
L A  F I E S T A  P E Q U E Ñ A

Choice  of  |  Tex Mex spr ing  ro l l s  (chi l led  r ice  paper  ro l l s  with  a  var iety  of  f resh
vegetables ,  b lack beans  and avocado.  Served with  a  green onion c i lantro  dip)  |

Chicken f lautas  with  red r iver  sa l sa  (chicken f lautas  with  monterey jack ,
cheddar ,  and pepper  jack cheeses . )  Hand made corn tort i l las



Car ibbean frui t  skewers  with  rum sauce  |  P ineapple ,  papaya and kiwi  served

with rum sauce



Marinated seafood,  shr imp,  sa lmon,  sca l lops ,  with  c i lantro ,  avocado,  serrano
chi les  and tort i l la  chip  cups



Seared sa lmon on sugar  cane skewers  with  pass ion frui t  pesto








Mini  s t reet  tacos  |  Fresh handmade corn tort i l las  with  your  choice  of  meat :
Smoked car ibe  pork ,  gr i l led  chicken with  Rincon ancho mar inade ,  carne asada ,

c i lantro  pass ionfrui t  shr imp



Salsa  (3)  and guacamole  (3)  bar  |  Sa lsa  f resca ,  molca jete ,  sa l sa  verde ,  c lass ic
guacamole ,  sp icy  gr i l led  corn guacamole ,  Texas  guacamole  with  queso f resco



Turkey a lbondigas  with  sa l sa  verde



Churro bi tes  |  Churros  served with  your  choice  of  sa l ted caramel  d ip  or  Mexican

chocolate  d ip



Mexican wedding cookies  |  Tradi t ional  shortbread cookie  with  walnuts





P A S S E D  H O R S  D ' O E U V R E S







S T A T I O N E D  H O R S  D ' O E U V R E S






Pricing Per Guest:



100 Guests or More - $93.00 
40 Guests or More - $105.00 
20 Guests or More - $137.00 



Includes Labor and Standard paper goods 

Does not include taxes or 20% service charge



A mix of stationed and passed items.



*Prices are subject to change based on
availability.
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