CATERING MENU/FINGERFOODS

Examples
Tamales
Chicken, Pork, Corn per dozen 25.00
Enchiladas Casserole
Tray Serving 13 35.00
Tray Serving 25 50.00
Enchiladas
I dozen Cheese 20.00
I dozen Chicken 35.00
I dozen Spinach & Mushroom 35.00
I dozen Chicken Taquitos 18.00
1 dozen Beef Flautas 18.00
I dozen Spinach & Mushroom Cups 20.00
Bean & Rice
I Quart 9.00
Serving per person 1.95 pp
Sauces
Red, Green, Rancho pint 4.00 9.00 quart
Avocado Sauce pint 4.00 9.00 quart
Salsa pint 4.00 9.00 quart
Chips & Salsa 1.00 pp
Guacamole 2.00 pp
Quesadillas 6.95 pp
Tomato Basil
Ortega
Mini Burritos 150 pp
Tostada Bar 4.95 pp

Special Order frems-Frice io be deiermined



Finger Foods
Choose (4)

Accompanied with Crispy Corn Tortilla Chips and Fresh Salsa

% Mini Tostadas
Crispy Mini Tortilla topped with Beans, Lettuce, Cheese, tomatoes

¢ Beef Flautas
Shredded Beef wrapped in a crispy Flour Tortilla.

¢ Chicken Taquitos
Shredded Chicken wrapped in a Crispy Corn Tortilla

% Basil, Tomatoes, Mozzarella Mini Quesadillas
“* Roasted Pepper Mini Quesadillas
% Spinach & Mushroom Mini Quesadillas
%+ Albacore Stuffed Jalapeiios

+» Spicy AlLitas “Buffalo Wings”

< Fresh Guacamole

16 PER PERSON (35 MIN)



BREAKFAST
SERVE YOURSELF LITE CONTINENTAL

%+ Assorted Sweet Breads
% Toasted Bagels with Cream Cheese
%+ Seasoned Fruit
% Coffee

% Orange Juice

14 PER PERSON (35 MIN)



BREAKFAST/BRUNCH
SERVE YOURSELF

+ Chile Rellenos
Roasted Anaheim Pepper, Filled with Jack Cheese, Topped with Chili
Verde
< Scrambled Eggs or Add Cheese & Chives
<+ Homemade Crispy Potatoes

% Beans

< Chilaquiles
Baked Corn Tortillas Topped with Red Sauce, Onions, Melted Cheese

< Flour or Corn Tortillas (homemade)
< Seasoned Fresh Fruit
<+ Orange Juice

< Coffee

17 PER PERSON (35 Min)



#1 LUNCH
SERVE YOURSELF

v FIESTA TOSTADA SALAD BAR
START WITH CRISPY FLOUR TORTILLA BOWL FILLED WITH CHOICES OF:

MIXED GREENS SALAD
BEANS
RICE
CHICKEN
BEEF
CARNITAS
CHEESE
TOMATOES
CILANTRO
SOUR CREAM
SALSA

GUACAMOLE

13 PER PERSON (35 Min)



#2 LUNCH
SERVE YOURSELF
(CHOICE OF TWO ENTREES)
SERVED WITH RICE AND BEANS & MIXED GREEN SALAD

% Enchilada Casserole
Layers of Tortillas baked with Ranchero Sauce, Chicken, Melted
Cheese, Topped with Assorted Fresh Veggies.

+»» Chicken or Beef Taco
(Crispy or Soft)

% Cheese Enchiladas
Corn Tortillas Filled with Cheese Topped with Red Sauce

++ Tamales
Pork, Chicken, Cheese “Vegetarian”

%+ Chile Relleno
Roasted Anaheim Chile Filled with Jack Cheese Topped with Chile
Verde

21 PER PERSON (35 MIN])



#1 DINNER
SERVE YOURSELF

% Beef Fajitas
Strips of Tender Beef Marinated and Grilled with Assorted Roasted
Peppers and Onions
* Chicken Fajitas
Chicken Tenders Marinated in Orange Chipotle Sauce, Grilled with
Pepper and Fresh Zucchini
% Cheese Enchiladas
%+ Rice
% Beans
+ Homemade Flour or Corn Tortillas

% Mixed Green Salad

% Chips

<+ Salsa

27 PER PERSON (35 MIN)



DESSERT MENU TABLE
Choice Of:

s Homemade Flans

%+ Homemade Chocolate Chip Cookies
% Polvorones “Mexican Wedding Cakes”
% Rice Pudding

+ Seasonal Fresh Fruit

5.95 PER PERSON (35 MIN)



DRINK MENU UNLIMITED
Soft Drink Choices of:

% Coke
» Diet Coke
% Sprite

< Ice Tea

*

+» Horchata

< Jamaica

s Coffee 2.95
<+ Beer 5.00
s+ Wine 6.50

% Sangria



#2 DINNER

SERVE YOURSELF
Choice of:

% Slow Roasted Tri Tip
finished in a Mushroom and Thyme Sauce served with Sautéed Fresh
Seasonal Vegetables and Roasted Garlic Whipped Potatoes.

%+ Pan Seared Chicken Breast
Finished in a Roasted Red Pepper Coulis served with Sautéed Fresh
Seasonal Vegetables and Roasted Garlic Whipped Potatoes

% Grilled Atlantic Salmon
Finished in a Lemon Chipotle Cream Sauce Served with Sautéed

Fresh Seasonal Vegetables and Roasted Garlic Whipped Potatoes

% Vegetarian-Corn Tamale, Spinach & Mushroom Enchilada
Served with Seasonal vegetables

DINNERS INCLUDE FRESH BREWED COFFEE AND
HOT TEA AND BREAD BASKET

35 PER PERSON (35 MIN)



