


Planning a birthday that turns into a 
dancefloor? A hens that spirals into 
sequins and shaken martinis? A team 
dinner that actually gets talked about 
the next day? You’re in the right place.  

We’ve got five spaces made for mischief 
- from  private dining rooms to takeovers 
that shake the whole venue. Tasting menus 
start at $59pp, loaded with Latin heat, 
smoky steaks, vibrant share plates, and 
cocktails that come with a side of chaos.

We’re tucked just off Smith Street - 
close enough to the action, but hidden 
enough for secrets to stay secrets.  

Private hire? Too easy. Intimate dinner? 
Say less. Full venue blowout? Let’s get loud. 
This isn’t your average function. This is 
Pincho Disco. And we don’t do boring.
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Oyster, passionfruit tiger’s milk 

Kingfish belly aguachile cannoli 

Snapper ceviche, lulo tigers milk 

Salt Kitchen chorizo anticucho 

Chipa bread, tomato, jamón 

Choripan, chimichurri (chorizo roll) 

Baked scallop, red chimichurri butter, corn 

Octopus tostada, olive cream

Pork belly, chifero, tamarind sauce 

Argentinian beef empanada 

Cheese & corn empanada 

Mixed mushroom tostada 

Wagyu beef anticucho 

Australian prawn anticucho

Menu items subject to change due to seasonality.

Canapés 
4 pieces $36pp
5 pieces $45pp 
7 pieces $65pp 
10 pieces $80pp

Charcuterie Table $30pp
Assorted cured meats, cheese,  
dips & crackers, fresh fruit  
and seasonal produce. 

Seafood Table $45pp
Assorted fresh oysters, ceviche,   
octopus & tostada and  
seasonal produce. 

Grazing MENUs CanapÉs

Contact our events  
team to explore  
bespoke menu options.



Oyster, passionfruit tiger’s milk

Ora King salmon tiradito, 
yuzu-ponzu, daikon

Cheese & corn empanada,  
rocoto mayo  

Blackened spatchcock,  
brown butter, capers, herbs

Beef, chimichurri

Chef’s sides
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s The Pincho 
TASTING MENU
$59PP

The Disco 
TASTING MENU
$85PP

The Signature 
TASTING MENU
$119PP

If more than 20% of your group has dietary requirements, our Chef will craft a bespoke menu to accommodate everyone. Menu items subject to change due to seasonality.

Oyster, passionfruit tiger’s milk

Snapper ceviche, lulo tiger’s milk

Beef empanada, rocoto mayo

Salt Kitchen chorizo anticucho

Chipa bread, tomato, jamón

Blackened spatchcock,  
brown butter, capers, herbs

Beef, chimichurri

Chef’s sides

Dessert

Oyster, passionfruit tiger’s milk

Kingfish belly aquachile cannoli

Yellowfin tuna tiradito, 
yellow chilli

Beef empanada, rocoto mayo

Salt Kitchen chorizo anticucho

Chipa bread, tomato, jamón 

Blackened spatchcock,  
brown butter, capers, herbs

Ocean trout, macha sauce, 
charred pineapple

Premium dry aged 
beef, chimichurri

Chef’s sides

Dessert
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Add On
Cocktail or Spritz on arrival 
$20pp (choice of 2)
Spirits upgrade: $12pp per hour

Show Starter  (min 15pax)
2hrs  $52pp    3hrs  $62pp    4hrs  $72pp

Beer & Cider
Our packages include a selection of 
our rotating tap beer and cider. 

Sparkling
The Conversationalist Prosecco, 
Australia

White Wine
Potting Shed 2022 Pinot Grigio, 
South Australia

Potting Shed 2024 Sauvignon Blanc, 
South Australia

Potting Shed 2021 Chardonnay, 
South Australia

Rosé
Potting Shed Rosé, 
South Australia

Red Wine
Potting Shed 2023 Shiraz, 
South Australia

Potting Shed 2021 Cabernet Sauvignon, 
South Australia

Non-Alcoholic Options Available

Pincho Premium  (min 15pax)
2hrs  $68pp    3hrs  $78pp    4hrs  $88pp

Beer & Cider
Our packages include a selection of 
our rotating tap beer and cider. 

Sparkling
The Conversationalist Prosecco,  
Australia

White Wine
Potting Shed 2022 Pinot Grigio, 
South Australia

Potting Shed 2024 Sauvignon Blanc, 
South Australia

Potting Shed 2021 Chardonnay, 
South Australia

Rosé
Adeline 2024 Rosé, 
France

Red Wine
The Hare & The Tortoise 2024 Pinot Noir, 
Yarra Valley, VIC

Potting Shed 2023 Shiraz, 
South Australia

Little Giant 2025 Cabernet Shiraz, 
Coonawarra

Express Cocktails
Mandarin Spritz 
Grapefruit Margarita
Mojito

Non-Alcoholic Options Available

Disco Deluxe  (min 15pax)
2hrs  $72pp    3hrs  $82pp    4hrs  $92pp

Beer & Cider
Our packages include a selection of 
our rotating tap beer and cider. 

Sparkling
Chandon Brut, Coldstream, VIC

The Conversationalist Prosecco, Australia

White Wine
Whispering Clouds 2023 Sauvignon Blanc, 
Marlborough, NZ

Where Oceans Meet 2023 Chardonnay, 
Margaret River, WA

Galante 2023 Pinot Grigio, Italy

Rosé
Adeline 2024 Rosé, France

Red Wine
Woods Crampton 2022 Shiraz, 
South Australia
Alamos Malbec 2023, 
Mendoza, Argentina

The Hare & The Tortoise 2024 Pinot Noir, 
Yarra Valley, VIC

Little Giant 2025 Cabernet Shiraz, 
Coonawarra

Express Cocktails
Bloody Shiraz Spritz 
Grapefruit Margarita
Mojito 
Mandarin Spritz
Aperol Spritz 

Non-Alcoholic Options Available

Bar tabs and cash bars are available.  
Chat to the events team for more information.



chefs 
Kitchen

Pincho Down

Cocktail Seated Wheelchair Private Bar Exclusive Hire AV

40 30 Yes No No Yes



DINING 
Room

Pincho Down

Cocktail Seated Wheelchair Private Bar Exclusive Hire AV

50 50 Yes No Semi-Exclusive Yes



cambridge 
corner

Pincho down

Cocktail Seated Wheelchair Private Bar Exclusive Hire AV

20 14 Yes No Semi-Exclusive No



The 
Loft

Pincho up

Cocktail Seated Wheelchair Private Bar Exclusive Hire AV

50 40 Yes No Yes Yes



Mezz 
Bar 

Pincho up

Cocktail Seated Wheelchair Private Bar Exclusive Hire AV

80 50 Yes Yes Yes Yes



Entire 
Level

Pincho up

Cocktail Seated Wheelchair Private Bar Exclusive Hire AV

150 100 Yes Yes Yes Yes



EXCLUSIVE 
VENUE HIRE

The Full Pincho

Cocktail Seated Wheelchair Private Bar Exclusive Hire AV

300 200 Yes Yes Yes Yes



Contact

events@pinchodisco.com 
(03) 9124 7380

www.pinchodisco.com

59 Cambridge St, Collingwood 3066


