
F R E D E R I C O ’ S  F E A S T  M E N U  

#holafredericos

$58 
p/p

V E G A N           V E G E TA R I A N         G L U T E N  F R E E

Freddie's party food for casual gatherings

C a n c h a  m i s ta 
Toasted & roasted corn, peanuts, popcorn, Fred’s spices

V GF  

C r i s p y  t o r t i l l a s  &  d i p s 
Pimiento amarillo, ajo verde hummus, tomato & pepper salsa, 
Mamacita’s guacamole

VE Opt
GF Opt

D a d i n h o  d a  ta p i o c a
Cheesy tapioca cubes, guava syrup & spicy aioli

V GF

C r o q u e t ta  c o n  c e r d o  y  c h o r i z o 
Pork & chorizo filled fried croquettes with spicy aioli

C h i c h a r r o n  d e  p o l l o
Spiced fried chicken wings, smoked chipotle dip

GF   

PA E L L A  c o n  m a r i s c o s  y  p o l l o  n o o d l e  b o x e s 

Fred’s South American paella with chorizo, chicken, prawns, 
mussels, tomato, spices

GF

b a r  +  a l  f r e s c o  f i e s ta  m e n u $45 
p/p

L a r g e  G r o u p s  a r e  1 2  o r  m o r e  a d u lt s

P l e a s e  i n f o r m  u s  o f  a n y  d i e ta r y  r e q u i r e m e n t s  i n  a d va n c e 
a n d  w e  w i l l  c at e r  a c c o r d i n g ly.

T o  h o l d  t h e  d at e ,  w e  r e q u i r e  $ 1 0 0  d e p o s i t  w h i c h  w i l l  B E 
D E D U C T E D  F R O M  y o u r  f i n a l  b i l l  o n  t h e  d ay.

 

5 %  g r at u i t y  f o r  a l l  l a r g e  g r o u p s . 

Or opt for Fred's vegetarian or plant based feast menus  

P l at o  d e  a p e r i t i v o
Chef’s selection of appetizers

V GF

C e v i c h e 

Garlic, onion, tomato, chilli, coriander, avocado salsa, preserved 
lime

GF

G A M B A S  c o n  t e q u i l a
Prawns, tomato, chilli, cumin, lime, tequila

GF Opt

Pa l m i t o
Fred’s chargrilled heart of palm, tossed with tomato, avocado 
onion, baby cos, charred corn, chimichurri aioli

GF
VE Opt

C H U R R A S C O  S I R L O I N
Charred 300gm top sirloin steak, salsa criolla, mojo picante, 
oregano butter, herb salad, papas con sal + patatas bravas

GF

PA E L L A  c o n  m a r i s c o s  y  p o l l o 

Fred’s South American paella with chorizo, chicken, prawns, 
mussels, tomato, spices

GF

C h u r r o s 

Dulce de leche, chocolada


