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INFORMATION SHEET

GAUCHO CANAPES & BOWL FOOD

GAUCHO

CANAPES BOWL MENU ADDITIONAL SHARING PLATTERS

Cold selection

BABY SCALLOP CEVICHE CHICKEN FLAUTITAS SELECTION OF MINI EMPANADAS £25.00
Mango salsa Tortilla, onion, chilli, cheddar cheese, guacamole bx Beef, bx Mozzarella

SALMON CEVICHE MINI GAUCHO BURGER SAUSAGE PLATTER £19.95

Cured in citrus juices, avocado, palm hearts and
roasted pepper sauce

Dansglad cheddar, tomato, onion & chipotle chutney
and malbec mustard mayonnaise

GRILLED COURGETTE (v) SMOKED HADDOCK FISH CAKES

Lemon cream cheese Pasilla chilli mayonnaise, cucumber salad

CROSTINI (v) RISOTTO

Datterini tomatos and goats cheese Radicchio, malbec and parmesan

CRAB CROSTINI ARGENTINEAN BABY SQUID

Avocado Mixed leaves and chimichurri mayonnaise

BEEF CARPACCIO PINCHOS DE BEEF CHORIZO

Rocket and parmesan Paprika crisps, tomato, onion, and chipotle chutney
CHURRASCO DE CHORIZO

CANAPES

Hot selection

BABY SCALLOPS

Serrano ham and mango chutney
MINI PINCHOS CHORIZO

Spicy sausage in pastry
BUTTON MUSHROOM (v)

Chilli and parmesan
CROQUETAS DE ESPINACA (v)

CROQUETAS DE SERRANO

GRILLED POLENTA (v)

Peruvian olives

CANAPES

Dessert selection

ALFAJORES

Dulce de leche and coconut
CHOCOLATE AND HAZELNUT TRUFFLES

Please choose from the selection above:

6 CHOICES £17.00
8 CHOICES £22.00
10 CHOICES £25.00

All prices include VAT. Service charge is not included; however, a
discretionary 10% will be added to parties of six persons or more.
Some dishes may contain nuts.

A spiral cut marinated for 48 hours in garlic, parsley and
olive oil, served with chips

GRILLED CHICKEN SALAD

Sweetcorn, datterino tomatoes, palm hearts, avocado
CHARGRILLED GAMBAS

Honey and smoked paprika dressing
CAULIFLOWER TEMPURA

Blue cheese sauce

Please choose from the selection above:

3 CHOICES £20.00
4 CHOICES £26.00
b CHOICES £30.00

Gaucho at the 02 - Bar

Argentine chorizo, morcilla, chorizo picante, pinchos,
romero pepper

ROOM CAPACITIES

o The bar - standing 100, seated 50

e The wine room - standing 12

o The balcony - standing 100, seated 60

o Ist floor restaurant - standing 200, seated 140
o Private dining room - seated 24

o 7nd floor restaurant - standing 150, seated 120

GALLERY

Gaucho at the 02 - Private dining room
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Gaucho at the 02 - 2nd floor



INFORMATION SHEET
INDIGO MENUS

MENU1

SALMON CEVICHE

MENU 2

0CTOPUS TIRADITO

GAUCHO

MENU 3

BEEF EMPANADAS

Cured in citrus juices, avocado, palm hearts and
roasted pepper sauce

BEEF: 100g of each cut, served with accompanying
vegetables

LOMO

Fillet served with tomato salad and chips
CHORIZO

Sirloin served with humitas
ANCHO

Ribeye served with spinach, garlic and lemon

DESSERT SAMPLER

Semifreddo, rum and raisin bread pudding and
chocolate and hazelnut truffles

GALLERY

Fresh tomato passata, black olives, wild rocket leaves
and olive oil

BIFE DE ANCHO 300g

Ribeye served with spinach and chips

CHOCOLATE AND HAZELNUT TRUFFLES

White chacolate and ginger ganache

Olive, red peppers, onion, aji molido

MEDALLION 725g
Eye of the fillet, served with salad and chips

RICOTTA AND LEMON CAKE
Confit of ornage, blueberries and raspberry coulis

Al prices include VAT. Service charge is not included; however, a
discretionary 10% will be added to parties of six persons or more.
Alinen charge may also be applicable.

Some dishes may contain nuts.

For booking enquiries please contact:

Elli Sallis

Events & Marketing Manager

Gaucho 02

T: 020 8858 7711

M: 0779 510 4383

E: elli.sallis[dgauchorestaurants.com




