PRIVATE DINING AND EVENTS

Connect

LOCAT ION

HOU RS

EVEN T D IR ECTO R

G EN E RA L M AN AGE R

2801 Alaskan Way, Pier 70
Seattle, WA 98121

Tuesday - Friday
5:00pm - 9:00pm

Kristina Thorne
p: 206.956.9171
f: 206.267.9679

Rena Lehn

Saturday
4:00pm - 9:00pm

Breakfast and lunch
private dining events available
upon request.

kthorne@elgaucho.com

EX EC UT I VE C H E F
Maggie Trujillo

ELGAUCHO.COM

G at h er & C el eb rate
AQUA by El Gaucho features Seattle’s finest waterfront dining with
views of Elliott Bay, the Olympic Mountains, Mt. Rainier and the
Space Needle. The expansive outdoor deck is especially attractive
on summer evenings when spectacular sunsets await. Indoors, the
warmly elegant dining room, two private dining rooms and spacious
lounge are all available for private events.
The Puget Sound serves as both the backdrop and the inspiration
for the menu at AQUA with fresh daily selections of seafood and
28-Day Dry-Aged Certified Angus Beef® Steaks prepared on an
open-pit charcoal grill in the exhibition kitchen. AQUA by El Gaucho
showcases the dinner-as-theatre philosophy and signature hospitality
made famous by the El Gaucho collection of restaurants and is part
of the Revelers Club loyalty program.

PLANNING YOUR EVENT

RESERVATION PROCEDURES
We offer a 48-hour courtesy hold on all of our private
dining rooms. A signed contract with a credit card must be
returned within 72 hours to guarantee your reservation
and room. Private dining and large party reservations are
subject to food and beverage minimums and room charges.
Deposits are not required with the exception of restaurant
buyouts, seasonal reservations and large groups which
require a deposit equal to 50% of the food and beverage
minimum upon booking. The deposit will be applied
towards the final bill.
Cancellations occurring less than 14-30 days in advance
may be assessed a non-refundable cancellation fee,
depending on the contract terms. Please note, restaurant
buyouts, holiday and seasonal reservations are subject to
different cancellation policies.

TAXES & SERVICE CHARGE
All food and beverage items are subject to 22% taxable
service charge and 10.25% sales tax. Event rentals and
audio visual equipment are subjust to 10.25% sales tax.
AQUA by El Gaucho rentains the full service charge and
distributes it to employees in the form of wages,
commissions, benefits and otherwise entirely at AQUA by
El Gaucho’s discretion, in accord with the agreements and
understandings that it has in place with its employees.

MENU SELECTIONS
Our private dining team is happy to assist with selecting
your menu items. Please review our “Menu Planning” page
for recommendations and requirements. We ask that you
finalize your menu 10 business days prior to your event. A
minimum guaranteed guest count is due 3 business days
prior to your event. Menu prices do not include 10.25%
sales tax or 22% taxable service charge.

DIETARY REQUESTS
Chef is happy to accommodate dietary restrictions. Please
provide any knowledge of dietary restrictions in advance.

CUSTOMIZED MENUS
Complimentary with all limited menu selections and
packages. Add a personal touch to your menu with a
custom title, or logo.

AUDIO VISUAL EQUIPMENT
AV packages available; projector, screen, microphone &
sound support
*Additional AV requests will be rented from an outside
vendor. Please confirm pricing and availability with our
event team.
MUSIC
We offer live piano music in the restaurant starting at
5:30pm nightly. In order to respect our main dining room
guests, live music and DJ’s are not permitted in the private
rooms, unless the event is a full restaurant buy out.

PLACE CARDS & TABLE NUMBERS
Personalized Place Cards.................................................... $1/each
Table Numbers & Holders ...................................complimentary

ATTIRE
AQUA celebrates fine dining in a comfortably swanky and
spirited atmosphere. Coat and tie are optional. Dress
varies from formal to casual.

GIVE THE

Gift OF GAUCHO

Send your guests home with a signature
gift to remember their experience:
Mini Spice Trio - $12
wicked spice, diablo spice
& gaucho seasoning shakers

FLORAL & DECOR
Our event team works with local florists and vendors to
personalize your event. Please contact us to discuss décor
for your event. Price varies upon request.

Gift Cards—your choice of value
Wine starting at $40 per bottle
Cigars (custom labels available)
starting at $17 per cigar

SECTION ONE

Dining Rooms

N ORTH BAY

Boasts floor-to-ceiling windows overlooking
Elliott Bay and the Olympic Mountains. Enjoy
direct access to the beautiful outdoor patio.

CAPACITY
Boardroom: 24
Rounds: 72
Flow Reception: 150
Reception: 100

SOUTH BAY

Direct patio access and views of the Olympic
Mountains and Elliott Bay.

CAPACITY
Boardroom: 20
w/Presentation: 18
Rounds: 24
Reception: 25

PATIO

Experience AQUA right on the water. Our
outdoor heated patio tents provide a
comfortable and elegant al fresco dining
experience unlike any other in the city. A
single tent has a seated capacity of 30 guests.

