
F U N C T I O N S  &  E V E N T S 



Mejico Tequila Bar and Restaurant launched in late 2020, bringing late night 
margaritas and tacos to the Melbourne dining scene. A market fresh ethos sets 
our menu apart as does our tequila and mezcal selection. With a location bang 
in the heart of the Melbourne CBD you can dine in our all-weather outdoor 
courtyard or first floor Tequila Bar. Whether it’s breakfast, lunch, dinner or late 
night tequila, we’ve got you covered.  From mouth-watering margaritas to our 
signature guacamole, this isn’t your everyday Mexican street food. The freshest 
ingredients come together to create a truly unique dining experience. In a 
quintessentially Melbourne laneway, Mejico Tequila Bar and Restaurant presents 
one of the largest tequila offerings in the world, a menu that captures the tastes 
of Mexico, with the great produce of Victoria, and a buzzing atmosphere.

Kiel Hummel
EVENTS & RESERVATIONS MANAGER

0410 960 613
(03) 9671 4376 

kiel@hickshospitality.com.au

Monday – Friday / 7:30am – Late

Saturday / 11am – Late

Sunday events, or late closing by request

M É J I C O  M E L B O U R N E

1 Pink Alley 
Melbourne, Vic 3000

Méjico.com.au/Melbourne



FOOD
Full-Service Dining Experience

For seated dining groups we offer our fabulous ‘Feed 
Me’ menus for groups of up to 50. You can select from 
our ‘Classic’ or ‘Deluxe’ menus. These offer a great 
variety of our favourite dishes served as a shared feast 
and can be catered to all dietary requirements.

Cocktail Party

At Mejico Melbourne we welcome groups of all sizes 
cocktail-style in our Tequila bar or in our courtyard 
and laneway bar.  We offer a wide selection of canapes 
and grazing platters to choose from, for all times of 
the day, including breakfast. Chat to us about your 
needs and we can build a bespoke package for you and 
your group.

BEVERAGE
Choose from a variety of packages including cocktails 
on arrival, spirits or soft drinks to complement your 
chosen meals.

Classes 

If you’re looking for something out of the box, get your 
favourite team of people together and try our Tequila 
or Margarita Masterclasses.

F U N C T I O N S  AT  M É J I C O
At Méjico we offer a variety of packages to cater to your 
individual needs; whether it be a team Tequila/Margarita 
Masterclass, a fun seated dining experience or a cocktail affair, 
we have everything you need! 



S E AT E D  D I N I N G
Feed Me 

For group sizes of 8 or more, a choice of 
either of the following is recommended.

Dietary Requirements 

Menu subject to seasonal variations and the chef’s 
daily recommendations. All of our menus can 
be tailored to be vegetarian, pescatarian, gluten 
free, dairy free, vegan & most allergies. Just let 
us know at least 72 hrs before your reservation if 
any dietary requirements are necessary for your 
booking and we will endeavour to accommodate 
your request.

Classic $62   SAMPLE MENU

Roasted pineapple & habanero salsa, blue corn chips

Salmon ceviche, dill crème fraiche, vanilla, 
pink peppercorn

Sweet corn ribs, chilli & lime, miso, queso fresco 
(2 pieces)

Mount Macedon fried chicken, chipotle & hibiscus 
hot sauce

Fire glazed salmon tacos, cabbage, fennel, pico 
de gallo

Watermelon salad, mint, habanero, pistachio dukkha

Churros, dulche de leche

Deluxe $79   SAMPLE MENU

Guacamole, chilli, coriander, plantain chips

Salmon ceviche, dill crème fraiche, vanilla, 
pink peppercorn

Jalapeño poppers, kombu cream cheese, ancho mayo

Sweet corn ribs, chilli & lime, miso, queso fresco 
(1 piece)

Beef brisket empanadas, raisins, olives, chimichurri

Gippsland lamb barbacoa taco, charred leek, iceberg 
lettuce, salsa diabla

Pasilla chilli spiced roasted chicken, mole negro, 
kale slaw

Watermelon salad, mint, habanero, pistachio dukkha

Patatas bravas, chipotle mayo

Churros, dulche de leche

Margarita cheesecakes, tajin salt, lime, coconut



SAVOURY CANAPES
Choose from the following specially designed canapes

Jalapeno & corn croquettes, chipotle mayo

Sweet corn ribs, chilli & lime, miso, queso fresco

Confit Yarra Valley carrot taco, pickled red onion,  
pepitas, smoked paprika mayo

Mexican fried chicken, chipotle & hibiscus sauce

Chipotle beans taco, queso fresco, fresh herbs

Beef brisket empanada, raisins, olives, chimichurri

Gippsland lamb barbacoa taco, charred leek,  
iceberg lettuce, salsa diabla

Fire glazed salmon taco, cabbage, fennel, pico de gallo

Rotisserie chicken taco, fiery chipotle sauce,  
pickled red onion

Oysters, freshly shucked either natural or with 
jalapeno mignonette  

SWEET CANAPES

Churros, dulche de leche

Margarita cheesecakes, tajin salt, lime, coconut

GRAZING PLATTERS AND OTHER ADD ONS 

Mango & habanero glazed almonds & cashews

Tequila & herb marinated olives

Chicharrones 

Roasted pineapple & habanero salsa, blue corn chips

Guacamole, chilli, coriander, plantain chips

Yarra Valley cheese selection - a combination of  
cheeses based on your selection

