
APPETIZERS
MINIMUM ORDER OF 20 GUESTS

$20 PP
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Chorizo  Cups/$38
Chipot le  seasoned chor izo  served in  wonton
wrappers  and topped with cheese  and o l ives  

Ja lapeño Poppers/$38 
Stuf fed with cream cheese and wrapped in  a
puff  pastry  

Michelada Chicken Wings/$40 
Marinated in  Mexican beer ,  l ime,  and spices  

Beef  and Bean Taquitos/$38 

Indiv idual  7-Layer  Dip/$46
 
Quesadi l la  Bi tes  /$38 

Tequi la  Shr imp Shooters/$39 
Jumbo prawn served in  a  shot  g lass  with
tequi la  cockta i l  sauce and fresh l ime 

Empanadas/$42
Seasoned chicken and green chi l ies  wrapped in
pie  crust  and baked unt i l  go lden 

Pul led Pork Tortas/$46 
Seasoned pul led pork served on a  br ioche bun 

LUNCH BUFFET

ENTREE

Enchi ladas/$16
Pick one meat  opt ion per  50 guests  Ground Beef ,
Shredded Chicken OR Carni tas  
Roasted green chi l ies ,  choice  of  meat  f i l l ing ,  and
our Mexican sty le  four  cheese  b lend,  hand ro l led
in f lour  tort i l las  and baked unt i l  go lden,  topped
with our  spicy  red OR chi l i  verde sauce ,  melted
cheese and fresh p ico  de  ga l lo  

Poblano Stuf fed Peppers/$16 
Vegetar ian/Vegan Entrée  Opt ion –  p lease  spec i fy
quant i ty  
Poblano peppers  halved,  s tuf fed with c i lantro-
l ime r ice  and b lack beans ,  topped with our
Mexican sty le  four  cheese  b lend

MINIMUM ORDER OF 20 GUESTS
$20 PP



SALAD
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Mexican Chopped Salad 
Romaine let tuce  chopped and mixed with d iced
tomatoes ,  corn kernels ,  radishes ,  be l l  peppers ,
avocado,  and feta  cheese ,  tossed in  our  honey-
l ime dress ing 

ACCOMPANIMENTS 
Mexican Street  Corn 
Corn cut  s tra ight  from the cob ,  tossed with
Mexican spices ,  and topped with Cot i ja  cheese
and c i lantro ,  served with a  shaker  of  Taj in

Spanish Rice  

Refr ied Beans 

LUNCH ADD-ONs 
Vegetar ian Baked Nachos 
$33/54/76 

Chips  and Salsa  
$27/49/65 

Guacamole  
$49/71/103 

Market-Fresh Frui t  P lat ter
$38/60/103 
S l iced watermelon,  canta loupe,  honeydew,
pineapple ,  and grapes ,  topped with seasonal
berr ies  

Black Bean and Corn Salad 
$27/49/71  
Black beans and ju icy  ye l low corn tossed with
roasted peppers ,  red onions ,  and c i lantro ,  in
our  house-made Southwest  dress ing 

Arroz Verde 
$33/54/76 
Fresh c i lantro  and spinach pureed with a  b lend
of  sp ices  and mixed with long gra in white  r ice  

Mexican Chopped Salad 
$22/44/65 
Romain let tuce  chopped and mixed with d iced
tomatoes ,  corn kernels ,  radishes ,  be l l  peppers ,
avocado,  and feta  cheese ,  tossed in  our  honey-
l ime dress ing



BEVERAGES
*PLEASE CALL TO ASK ABOUT OUR BAR
PRICING AND SERVICE
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Green Lemonade 

Virg in Sangr ia  Punch 

*Margar i ta  or  Daiquir i  Bar  
-  Tradi t ional  
–  Strawberry  
–  P ineapple  
-  B lackberry
 
*Mexican Coffee  
Del ic ious  warm cockta i l  that  combines  cof fee  with
tequi la  and Kahlua ,  topped of f  by  sweet  creamer 

*Paloma 
Tequi la ,  grapefrui t ,  l ime and soda 

*Red Sangr ia  
Red wine mixed with fresh fru i t  ju ices  and brandy 

*White  Sangr ia  
Crisp white  wine with peaches ,  s trawberr ies ,  and
rum

DERSSERT ADD-ONS
PRICED PER DOZEN- 2 DOZEN MINIMUM

Shortbread Cookies/$22
Assortment  of  tradi t ional  shortbread cookies
dipped in  Mexican chocolate  

Sopapi l la  Cheesecake Squares  /$27 
Freshly  baked cheesecake squares ,  with a  h int  of
vani l la  and spices ,  topped with c innamon crumble

Chocolate-Dipped Churros/$27
Tradi t ional  c innamon-sugar  churro d ipped in
Mexican chocolate  

Mexican F lag  Strawberr ies/$27 
Fresh strawberr ies ,  hand dipped into  white
chocolate ,  and green spr inkles