CAPACITY
Total Patio Seated: 175
Flow Reception: 250

MAIN DIN ING R O OM

All at once fashionable, elegant and
contemporary. Walls of glass frame views that
sweep from Mount Rainier to the Space
Needle, as well as Alki Beach and the
Olympic Mountains.

CAPACITY
Reception: 500
Seated: 375

AQUA BAR

The Bar at AQUA provides private and semiprivate spaces. It accommodates up to 125
guests for receptions.

CAPACITY
Reception: 100
Flow Reception: 125

SECTION ONE

Your Menu

Our Menus are designed to provide you and your
guests with the best possible dining experience. Chef
Maggie Trujillo continues to impress with her culinary vision
and love of creating the perfect meal. With her in the
kitchen and our team at your service, we will work with you
to customize the perfect menu tailored to your event

Menu Options
REGULAR DINING ROOM MENU
The full main dining room menu is available to parties of 13 or less guests. This is
the same menu that is offered in our restaurant nightly. Parties of this size may also
have the option of preselecting a limited menu, or appetizers for guests to enjoy
upon arrival.

LIMITED MENU
A limited menu is required for groups of 14-49 guests. This menu is customizable
and allows guests to choose their entrée onsite. You may select up to three
entrées that will be printed on a custom menu for guests to order from upon sitting
for dinner. your choice of appetizers, one starter course and one dessert will be
preselected prior to arrival.

SET MENU
A set menu is required for parties of 50 or more guests. This menu is pre-set and
requires entrée pre-counts of each item on your selected menu prior to the event
date. If you are unable to provide exact entrée counts, you have the option of a
duet entrée. See our “Specialty of the House Entrée Combination Plates” section
for your selections. Your choice of appetizers, one starter course, and one dessert
will be preselected prior to arrival.

RECEPTION
This menu style is available to all parties. Choose from our variety of appetizers
which can be tray passed, or set out buffet style. All appetizers will be selected in
advance. There is limited availability for ordering additional appetizers the night of
the event, though we do our best to accommodate onsite requests.

APPETIZERS & RECEPTION

12 pieces per order, unless otherwise noted

CHARCUTERIE BOARD (Small/Large) .................................................................................95/190
Assortment of cured meat and salami, imported and domestic cheeses,
house made jam, olives, and candied nuts
CHILLED SHELLFISH PLATTER: (Small/Large).......................................................... 2 9 0 /5 8 0
Jumbo Prawns, Dungeness Crab, Snow Crab Claws, Cocktail Sauce, Lemons
CHILLED JUMBO PRAWNS with Cocktail Sauce .......................................................................67
WICKED SHRIMP.................................................................................................................................... 67
TENDERLOIN DIABLO .................................................................................................................69
Cajun Cream Sauce
DUNGENESS CRAB LETTUCE WRAPS .....................................................................................97
Fresno Chiles, Cilantro, Thai Red Curry Vinaigrette
YELLOWFIN TUNA POKE ...........................................................................................................69
Charred Cucumber, Sesame and Avocado Mousse [GF,DF]
SEAFOOD CROQUETTE .............................................................................................................67
Lemon Dill Aioli
SMOKED SALMON RILLETTE TEA SANDWICHES.................................................................... 72
Sliced Cucumber, Pickled Mustard Seed, Dill Crème Fraiche

BBQ CHICKEN SLIDERS ...................................................................................................................6 9
grilled Chicken, Slaw and House Pickles
PINEAPPLE GLAZED PORK BELLY ................................................................................................... 61
mango and Jalapeno Salsa [GF,DF]
LAMB MEATBALLS .................................................................................................................... 65
cucumber, Mint Goat Yogurt Dip, Olive Oil
MUSHROOM CONSERVA TOAST ...................................................................................................... 59
feta and Pistou[VEG]
GREEN ASPARAGUS TEMPURA .........................................................................................................50
Miso AiolI [VEG]
CAULIFLOWER SLIDERS ........................................................................................................... 55
BBQ Glaze, Pickled Vegetables, Cilantro and Green Goddess Dressing[VEG]
VEGAN BEET POKE ................................................................................................................... 51
Charred Cucumber, Seaweed Salad, Sesame, Avocado Mousse [GF]
VEGAN SUMMER ROLLS .......................................................................................................... 59
tofu, Vegetables, Mint, Almond Dipping Sauce [GF,DF]
CHEF’S CHOICE APPETIZER.............................................................................................................. 39

(GF) Gluten Free ¦ (DF) Dairy Free ¦ (Veg) Vegetarian
Menu items are subject to seasonal changes and fluctuation in pricing.

DINNER

We proudly serve 28-day dry-aged Niman Ranch All-Natural Certified Angus Beef® and custom-aged Certified Angus Beef® Tenderloin Filets,
grilled medium rare to medium unless otherwise requested.

