


Pincho Disco is where cultures collide in a 
vibrant blend of signature dishes, extravagant 
libations, and live entertainment. A new-age 
Latin American-inspired decor that embraces 
Collingwood’s modern eccentrics with a 
nod to its gritty past, sets the stage for an 
elevated experience of dining and drinking.

At Pincho Disco, X marks the spot 
for an unforgettable night where 
every moment is a celebration.

Pincho Disco is Collingwood’s newest 
destination for amazing celebrations and 
events. Take your guests to a vibrant world 
bursting with bold colours and flavours. 
Whether you’re planning a relaxed afternoon 
work gathering or an unforgettable late-night 
bash, Pincho Disco has got you covered.



chefs 
Kitchen

Pincho Down

Cocktail Seated Wheelchair Private Bar Exclusive Hire AV

40 30 Yes No No No



DINING 
Room

Pincho Down

Cocktail Seated Wheelchair Private Bar Exclusive Hire AV

50 50 Yes No Semi-Exclusive No



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 50 Yes No Yes No



Mezz 
Bar 

Pincho up

Cocktail Seated Wheelchair Private Bar Exclusive Hire AV

80 50 Yes Yes Yes No



Entire 
Level

Pincho up

Cocktail Seated Wheelchair Private Bar Exclusive Hire AV

150 100 Yes Yes Yes No



EXCLUSIVE 
VENUE HIRE

The Full Pincho

Cocktail Seated Wheelchair Private Bar Exclusive Hire AV

300 200 Yes Yes Yes Yes



Feed Me Menu

Oyster, pickled onion, tigers milk

Kingfish belly aguachile cannoli

Snapper ceviche, cranberry tigers milk

Salt Kitchen chorizo anticucho

Chipa bread, jamón, tomato 

Blackened spatchcock, ají pollero

Beef, malbec jus, chimichurri

Chef’s sides

Dessert

Indulge Me Menu

Oyster, pickled onion, tigers milk

Kingfish belly aguachile cannoli

Ora King salmon tiradito, coconut 
and basil tigers milk, roe

Salt Kitchen chorizo anticucho

Cheese and corn empanada

Chipa bread, jamón, tomato 

Blackened spatchcock, ají pollero

Fish of the day 

Beef, malbec jus, chimichurri

Chef’s sides

Dessert

M
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s TASTING MENUS
Indulge Me 
$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. 

Feed Me 
$95pp
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CanapÉs
Oyster, chalaquita, tigers milk 

Kingfish belly aguachile cannoli 

Snapper ceviche, cranberry tigers milk 

Salt Kitchen chorizo anticucho 

Chipa bread, jamón, tomato 

Choripan, chimichurri (chorizo roll) 

Baked scallop, red chimichurri butter, corn 

Octopus tostada, Mexican mole mayo 

Pork belly, salsa taquera 

Argentinian beef empanada 

Cheese and corn empanada 

Mixed mushroom anticucho 

Wagyu beef anticucho 

Australian prawn anticucho

Menu items subject to change due to seasonality.

Canapés 
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
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s Show Starter  (min 15pax)

2hrs  $52pp    3hrs  $62pp    4hrs  $72pp

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

Beer & Cider
Our packages include a selection 
of our rotating tap beer and cider. 
Light beer in a can or bottle and 
non-alcoholic options are available, 
which includes non-alcoholic 
beer, soft drinks, and juices.

Sparkling
The Conversationalist Prosecco, 
Australia

White Wine
Peg & Pull Pinot Grigio, 
Venezie, IT

Rosé
Petits Detours Rosé 2022 Grenache, 
Languedoc, France

Red Wine
La La Land 2022 Pinot Noir, 
South Eastern NSW

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

Beer & Cider
Our packages include a selection of our 
rotating tap beer and cider. Light beer 
in a can or bottle and non-alcoholic 
options are available, which includes non-
alcoholic beer, soft drinks, and juices.

Sparkling
The Conversationalist Prosecco,  
Australia

White Wine
Peg & Pull Pinot Grigio, 
Venezie, IT

Rosé
Petits Detours Rosé 2022 Grenache, 
Languedoc, France

Red Wine
La La Land 2022 Pinot Noir, 
South Eastern, NSW
Break Free ‘Little Wing’ 2022 Shiraz 
Noir (Lo-Fi), Adelaide Hills, SA

Express Cocktails
Espresso Martini
Grapefruit Margarita

Mocktails
Raspberry Nojito 
Pineapple Express

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

Beer & Cider
Our packages include a selection of our 
rotating tap beer and cider. Light beer 
in a can or bottle and non-alcoholic 
options are available, which includes non-
alcoholic beer, soft drinks, and juices.

Sparkling
Jansz NV Premium Cuvee, 
Pipers Brook, TAS

White Wine
Kilikanoon ‘Killermans Run’ 2022 Riesling, 
Claire Valley, SA
One by Penfolds 2022 Chardonnay, 
Adelaide Hills, SA

Tia Tira 2023 Sauvignon Blanc, 
Marlborough, NZ

Rosé
Chaffey Bros Lux Venit 2022 Rosé, 
Barossa Valley, SA

Red Wine
Saint Clair Origin 2021 Pinot Noir, 
Hawkes Bay, NZ
Alamos Malbec 2023, 
Mendoza, Argentina

Express Cocktails
Bloody Shiraz Spritz 
Grapefruit Margarita
Espresso Martini

Mocktails
Raspberry Nojito 
Pineapple Express



Contact

events@pinchodisco.com 
(03) 9124 7380

www.pinchodisco.com

59 Cambridge St, Collingwood 3066