C O C K TA I L  E V E N T S

BREAKFAST CANAPÉS

Banana bread bite

Churros, dulche de leche

Double chocolate fudge brownie

Bacon & egg tart, spiced ketchup

Jalapeno & corn croquette, chipotle mayo

Cured salmon, dill crème fraîche 

Bacon jam taco



BEVERAGE PACKAGES

2 hour package $60 PP

3 hour package $80 PP

Includes;

• Domestic tap beer  
(Tequila Bar events - bottle beer range instead)

• House red, white, sparkling 

• Red, white & rose sangria

• All non-alcoholic

COCKTAILS

Add a margarita on arrival $10PP

Add a glass of red, white or rose sangria on arrival $5PP

B E V E RAG E S

Méjico practices responsible service of alcohol at all times.

SPIRITS

House spirits can be added to any beverage package 
for an additional $20 PP, and include: vodka, gin, 
rum, whiskey, bourbon & tequila (served with mixers 
only, no shots allowed).

All juices, soft drinks, and sparkling water included 
with all beverage packages.

FOOD 

Add on signature guacamole $5PP



TEQUILA MASTERCLASS

The Blanco $65 PP 

In this masterclass, our tequila expert will engage and guide you  
through the history, process and flavours of this complex Mexican spirit. 
Includes 5 – 6 tequila tastings and 2 traditional Mexican chasers of  
sangrita and verdita. 

The Reposado $95 PP

As above plus a selection of small plates and a Classic Margarita on arrival.  

The Anejo $145 PP

Try Méjico’s most premium, top shelf tequilas plus a selection of small 
plates and a margarita on arrival.

MARGARITA MASTERCLASS 

$65 PP (min. 4 guests)

The perfect team building event or simply an excuse to get together  
with the gang, this two-hour class will give you insights into the complexity 
of tequila, and allow you to experiment beyond the traditional margaritas 
that you know. Includes 2 cocktails and guacamole.

SANGRIA SATURDAYS

Get the gang together and join Méjico for our Sangria Saturdays 
bottomless lunch. Eat, drink and start your weekend right with  
bottomless sangria and our signature dishes.

The package will include our signature Méjico dishes with bottomless 
white, rose or red sangria for 2 hours.

Available every Saturday from 11AM – 4PM.

Classic $72PP

Signature items and Méjico’s must haves served tapas-style for the group.

Deluxe $89PP

Deluxe comes with premium items from the menu plus our 
signature favourites.

M A S T E R C L A S S E S



TERMS AND CONDITIONS
Bookings and deposits

All tentative dates not confirmed within 14 days will be made 
available for alternative bookings. To confirm your booking, 
a non-refundable deposit of $500 is required within 14 days. 
This deposit is taken off the total account at the end of your 
event. Upon payment of your deposit you agree to the terms 
and conditions listed within this document. These terms and 
conditions are available at any time upon request. 

Parking

Closest parking is 1 minute away. Wilson Parking, 34-60 Little 
Collins St

Final numbers

Final numbers and menu selection must be confirmed at least 
3 days prior to your function. This is the minimum number of 
guests for which you will be charged. Any additional numbers will 
be charged accordingly. 

Minimum spend 

To have an area exclusively for you and your guests, we may apply 
a minimum spend.  This will be agreed with you before confirming 
your event.  

Payment

Payment for the function must be settled on or before the 
function date. Mejico Melbourne accepts payment by cash, Visa, 
MasterCard and Amex. With prior arrangement, we can accept 
payment by direct debit; however no cheques will be accepted. 
Groups of 10+ will have a  discretionary 10% service added to 
their bill.

Responsibility

Upon booking confirmation and deposit payment, you accept 
financial responsibility for any damage or breakage incurred as a 
result of yourself and your guests. This includes damage to the 
venue itself or equipment hired on your behalf. 

Cancellation 

In the event that a confirmed booking is cancelled with less than 1 
weeks notice the deposit is non-refundable. 

Decorations

The room decorations are entirely up to you, aside from a few 
simple requests. No decorations are to be applied to any wall 
without prior approval from the team. We would prefer you not to 
use confetti or table scatterings. Please let us know in advance of 
any displays, setups, signage, and decorations. 

Entertainment

We have a great Sonos sound system; you can play your own 
music via a smart device throughout the course of your event 
at no cost. Alternatively, you may wish to hire a DJ or musician 
which we are able to assist you with at an additional cost. Please 
let us know in advance if you wish to organise any additional 
entertainment. 

Persons under the age of 18 and responsible service of alcohol 

Guests under the age of 18 are permitted to be on the premises 
when in the company of a parent or guardian but must vacate by 
midnight. Please however ensure that someone is responsible 
for all guests under 18 years. Liquor must not under any 
circumstances be supplied to a minor. Staff will refuse to serve 
alcohol to any guests unable to show suitable proof of age 
identification e.g. – Proof of age card, Driver’s License or Passport. 
We practise Responsible Service of Alcohol at all times and 
respectfully reserve the right to cease service to anyone showing 
signs of intoxication. 


