CH N) E PRIVATE EVENTS



ABOUT US

Named after the national bird of Guyana,
Canje features Caribbean cuisine
spanning from Jamaica to Puerto Rico,
exploring the many expressions of
flavors across the region. The passion
project of Food & Wine’s Best New Chef
(and Guyanese native) Tavel Bristol-Joseph,
Canje offers a modern take on authentic
dishes alongside one of the city’s best
cocktail programs.

Tucked away on the East Side, the
stunning space features a mix of rustic
tile, bold graphics, lush greenery, and
floating orchids. The dining room can
hold 62 for a seated dinner. For standing
cocktail events, we can clear the space of
furniture almost entirely, allowing you
to host a free-flow event throughout the
entire space for up to 100 guests.

Our location on sixth street makes it easy
for your guests to continue the party
after dinner, and enjoy Austin’s famous
East Side bars.







RESTAURANT BUYOUT

Experience a full buyout two ways: A family-style feast for groups MAX CAPACITY MENU TYPES

up to 62, we welcome guests with cocktails and bites, then enjoy a 62 seated event brunch, lunch, or dinner
seated dinner in the main dining room. For ultimate party vibes, 100 standi ; sty .
we’ll remove almost all the furniture in the space, set up spreads Jranamg even Jamily=style feas
of food, pass bites and cocktails all night, and crank up the vibes. 2,032 sq ft Canje party menu
We can host up to 100 for a Canje Party, and always recommend

adding a local DJ on the patio to keep things Wah Gwaan.



SEMI-PRIVATE DINING ROOM

The Canje Private Dining Room is an intimate space perfect MAX CAPACITY MENU TYPES
for up to 16 guests, nestled in a corner behind the bar, overlooking 16 seated event seated dinner
the patio. This space is not fully private, but does create intimac

P P Y PHIVATS, Y 183 sq ft family-style feast

for your group and is removed from the main dining room.



A = I be. i
'I‘ % =5 % = % ﬂ"‘y Jj;j il
,': :;{i 7 = HH “..
I gl 1% 1 BN EE = = 4 e
= = — LAl - T
" A% = |
~ b 3 >3 N :.!
) W L e '13%;» 4 — —
ek, / ¥ :,‘f— = "
= @
L { = § \ /
& A T -
The Canje Patio is a fully covered, secluded space available for private MAX CAPACITY MENU TYPES
events while the restaurant is open inside. The patio can host one long 22 seated event dinner
table of up to 22 for seated dinners, or host up to 35 for a standin . .
P ’ P g 35 standing event Sfamily-style feast

cocktail style event with passed bites. The patio has fans and heaters,
and is fully blocked from view of the main dining room, but does 334 sqft Canje party menu
share a window with the Private Dining Room.






PRIVATE DINING ROOM
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RESTAURANT BUYOUT

MAX CAPACITY MENU TYPES
62 seated event brunch, lunch, or dinner
100 standing event Samily-style feast

2,032 sq ft Canje party menu
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more floorplan options
available upon request

OCCASIONS
receptions
corporate events

birthdays/anniversaries



SAMPLE MENUS

FAMILY-STYLE FEAST

In lieu of a traditional pre-fixe menu, multiples of every
dish are brought to the center of each table, all meant
to be shared.

Plantain Chips
Mango Calypso Hot Sauce & Banana-Ketchup

Texas Melons, Pink Pineapple
Passion Fruit, Basil, Aji Amarillo

Amberjack Ceviche
Sour Orange, Dragon Fruit, Peanuts,

Fimmy Nardello Pepper, Taro Chips

Bacalaito
Salt Fish and Potato Fritter, Mojo Rojo

Snapper
Coconut Broth, Tomato, Onion, Thyme

Eggplant
Baigon Choka, Pigeon Peas, Wall Rocket, Pecans

Curry Wagyu Beef
Potato, Coconut Milk, Chili Oil

Jerk Chicken

1/2 Heritage Chicken, Charred Tomato, Ginger Pineapple Glaze

Guyanese Style Roti
Grilled Okra with Pineapple XO Sauce
Carolina Gold Rice

Flan
Caramel, Passion Fruit

Black Cake
Cream Cheese Frosting, Fat Tailed Tomme Cheese

CANJE PARTY

For standing events, we offer a combination of passed
bites from the kitchen as well as food spreads located

throughout the restaurant.

PASSED

Beef Patties
Green Sauce

Texas Melons, Pink Pineapple
Passion Fruit, Basil, Aji Amarillo

Amberjack Ceviche
Sour Orange, Dragon Fruit, Peanuts,
Fimmy Nardello Pepper, Taro Chips

Bacalaito
Salt Fish and Potato Fritter, Mojo Rojo

FOOD SPREADS

Coconut Fried Shrimp
Lime Aioli, Lime Leaf

Plantain Chips
Mango Calypso Hot Sauce & Banana-Ketchup

Jerk Chicken
Rice, Pickled Cabbage, Ginger Pineapple Glaze

DESSERT

Tres Leches
Pineapple Fam, White Chocolate



HAVE QUESTIONS OR WOULD LIKE TO BOOK WITH US?

BOOK YOUR EVENT QUESTIONS FOLLOW US
Email info@canjeatx.com ﬁ o

Scanor tap
the QR code



mailto:info%40canjeatx.com?subject=Canje%20Private%20Event%20Inquiry
https://www.facebook.com/canjeaustin/
https://www.instagram.com/canjeatx/

