
 

 

 

 

 

ASADO GRILL BBQ MENU – £45 PER PERSON 
 

Minimum of 40 guests 
 

 
 
 

STARTERS 

Cheese & Charcuterie Board 
A fine selection of aged cheeses, spicy chorizo, Serrano ham, and salami, served with artisan bread, olives, 

and a homemade chimichurri sauce. 

Tomato & Onion Salad [V][VE][GF] 
Fresh tomatoes and sweet onions, drizzled with olive oil, lime juice, and topped with freshly chopped 

cilantro. 
 

 

MAIN DISHES 
 

Beef Asado 
Juicy beef ribs and brisket, slow grilled over wood for hours, seasoned with coarse sea salt and served with 

chimichurri. 
 

Grilled Chicken 
Tender chicken marinated in garlic, fresh herbs, and lemon, grilled until golden and crispy. 

 
Chorizo Sausages 

Argentine-style chorizo sausages, grilled to perfection, served with mustard and chimichurri sauce. 

Provoleta  
Grilled provolone cheese with oregano and a drizzle of olive oil 

Grilled Vegetables  
A colourful mix of charred eggplant, zucchini, bell peppers, onions, and foil-roasted potatoes.



 

 

 

 
SIDES 

 
Chimichurri Sauce [V] 

A vibrant mix of parsley, garlic, vinegar, and olive oil 
 

Crunchy Bread Selection [V] 
Freshly baked baguettes and focaccia 

Vegetable Rice [VE] [GF] 
Fluffy rice with finely diced seasonal vegetables and a hint of cilantro 

Potato Salad [V] 
Creamy potato salad with chives, mustard, and mayonnaise 

Mixed Green Salad [V][VE][GF] 
A fresh blend of arugula, lettuce, cucumbers, and tomatoes, dressed in olive oil 

 
 

 

DESSERTS 
 

Caramel Flan [V] 
A creamy, smooth flan topped with rich caramel sauce. 

Fresh Fruits with Dulce de Leche [V] 
*A variety of seasonal 

 
 
 
 
 
 
 
 
 
 
 

V – Vegetarian 
VE – Vegan 

GF – Gluten Free 
 
 

Please inform your server if you have a dietary requirement, food allergy or intolerance. All of our dishes are prepared in kitchens that 
handle allergens and it is possible that some of our ingredients may have come into contact with traces of allergens during the preparation 

process. 

 


