
EVENT & FUNCTION PACK



At Angelica, we bring the vibrant spirit of Guadalajara to
the heart of Norwest. Inspired by the rich traditions of

regional Mexican cuisine, we combine authentic flavours
with a contemporary dining experience that’s bold,

welcoming and made to be shared.

Our menu showcases the best of modern Mexican
dining, featuring fresh ingredients, vibrant share plates,

handcrafted cocktails and an extensive selection of
tequila and mezcal. Every dish is thoughtfully prepared

to celebrate the diversity of Mexican cuisine while
embracing the relaxed, social way we love to eat.

WELCOME TO ANGELICA



Located in the heart of Norwest Quarter,
Angelica is where friends gather, families
celebrate, and great food brings people
together. 

We have 2 Spaces perfect for group bookings.
Either take a section or all of the outside area,
or really make an event to remember by hiring
out the whole venue for exclusive use.

Outside has a capacity of 50 people seated and
80 standing

Inside can do 60 seated

OUR VENUE





Standard Beverage Package 
which includes house beer, wine,
and Jarritos soft drinks

3 Hours - $65 per person 
4 Hours - $80 per person 

Premium Beverage Package 
which includes wine, beer, sangria
soft drinks and a Margarita on
arrival

3 Hours - $80 per person 
4 Hours - $95 per person 

**Beverages can also be charged
on a consumption basis **

BEVERAGE PACKAGES



 

 

MENU $90pP
EnTREE
Guacamole 

avocado, lime, tomato, corn chips 
Corn Ribs 

taco seasoning, lime, chipotle mayo 
Tuna Tostada (1pp) 

fresh ruby tuna, guacamole, crispy leek, salsa macha 
Choice of Taco (1pp) 

choose from taco section of a la carte menu 
Upgrade to Wagyu Taco +5 

MaINS
Duck Mole 

duck breast, mole sauce, flour tortilla 
Barbacoa Short Rib 

short rib, spices, birria broth, flour tortilla 
Caesar Salad 

fresh romaine, Caesar dressing, parmesan 

DeSSERT
Churros 

Mexican doughnuts, sugar, cinnamon, chocolate 
Tres Leches 

sponge cake, strawberry, salted cream

EnTREE:
Guacamole + corn chips

Taco
Selection(chicken/beef/pork/pineapple/fish/cauliflower)

 - upgrade to wagyu taco + $5

MaINS:
Chicken/vegetarian fajitas

Quesadilla (chicken/beef/pork/pineapple) 10"
Caesar salad

⁠
Sides of 

flour tortilla, guacamole, sour cream, pico de gallo, fries
(gluten free option swap to corn tortilla and G/F quesadilla)

DeSSERT:
Churros

Tres Leches

MENU $70pP

KIDS MENU.      $20PP

Cheese Quesadilla & Fries  
Nachos  

corn chips, guacamole, cheese, sour cream, salsa 
Churros 



FAQ’s
MeNUS
We can create a custom menu for the event if our standard packages are not what
you are after. this may take a little more time so please try to give us 4 weeks notice.

HoW FAR IN ADVANCE SHOULD I BOOK?
We recommend booking at least 4–6 weeks in advance for midweek, but 6-8 weeks
in advance for weekends. However, feel free to check with us for last-minute
availability.    

Is A DEPOSIT REQUIRED TO HOLD THE DATE?
Yes. To secure your date, we require a non-refundable $500 deposit, which will be
applied to your final bill. For Hiring whole areas 50% deposit of projected spend will
be required with a 4 week notice for cancellation

WhAT'S THE COST TO HIRE THE WHOLE VENUE?
Weekdays Lunch Part Venue Hire 3k (inside or outside)
Weekdays Lunch Whole Venue Hire 4.5K (inside and outside)

Weekdays Dinner Part Venue Hire 6K (inside or outside)
Weekdays Dinner Whole Venue Hire 10 K (Inside and Outside)

Saturday Lunch Whole Venue Hire 8K (Inside or Outside)

Saturday Dinner Whole Venue Hire 15K (Inside or Outside)

CaN YOU ACCOMMODATE DIETARY RESTRICTIONS?
Absolutely. Whether it’s vegan, dairy-free, gluten-free, or severe nut allergies, our
chefs can tailor specific dishes to ensure every guest is safely and happily fed.
Please make sure you give us 7 days notice.

CaN I BRING MY OWN CAKE?
You are welcome to bring outside Cake. 

CaN I BYO BEVERAGE?
No

WhEN CAN I COME IN TO DECORATE?
You (or your vendors) can typically access the space 2 Hours before depending of the
day of the event. We ask that you refrain from using glitter, confetti, or anything that
requires nails/screws in the walls.

Is THERE PARKING AVAILABLE?
There is plenty of parking available. 

Is THE SPACE ADA ACCESSIBLE?
Yes, our whole venue is ADA accessible. 
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