SALADS

SPECIALTY OF THE HOUSE
ENTRÉE COMBINATION PLATES

Please choose one
Farm Greens with Cucumber, Radish, Tomato and Verjus Vinaigrette....14
Caesar with Shaved Parmesan and Croutons ...................................................15
Strawberry and Beet Salad with Arugula, marcona Almonds, Citrus
[GF]
Poppyseed Labneh, Extra Virgin Olive Oil ...................................................17

SAMPLE MENU

For groups of 50 or more, if you are unable to provide exact entrée
counts, please select one specialty plate:

Filet Mignon and Fresh Fish ........................................................market
Filet Mignon and Maine Lobster Tail.........................................market

A p p et i ze rs
DUNGENE SS CRAB LET T UCE WRAPS
WIC KE D SHRIMP

DINNER ENTRÉES

GR EE N ASPARAGUS TEMPURA

Please select up to three
Vegetarian and Vegan selections available upon request. Exact counts
required for groups of 50 or more.

DESSERT
Dark Cocolate Sea Salt Pot de Crème .............................................. 14

Yellowfin Tuna Au Poivre ............................................................................. 64

Seasonal Cheesecake ............................................................................. 14

creamed fennel and cauliflower leeks, cherry brand-peppercorn sauce

Bailey’s Chocolate Caramel Bread Pudding ..................................... 14

Grilled Halibut ..................................................................................................67
braised radishes, turnips, kale, curied carrot butter

Chef’s Seasonal Dessert Duo ............................................................... 15

Salmon ................................................................................................................60
mashed potatoes, asparagus, beurre blanc
[GF]

Outside Bakery Fee (per guest).......................................................... 4
Dessert wine, cordials and after-dinner drinks are available to
complement your selections.

Plancha Seared Scallops .........................................................................67
sugar snap peas, zucchini, yellow squash, preserved lemon cream

S al a d
CAESAR
romain e lettuce, shave d parmesan, crouto ns

E n tr é es
Vegetar i an /v eg an sel ect i on s av ail a bl e u p on requ est .

GR ILLE D HALIBUT
PL A NCHA SE ARED SCALLOPS

Bottled water available upon request
8 0z Filet Mignon............................................................................................ 79
mashed potatoes, seasonal vegetables, demi-glace

8 OZ FILET MIGNON

D ess e rt

4 0z Filet Medallion and 4 oz Grilled Halibut ..................................... 79
mashed potatoes, asparagus, bearnaise

BAILEY ’S CHO COL ATE CARAMEL B RE AD P UD DING

[GF]

Roasted Chicken Breast ......................................................................... 44
mashed potatoes, green beans, piperade
16 oz Maine Lobster Tail (exact entrée counts required) ................market
beurre monte, drawn butter, lemon
(Veg) Vegetarian ¦ (GF) Gluten Free ¦ (DF) Dairy Free ¦ Most steaks can be prepared Dairy Free upon request.

Additional vegetarian and vegan selections are available upon request.
Menu items are subject to seasonal changes and fluctuation in pricing. (prices listed are before 10.25% sales tax and 22% service charge)

Beveragс
AQUA by El Gaucho offers a full bar for your guests’ enjoyment.
From specialty cocktails to a vast selection of wine and craft
beers, we have something for everyone. You may choose to host
beer and wine only, or you can add cocktails made to order.
We offer both an open premium bar ($8-$20 per cocktail) and a
no limits bar with top shelf available.

Non-alcoholic beverages including specialty and drip coffee, tea,
soda, and juice are available starting at $4 per beverage.
We are proud to offer complimentary filtered still and sparkling
water to all of our guests through our filtered water
system, Vivreau.

AQUA by El Gaucho provides the opportunity to hire a certified
sommelier for wine tasting events and wine dinners to
educate and enhance your guest’s experience.

Guest Rewards
Private dining at any Revelers Club property is a memorable
occasion. With eleven locations to choose from, no matter
where life takes you in the Northwest, we have space for your
private dining needs. Our beautiful and incomparable private
dining rooms are available for lunch and dinner service and each
of our restaurants are available for buyouts.

SEATTLE

SEATTLE

WALLA WALLA | WOODINVILLE

Revelers Club members can earn and redeem rewards at all
Revelers Club properties and receive benefits which increase at
each tier level.
More information about Revelers Club can be found online at
revelersclub.com.

BELLEVUE | PORTLAND | SEATTLE | TACOMA | VANCOUVER� WA

WALLA WALLA | WOODINVILLE

THE NORTHWEST ’S STEAKHOUSE LEGACY

EL GAUCHO BELLEVUE
450 108th Avenue NE
Bellevue, WA 98004

EL GAUCHO PORTLAND
319 SW Broadway
Portland, OR 97205

EL GAUCHO SEATTLE
2200 Western Ave
Seattle, WA 98121

EL GAUCHO TACOMA
2119 Pacific Avenue
Tacoma, WA 98402

EL GAUCHO VANCOUVER
510 Waterfront Way
Vancouver, WA 98660

AQUA by EL GAUCHO
2801 Alaskan Way, Pier 70
Seattle, WA 98121

425.455.2715

503.227.8794

206.728.1337

253.272.1510

253.272.1510

206.956.9171

E L GA U C H O. C O M

