
L A  F I E S T A

Southwestern sa lad |  Romaine le t tuce ,  b lack bean,  gr i l led  corn ,
tomato and j icama sa l sa ,  b lue  corn tort i l la  s t r ips ,  mandar in  oranges

and c i lantro  avocado dress ing



Car ibbean yel low r ice



Spicy Black Beans  with  Sofr i to



Gri l led  vegetables  with  ancho tequi la  mar inade |  Crookneck squash ,
zucchini ,  red be l l  peppers ,  pas i l la  chi les ,  onion,  corn and mushrooms



Achiote  chicken breast  and pork carni tas  |  Shredded cabbage ,  d iced

tomatoes ,  j a lapeños ,  green onions ,  cheddar  cheese ,  sour  cream,  l imes ,
c i lantro ,  b lack o l ives .  Served with  house  made mult ico lored tort i l la

chips ,  sa l sa  verde and sa l sa  f resca  and guacamole .  F lour  and
handmade corn tort i l las



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

Mexican chocolate  d ip



Class ic  dessert  p lat ter  |  Oatmeal  ra i s in  cookies ,  chocolate  chip
cookies ,  peanut  butter  chocolate  chip  cookies  and chocolate  chip

brownies







B U F F E T






Price Per Guest:



100 Guests or More - $74.00 
40 Guests or More - $88.00 

20 Guests or More - $116.00 



Includes Labor and Standard paper goods.
Does not include taxes or 20% service

charge.



Buffet menu, not passed.



*Prices are subject to change based on
availability.
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