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Here is some information about our Argentinean Charcoal Grill catering 
business "Señor BBQ": 
 
Señor BBQ catered events, is not just about our traditionally charcoal 
grilled food, it’s a cultural immersion! 
Surprise your guests with exotic aromas, irresistible flavours, the sensuous 
sounds of Latin America and the charisma of our crew. 
When choosing festivals and markets to attend, we aim at the ones with 
quality content and that promotes a progressive ethos (environmentally 
conscious, social justice, cultural diversity and original art). 
Due to our arts and culture promotion background, our presence creates a 
little "Latin Fiesta". 
Our customers’ reasons for 
buying our products are: Quality 
and uniqueness. 
When we set up in a market, the 
smell of charcoal grilled meat can 
become irresistible. 
We provide a colorful 
entertainment, with music, 
performance and sound system 
playing DJs Sakalamois and 
Mono Playlists (PBSFM). 
We pride in the quality of our 
products, constantly engaging 
with our customers, generating 
feedback. Anyone who tray our 
food is likely to come back for 
more! 
  
We operate from a trailer with a 
marquee (it’s not a truck), we 
require an area of 3x3 or 3x6 
(preferred) and a space for our 
small mobile coolroom. 
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Festival Menú 
 
Chorizo Sandwich $9 
Argentinean sausage in a crusty roll w/ salad & chimichurri 
 
Quesadilla $9 
Tortilla with cheese, tomatoes, mush potatoes and Chimichurri 
 
Chicken Wings $10 
3 wings w/ salad & 
chimichurri 
 
Beef Ribs (Asado)  
Beef ribs SML $12 LRG $18 
w/ salad & chimichurri 
 
Mix Grill  $25 
Beef ribs, chorizo, 2 chicken 
wings w/ salad & chimichurri 
 
*All meats are gluten free 
and Halal 
 
What is chimichurri? 
 
A traditional Argentinean sauce which is a beautiful and healthy 
compliment to meat dishes. Hand crafted by Senor BBQ using parsley, 
garlic, oregano, black pepper, sweet paprika, cumin, olive oil, vinegar, salt 
and lemon juice.  
  
Some Festivals and Markets Senor BBQ have participated since 2008: 
 
- St Kilda Twilight Market 
- Queen Victoria Winter and Summer Nights Markets 
- Adelaide International Arts Festival, Award winner El Barrio Festival Club 
- Plaza de Mercado (Queen Vic Market) 
- Melbourne International Arts Festival 
- Share the Spirit (Australia Day) 
- St Kilda Festival 
- City of Port Phillip Harmony Day 
- Rainbow Serpent Festival 
- RACV Australia Day 
- Signal Events 



 

- Events for RMIT, Swinburne and other TAFE and Universities various 
campuses 
- SBS Food Journeys Festival 
- Melbourne Fringe Festival 
- Comedy Festival 
- Grooving the Moo 
- Viva Victoria (Fed Square) 
  
We operate from a trailer with a marquee (it’s not a truck), we require an 
area of 3x3 or 3x6 (preferred) and a space for our small mobile coolroom. 
 
Referees: 
 
Spiros Foscolos 
Manager - Food Quality 
Queen Victoria Market Pty Ltd 
Mob: 0413 022 407 
Ph: 9320 5833 
Spiros.Foscolos@qvm.com.au 
 
Dave Strong 
Director 
District Agency 
(03) 9537 6811 
Mob: 0419 156 315 
david@districtagency.com.au 
 
Oakies 
Managing Director 
St Kilda Twilight Market 
Mob: 0402119719 
oakiesmanagement@gmail.com 
 
    
More  info  photos,  videos,  recipes:   
http://Senorbbq.com 

Enquires: 
Hernan Palacio 

Managing Director 
0419 105 127 
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