
FUNCTIONS AT
CASA PUBLICA



Casa Publica pays homage to Mr. Hugo A Chile, who thrived
during the prohibition era. Born in 1905, he took over his
family's distillery at 15, mastering rum production and
establishing a lucrative distribution network to LA. Today,
stepping into Casa Publica is stepping into Hugo's world of
rule-bending, rum, and a quirky passion for women's shoes. 

We have nearly as many function options as we do Rum and
would love to host your group or get-together.

Welcome to
Casa Publica



With its warm and inviting ambience, this cozy nook is the perfect spot for
your next intimate gathering. Located just a stone's throw away from our main
bar, Luana's Saloon is ideal for celebrating special occasions, catching up
with friends over drinks and nibbles, or group dining. With easy access to the
largest selection of fine rums in New Zealand, cocktails and other beverages
to accompany your experience.

LUANA’S SALOON

SPACE TYPE

INDOOR 20 N/A N N N N

Settle onto one of our rustic wooden leaners and feel instantly at ease,
whether you're catching up with friends, after-work drinks, relaxed dining or
savouring the flavours of one of the many fine rums adored across the walls.
Our lounge is the perfect place to unwind and enjoy life's simple pleasures.
Hugo's rum lounge opens onto bustling New Regent St, you can enjoy the best
of both worlds - a relaxing atmosphere and a vibrant city vibe.

HUGO’S RUM LOUNGE

SPACE TYPE

INDOOR N/A 35 Y N N N



With plush velvet booth seating, luxurious curtains and glittering chandeliers,
this is a space Hugo himself would love to pass time drinking rum. Our lounge
is the perfect space for large group dining or celebrations. With its ambiance
and stunning views of New Regent St, your guests are sure to be impressed.
Paired with the balcony and its private bar, you've got all the right ingredients
for a decadent evening.

COLOMBIAN LOUNGE AND
ISABELLA'S BALCONY

SPACE TYPE

UPSTAIRS 40 70 N N N N

**Stair access only**
Across low tables and booth seating



Shared Set Menu
Perfect for large groups, all the dishes are served on sharing plates on the table. Great to
try a little bit of everything! (Please note allergens may be served as a seperate dish option
at no extra cost)

TO START
(LGO, LDO)

  CASA TRADITIONAL GUACAMOLE
  Red onion, coriander, lime, cashew nuts, chilli

  PICO DE GALLO SALSA 
  Tomatoes, chilli, red onion, coriander, sour cream

  PERUVIAN FISH CEVICHE 
  Chilli, coriander, coconut, lime, red onion, capsicum

    all served with grilled sourdough and crispy tortillas

MAINS
(LGO, LDO, VO, VGO)

  BEEF ESPETHINO 
  Skewered Angus beef, charred onion, Argentinian chimichurri, gaucho butter, .jalapeño .
...barbecue, served with smoky crushed potatoes

  CHICKEN ESPETINHO
  Achiote chicken thighs, skewered with onion & corn,
  glazed in gaucho butter & jalapeno bbq sauce, served with smoky crushed ..potatoes

  CASA FETA SALAD
  Mixed salad with feta, mint, coriander, crispy shallots, nuts & aji verde

  ELOTES
  Charred corn, gaucho butter, queso, coriander

  HONEY FRIED CAULIFLOWER
  Hot honey, salsa matcha, chipotle mayo, sesame

TO FINISH
(LGO, LDO)

  TRES LECHES
  Milk laced sponge, whipped cream, cherry & strawberry

  BASQUE CHEESECAKE
  Baked cheesecake, rum laced dulce de leche, vanilla ice-cream & white chocolate

$70 per person for starters + mains
$80 per person for starters + mains + dessert



Platters
Perfect for large groups, all the dishes are served on sharing plates on the table. Great to try a little
bit of everything!

PLATO DE GUACAMOLE Y SALSA $75
(LDO, LGO, V, VGO)

  TRADITIONAL CASA GUACAMOLE
  Red onion, coriander, cashew nuts, chilli, lime

  PICO DE GALLO
  Tomatoes, chilli, red onion, coriander, sour cream
  
  SALSA DE PINA
  Flame grilled pineapple, cucumber, mint, red onion, coconut, avocado, lime & scallion

CARNE GRANDE $100
(LDO, LGO)

  PORK BELLY BITES 
  Glazed with chilli & tamarind caramel, sesame seeds, scallion

  CASA FRIED CHICKEN BITES

  

  ANGUS BEEF SKEWERS 
  Cajun spiced skewered beef, cooked on the grill then drizzled with spicy Jalapeno BBQ sauce

PLATO VEGETARIANO $85
(LG, V, VGO)
 
  FRIED CAULIFLOWER
  Hot honey, salsa matcha, chipotle mayo, sesame

  POLENTA CHIPS
  Parmesan polenta fries, truffle, aioli

  LOADED NACHOS 
  Fried tortillas, topped with spicy Columbian beans, sour cream, salsa fresca, guacamole & queso

  ELOTES
  Charred corn, gaucho butter, queso, coriander
  
  MUSHROOM SKEWER
  Medley of grilled skewered mushrooms, truffle oil

CHURRO PLATTER $75
(V)
  CHURRO BITES
  Honey drizzle, cinnamon, chocolate sauce

(V) Vegetarian / (VG) Vegan / (LG) Low Gluten / (LD) Low Dairy /  (VO) Vegetarian Option (VGO) Vegan Option / (LGO) Low
Gluten Option / (LDO) Low Dairy Option
Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate them, but as our
menu is prepared freshly in kitchen, there may be trace allergens. 

Pieces of garlic marinated chicken thigh, tossed in our maple rum glaze and finished with aioli, sesame and
scallion



BEVERAGES

Bar Tab on Consumption
Enjoy the flexibility of a personalised bar tab for your event.
Simply let us know your preferred spending limit, or choose to run
an open bar. Prior to your function, we will work with you to
determine which beverages are included, and our team will keep
you updated on your tab balance throughout the event.

Subsidised Bar Tab
Offer your guests drinks at a reduced price while covering the
remaining cost yourself. You may select a fixed price that guests
will pay per drink, with the balance charged to your tab. (Please
note that the selected guest price must remain consistent across
all beverages included in the package.)

Cash Bar
Allow your guests to enjoy our extensive beverage selection at
their own expense. Drinks can be purchased individually
throughout the event, providing maximum flexibility for both hosts
and guests.
 



(03) 366 1389 
functions@casapublica.co.nz 
casapublica.co.nz
180 Armagh Street, Christchurch 8011

CONTACT US
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