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CAPACITY RESTROOMS
Lower Level
FULL VENUE LOWER LEVEL UPSTAIRS
2,500 sq ft 2,000 sq ft TERRACE
Seated: 100 guests Seated: 75 guests 500 sq ft
Reception: 150 guests Reception: 100 guests Seated: 25 guests

Reception: 30 guests
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500 W 6™ St
Austin, TX 78701
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@devilmaycareatx MAIN
devilmaycareatx.com ENTRANCE SIXTH STREET




CHEF SNACK MENU

4+ Gluten Free Upon Request
scVegetarian *Vegan

*menu subject to change based on seasonality and availability

SHARED EXPERIENCES

MEZZE PLATTER CHEESE & CHARCUTERIE PLATTER
with Tzatziki, House Hummus, Chef’s Selections with
Baba Ganoush, Marinated Olives, House Accoutrements & Lavash

Feta, Crudités, Pita

SNACKS

choice of 3
option to be passed or stationed

SALMON SKEWER + GRILLED CHILI CHICKEN +
Sesame Citrus Calabrian Chili, Feta Sauce
HANGER STEAK SKEWER * HAND CUT STEAK TARTARE
Spicy Yogurt House Mustard, Tart
MERGUEZ SKEWER + DEVIL’S EGGS +
Spiced Lamb Sausage House Mustard, Tart
HALLOUMI SKEWER DMC SPICED FRIES -

Salsa Verde, Seasonal Vegetables Chaat Masala, Zhoug, Jalapeno
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SHARED EXPERIENCES

MEZZE PLATTER CHEESE & CHARCUTERIE PLATTER
with Tzatziki, House Hummus, Chef’s Selections with
Baba Ganoush, Marinated Olives, House Accoutrements & Lavash

Feta, Crudités, Pita

CHEF SET MENU

RAW PLATTER
Oysters - Acqua Pazza, Chili Oil,

4 Gluten Free Upon Request Chives . .
s<Vegetarian  *Vegan Jumbo Prawns - Harissa Cocktail
*menu subject to change based on seasonality and availability Sauce, ChIVGS, Lemon

Tuna Tartare - Romesco Sauce, Cas-

SNACKS

choice of 4 .
option to be passed or stationed

SALMON SKEWER + GRILLED CHILI CHICKEN +

Sesame Citrus Calabrian Chili, Feta Sauce
HANGER STEAK SKEWER + HAND CUT STEAK TARTARE
Spicy Yogurt House Mustard, Tart
MERGUEZ SKEWER + DEVIL'S EGGS +
Spiced Lamb Sausage House Mustard, Tart
HALLOUMI SKEWER DMC SPICED FRIES

Salsa Verde, Seasonal Vegetables Chaat Masala, Zhoug, Jalapeno
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Devil May Care is located on the corner of West 6th and San
Antonio in Austin, Texas at 500 West 6th Street

We offer valet beginning at 5:30pm - 11:30pm for $12.00 per car.

For non-private group dining reservations we require a signed agreement
reflecting your chef’s set menu selection along with an authorized credit card
on file to confirm. For private events we require a signed agreement and 50%
deposit due upon signing to confirm your booking.

We do not allow for outside food or beverage with the exception of cakes. A
S5 per person cake cutting fee will be applied for any cake brought into the
venue.

Complimentary wifi is included for all bookings. For private events, a plug and
play sound system is provided along with the option to contract a DJ, TV
monitors and PA systems for an

additional cost.



CONTACT US

NATASHA FAROUN
DIRECEKOR OF EVENT SALES

natasha@novahospitalitygroup.com
(516) 846 9442
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