
What is an ASADO?

Although “Asado” is the Argentine term for barbecue, to an Argentinian it’s more than that.  It’s a social event, an experience shared 
between family and friends, which at its heart is a celebration of meat cooked slowly over a wood fire. The result is succulent mouth-

watering food to be shared and enjoyed between you and your guests.  

We too are passionate about Asado, and like the Argentines we use select cuts of meat which are sourced locally, but true to an Asado, 
such as beef ribs, ribeye of beef on the bone and our specially made Argentine beef and pork sausage.

Everything is cooked on our show-stopping grills and served with traditional accompaniments such as Chimichurri sauce, south American 
salads, grilled vegetables and breads.  We can also cater for vegetarians and vegans, and those with other dietary requirements.

We offer something special, which is different and unique –
creating a touch of theatre while producing quality food that will wow you and your guests!

Argentine Asado (barbecue) Catering for 
weddings, functions, parties and corporate events around Norfolk & Suffolk

@afucatering
07917 122829 / 01603 467736

hello@allfiredupcatering.co.uk
www.allfiredupcatering.co.uk



ALL FIRED UP offer a premium professional service, catering for
weddings, functions, parties and corporate events around
Norfolk & Suffolk. We pride ourselves on working closely with
you, our client, to tailor a menu to suit your tastes, which helps
make your day a special event that will be talked about for
years to come.

We care about your day, and serving you and your guests truly
tasty unforgettable food. Quality produce is very important to
us. All our meats are sourced locally from our expert butchers.
They are cooked slowly over a wood fire on our traditional
Argentine grills. This method brings out the foods best flavour,
resulting in mouth-watering succulent meats. Once the meat has
reached perfection, we carve and serve with various
accompaniments. All all our salads, vegetables and sauces are
all freshly sourced and lovingly prepared by us.

Our catering style is relaxed dining, offering flavoursome South
American food, while our show-stopping grills add a touch of
theatre. We generally serve our food buffet style, straight from
the grill. But if you would like something a bit more formal, but
still relaxed, we can also arrange sharing platters laid out on
tables. Other services can also be discussed, such as plate,
cutlery and glass hire etc.

If you’re looking for a professional service, quality food,
something special and unique, then an Asado by ALL FIRED UP
is the way to go! Please feel free to contact us to discuss your
requirements and the wonderful meaty menus we can offer.

TO KICK THINGS OFF
Choripan

Argentine beef and pork 
chorizo sausage 

sandwich,
Served in a roll with 
chimichurri sauce

THE MAIN EVENT
A choice of 3 

meats/fish, such as:
Bife Ancho

Rib-eye of beef on 
the bone

Asado de Tira
Beef short ribs

Bide de Cuadril
Rump of beef

Pollo a la Parilla
Chicken thighs

Lomo de Cerdo
Pork Loin Joint

or
Salmon a la Parilla

Salmon
All served with 

homemade Chimichurri 
sauce, South American 

salads or grilled 
vegetables and artisan 

breads.

A LIGHT BITE TO FINISH
Alfajores de Maizena

Argentinian biscuit, with 
dulce de leche caramel

&
Cuñas de piña y melon
Wedges of pineapple 

and melon

Prices* from £23 - £47 
per head 

for a dinner menu
or £12-£35 per head for our 
Hot Argentine Sandwiches

Depending on final menu and 
party size

(Max 200 people – Min 50 
people)

*prices based on 
example dinner 

menu/sandwich menu, 
served buffet style.  All 
other services can be 

arranged at additional 
cost, such as platters, 
plate, cutlery hire etc.    

This is an example menu, and can be 1,2 or 3 courses, 
depending on your needs.  We’re happy to talk through 

various options, along with different dietary 
requirements, perfecting the menu especially for you. 
We can also cater for smaller more intimate parties, 

and would be happy to discuss this with you.

EXAMPLE DINNER MENU

HOT GOURMET 
SANDWICHES

Choripan
Agentine beef and pork 

chorizo sausage sandwich
or

Sándwich de churrasco
Grilled beef steak 

sandwich 
or 

Sándwich de pescado
Grilled salmon sandwich

or 
Sándwich de vegetales 

Ⓥ
Grilled vegetable 

sandwich

All Served in a roll with 
grilled peppers, onions 

and homemade 
Chimichurri and cheese 

sauce.  


