
Functions



Spaces
AVAILABLE FOR SMALL AND LARGE GROUPS AND EXCLUSIVE USE



Spritz on Arrival - from $16 per guest
a signature spritz for each guest from our list!

must be pre-selected and ideally one option for 
the whole group.

Margarita on Arrival - from $20 per guest
treat everyone to a classic margarita for each 

person on arrival!

Caviar & Bubbles - from $20 per guest
oscietra ‘panchenko’ caviar from georgia, plus 

your choice of local or regional bubbles from your 
chosen venue.

or add a 250g oscietra caviar station to  
your function from $10 per guest

minimum numbers apply.

Cold Seafood - $250
(minimum 10 guests)

includes cooked prawns, smoked salmon, fresh 
ceviche, crab salad, and lobster sliders.

Grazing Platter - $90 each
(minimum 10 guests)

includes shaved cured meats, russian dressing, 
tomato relish, marinated vegetables, 

mixed australian olives, local selection 
of cheeses & quince paste.

Deluxe Grazing Upgrade - $120 each
(minimum 10 guests)

includes everything in the $90 platter plus a hand-
picked selection of our premium fried snacks & 

sausage rolls with bush tomato relish.

Fresh Oyster Station - from $19 per guest
(minimum numbers apply: 24 people x 3 each)
a cold bar display of shucked oysters over ice 
with assorted dressings & accompaniments.

Oysters & Accoutrement - $65 per dozen
(minimum 6 dozen)

Never-ending Oysters & Accoutrement $75 per person
(minimum 12 people)

Add-ons
Pol Roger Champagne - $22 per person

House Spirits - $11 per person
ketel one vodka, teremana tequila, tanqueray gin,

johnnie walker black label, nusa caña tropical white rum,
nusa caña dark rum, bulleit bourbon

Cheese & Charcuterie - from $19 per guest
(minimum numbers apply)

a selection of local & imported cheeses, cured meats,  
dips, and conserved vegetables. served with honey, fresh 

& dried fruit, pickled & quince paste. includes fresh  
crusty bread & an assortment of lavash & flatbreads.

Cold Canapé Bar - from $17 per guest
a manned station producing plates of delicious cold canapés.

sample cold canapé pack menu
   • fresh oyster with finger lime dressin • prawn cocktail, 

wattleseed mary rose, paprika • hand-stuffed peppers with tuna  
• salmon ceviche with lemon myrtle vinaigrette • confit duck  

& bush pepper, pickles & crisp bread • wild kangaroo  
& native anise myrtle salami • brie, truffle honey, pickled walnut 

• prosciutto & fig jam tartlet • stracciatella tartlet

On Arrival PlattersStations

Premium Add Ons
AVAILABLE TO ADD ON FOR ANY OF OUR PACKAGES



Food & Drink Packages

House Made Guacamole
w/ corn chips (GF/VE)

Jalapeño Poppers
stuffed with goat cheese, aioli (V)

Elotes
chargrilled corn, chipotle crema,
queso, aleppo pepper (GF/DFO)

Shredded Beef Cheeks
green mole, pickled onioni (GFO/DF)

Chicken Fajita
pan roasted mix bell peppers, onion served 

w/ sour cream, guacamole, sour cream 
& grilled flour tortillas (GFO/DFO)

Add Churros (V) +4.5ea

CHILDREN 12 YEARS & UNDER $30PP
GF-GLUTEN FREE, GFO-GLUTEN FREE OPTION, 

DF-DAIRY FREE, DFO-DAIRY FREE OPTION, 
V-VEGETARIAN, VO-VEGETARIAN OPTION, 

VE-VEGAN, VEO-VEGAN OPTION

Mucho Fiesta $45PP
Cerveza

Estrella Damm 4.6%
Jetty Road Wheat Ale 3.5%

Heaps Normal XPA 0%

Vino
Tinto Sangria

Prosecco La Riva Dei Frati Veneto, ITA
Malbec La Boca Mendoza, ARG

Sauvignon Blanc Wirra Wirra Adelaide Hills, SA
Rosé The Pawn ‘El Desperado’ Adelaide Hills, SA

Cerveza
Estrella Damm 4.6%

Jetty Road Wheat Ale 3.5%
Hills Apple Cider 5.0%

Jetty Road Pale Ale 4.8%
Heaps Normal XPA 0%

Vino
Frozen Margarita Del Dia

Tinto Sangria
Prosecco La Riva Dei Frati Veneto, ITA

Malbec La Boca Mendoza, ARG
Sauvignon Blanc Wirra Wirra Adelaide Hills, SA
Rosé The Pawn ‘El Desperado’ Adelaide Hills, SA

Mucho Esencial $45PP

Mucho Prima $55PP



Fiesta with us



During peak trade/days, your 3 hour timeslot will be allocated either 

seating time of 4pm-7pm or 7.30pm-10.30pm. These seating times are 

final and the premises must be vacated at your allocated departure 

time unless an alternative is agreed upon. Your Functions Coordinator 

will advise you of availability upon enquiry. Please ask us for a quote 

for events requiring upwards of 3 hours.

ALL BOOKINGS ARE PROVISIONAL UNTIL THE EVENT ORDER IS 
SIGNED AND RETURNED WITH CREDIT CARD DETAILS AS SECURITY 

AT LEAST 7 DAYS PRIOR TO THE EVENT.

OUR FUNCTION SPACES ARE ALLOCATED ON A FIRST CONFIRMED 
BASIS.

A CANCELLATION FEE OF 25% WILL APPLY IN THE EVENT OF 
CANCELLATION WITHIN 7 DAYS OF THE EVENT UNLESS OTHERWISE

SPECIFIED.

FINAL NUMBERS, DIETARY REQUIREMENTS AND BEVERAGE 
REQUESTS TO BE CONFIRMED AT LEAST 48 HOURS PRIOR TO THE 

EVENT.

FINAL CONFIRMED NUMBERS WILL BE THE NUMBERS CATERED 
FOR AND, THEREFORE, THE NUMBERS CHARGED FOR.
MINIMUM OF 12 PEOPLE FOR ALL FUNCTION MENUS

FOOD SERVICE WILL COMMENCE WITHIN 15 MINUTES OF THE TIME 
SPECIFIED ON THE EVENT ORDER.

MENUS ARE SUBJECT TO CHANGE DEPENDING ON PRODUCT 
AVAILABILITY.

ONE BILL PER TABLE – NO SPLIT BILLS.

SEATING TIMES BOOKING
TERMS & CONDITIONS

Functions at Mucho

CONTACT US

EMAIL: hawthorne@muchomexicano.com.au

hawthorne
PHONE 07 3899 2233

WWW.MUCHOMEXICANO.COM.AU

274 HAWTHORNE ROAD, 
HAWTHORNE QLD, 4171


