE FOOD Continued

$85PP 3 course menu SAMPLE.
Guests to individually choose their entrée, main and dessert. 

SHARED START
GUACAMOLE with ROASTED TOMATO SALSA AND CORN CHIPS

ENTRÉE
SALMON CEVICHE, CRISPY BITS, JALAPENO DRESSING, COCONUT MISO
BAJA TEMPURA FISH TACO, SLAW, CHIPOTLE TARTAR (2)
PORK COCHINITA TACO WITH ONION, SOUR CREAM, HOT SAUCE (2) 
WAGYU BEEF SLIDERS WITH CHEESE, LETTUCE, SPECIAL SAUCE  BBQ CORN 

MAIN
BBQ CHICKEN, CHARRED ONION & CHIPOTLE BUTTER, CHARRED LEMON
SCOTCH FILLET (200GM), CHIMMICHURRI
LAMB BARBACOA with 3 SAUCES, PICKLES, FLAT BREAD                                   
BBQ BABY BARRAMUNDI, HONEY HABANERO, MARKET SALAD  

SHARED SIDES
PAPRIKA CHIPS, CHIPOTLE MAYO
MIXED LEAF SALAD

DESSERT
TRES LECHES CAKE with WHIPPED COCONUT, BERRIES
BROWNIE TAQUITO with WHITE CHOCOLATE CREAM, DULCE DE LECHE
PEANUT BUTTER CHEESECAKE with HONEYCOMB, CHOCO ICE CREAM



Ph: 9561 9696
info@theblacktoro.com.au
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