
Functions & Events



Whether you’re planning a birthday, hens party, engagement or
corporate celebration, Hey Chica! brings the fiesta. Tucked just
off Brunswick Street Mall, our vibrant Latin American bar and
dining spaces are made for long lunches, cocktail parties and
late-night celebrations. Choose from flexible event spaces,
share-style menus and curated beverage packages to suit your
style, taste and budget.

Welcome to
Hey Chica!



YOUR NEXT CELEBRATION DESERVES COLOUR, FLAVOUR AND ENERGY. 
HEY CHICA! PAIRS BOLD LATIN-INSPIRED FOOD WITH FLOWING

COCKTAILS, DJS AND PARTY-READY SPACES DESIGNED TO KEEP THE
VIBES HIGH FROM DAY TO NIGHT. FROM RELAXED AFTERNOONS TO

FULL-SCALE FIESTAS, WE’LL HELP YOU CELEBRATE YOUR WAY.



Inspired by vibrant Latin alleyways, this outdoor laneway
features a private bar and open-air atmosphere ideal for
cocktail parties, long lunches and social celebrations.

OLD HAVANA
LANEWAY

SPACE TYPE

SPACE NAME 1 35 120 N N Y N



BUENO VISTA
MALL TERRACE

SPACE TYPE

SPACE NAME 1 16 30 N N Y N

Perched above Brunswick Street Mall, this elevated deck
offers a lively yet private setting with great views and party
energy.

UPPER DECK



A flexible, social space perfect for cocktail-style events and
celebrations alongside the buzz of the mall.

SPACE TYPE

SPACE NAME 1 35 50 N N Y N

BUENO VISTA
MALL TERRACE
LOWER DECK



SPACE TYPE

SPACE NAME 1 40 45 N N Y N

Ideal for intimate celebrations and group dining with
access to the venue atmosphere.

BOOTHS &
DINING
SEMI-PRIVATE



SPACE TYPE

SPACE NAME 1 200 500 N N Y Y

Exclusive use of Hey Chica! for large-scale events, brand
launches and major celebrations.

FULL VENUE
EXCLUSIVE



Ultimate Combo $140
Mojo fried chicken, crispy pork belly, salsa Roja,
Hey Chica spiced tempura prawns, chipotle mayo,
crispy salt & pepper squid, aioli, lemon

Chica Grazing Platter $120 (gfo)(v)
Guacamole, Queso dip, corn chips, crudites,
halloumi bites, corn ribs; tajin seasoning, lime
crema, ricotta salata, fried cauliflower, chipotle hot
sauce, ranch dipping sauce

Mini Burritos (10 pieces) $95
Choice of asado beef, mojo pulled pork, grilled chicken,
or pulled mushroom
Black beans, Mexican rice, pico de gallo, jack cheese,
shredded lettuce, salsa Roja

Skewers Platter (30 pieces) $190
Beef skewers; chimichurri (10), mojo marinated chicken
skewers (10), haloumi & cherry tomato skewers (10),
balsamic glaze, salsa Roja, 
grilled tortillas

Cured Meats & Cheese platter $130 (gfo)
Cured meats, Australian cheeses, dried & fresh fruits,
pickled vegetables, marinated olives, lavosh, salsa Roja,
basil pesto

Sweets Platter $110
Cinnamon churros, caramel slice, rocky road, donut
fries, strawberries, chocolate & caramel dipping sauces

Platters 8-10 SERVES PER PLATTER

Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate them,
but as our menu is prepared freshly in kitchen, there may be trace allergens.

LG – Low Gluten  | LD – Low Dairy  | V – Vegetarian |  VG – Vegan | LGO – Low Gluten Option | 
LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option

Chica Sliders $130
choose one flavour (15 total)

Asado Beef
Spiced beef patty, smoked mozzarella, grilled
onions, pickles, burger sauce, brioche roll

Mini Cubans
Mojo pork, shaved leg ham, Swiss cheese,
pickles, mustard mayo, brioche roll

Chica! Fried Chicken
Chipotle mayonnaise, pickled red onions,
lettuce, sliced tomato, spiced cheese sauce,
brioche roll

TACOS PLATTER $125
Gluten free tortilla available +10
choose one flavour (15 total)

Pork Carnitas
Mojo pulled pork, guasacaca, pickled onion,
pico de gallo, shallots

Beef Birria
Adobo braised brisket, smoked mozzarella,
coriander & onion salsa, beef broth

Tacos Callejeros
Grilled chorizo, pineapple salsa, potato,
coriander, tomatillo sauce

Fried Chicken
Iceberg, tamarind chipotle, hot sauce,
kewpie mayo

Baja Fish Taco
Cabbage slaw, baja crema, pickled red
onions & carrot, shallots

Crispy Cauliflower
Vegan chipotle mayo, sesame seeds,
guacamole, coriander



CANAPES
Minimum of 20 guests required.
served catering-style

Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate
them, but as our menu is prepared freshly in kitchen, there may be trace allergens.

LG – Low Gluten  | LD – Low Dairy  | V – Vegetarian |  VG – Vegan | LGO – Low Gluten Option | 
LDO – Low Dairy Option | VO - Vegetarian Option | VGO – Vegan Option

COLD
Prawn Tostada; pico de gallo, smashed avocado, citrus mayo (gf)
Goats Cheese Tart; caramelised onion, pomegranate (v)
Roast beef; mustard pickle, aioli, encroute
Jamon serrano, brie, honey, dukkah bites (gf)
Hey Chica Bruschetta; avocado, tomato salsa, citrus dressing, encroute (v)

HOT
Prawn skewer; lime crema, herbs (gf)
Pork belly bites; salsa Roja, lime gremolata (gf)
Beef skewer; chimichurri (gf)
Mushroom Tostada; vegan chipotle mayo, sesame seeds, guacamole, coriander (vgn)(gf)
Beef Croquette; coriander mayo, pecorino, petite herbs

4 PIECES - $26  |  6 PIECES - $38  |  8 PIECES - $48



4 hours

BEVERAGE PACKAGES

3 hours Drink packages require a minimum of 20
guests and include Soft Drinks, Tap Beer
and Cider, Sauvignon Blanc, Rosé, Shiraz,
& Prosecco.

Prosecco per head
Seasonal Frozen Cocktail per head
Aperol Spritz per head
Classic Margarita per head
Classic Mojito per head

HOUSE SPIRITS
You can enhance any drinks package
by adding house spirits per person, per
hour.

Please note that this option is limited to
house spirits only.

HOURLY PACKAGES

WELCOME DRINKS
Add on a welcome drink on arrival for
each guest.
Drinks can be customised to suit.

ADD-ONS

CONSUMPTION BAR TAB
Want more flexibility? Choose a
consumption bar tab so you only pay for
what your guests consume. Drinks on offer
can be tailored to suit.

CHECK WITH THE TEAM FOR BEVERAGE PRICING



CONTACT US
heychica.com.au

hola@heychica.com.au
(07) 3166 2472


