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600 14th Street  NW
Washington,  D.C.  20005

[T] 202.393.1900
[F] 202.393.1919

info@mxdcrestaurant.com
li ly@mxdcrestaurant.com

BY TODD ENGLISH



ABOUT US

TODD ENGLISH
Execut ive Chef  /  Partner

The internat ional ly-renowned chef  was inspired 
to  create MXDC by his  t ravels  to  Mexico,  where 

he grew to love the r ich f lavors  of  the region.

S ince opening his  f i rst  restaurant  in  1989, 
Engl ish has gone on to  become a prol i f ic 
restauranteur,  chef,  cookbook author  & 

te levis ion personal i ty.   His  restaurants  can 
be found everywhere,  f rom the Bel lagio  in  Las 
Vegas to  the h igh seas (  Queen Mary 2 & the 
Queen Victor ia) .   MXDC is  one of  h is  latest 

ventures ,  and his  f i rst  Mexican cuis ine.

JUAN CARLOS “JC” PAVLOVICH
Chef  de Cuis ine

Hai l ing f rom Ti juana,  Chef  JC Pavlovich has 
been brought  on by Engl ish to  oversee the 

MXDC kitchen & use his  nat ive roots  to 
create authent ic  Mexican dishes.   I ron Chef 
America fans may recognize Pavlovich as  a 
Sous Chef  on the show,  having supported 

Jul ian Medina & Bobby Flay.

Meet The Chefs

MXDC is  Todd Engl ish ’s  f i rst  Mexican restaurant .   We offer  t radit ional  Mexican fare  with  a  modern 
f lavor.   Engl ish has appointed wel l  known Chef  JC Pavlovich to  helm the MXDC kitchen.   Engl ish and 

Pavlovich created 40 dishes that  range from class ic  Mexican tor t i l la  soup to  the sophist icated MXDC 
Pael la ,  inc luding vegan,  vegetar ian & gluten free opt ions.   The menu offers  crowd-pleasers  f rom 

throughout  Mexico.

The MXDC bar  program was designed by accla imed mixologist  JP  Caceres .   I t  inc ludes hand craf ted 
margar i tas  and 100+ tequi la  opt ions,  served in  imported Mexican g lass  quart inos & hal f  l i t re  carafes .  

Tequi la  connoisseurs  love our  tast ing menus,  accompanied by salts ,  Mexican aromas & specia l 
essences to  create an ethereal  exper ience.



S e r ve s  u p  to  1 2  g u e s t s

PLATTERS

\\\\\\\\\\\\\ APERITIVO /////////////
ALBONDIGAS

Mexican meatbal ls  + 
roasted tomato salsa

$18/doz

ALITAS
chickens wings + red 

chi le  honey g laze
$18/doz

MX SLIDERS
Mini  MX burgers  + 

avocado
$32/dozen

ATUN TARTARA
chipot le  + avocado + 
sesame oi l  +  tostada

$34/dozen

CANGREJO TAQUITO
Cripsy crab taquitos

$36/dozen

TERRES MAJOR
terres  major 

brochetas + soy 
chipot le  marinade

$28/dozen

\\\GUACAMOLE///

TRADICIONAL  
tomato + onion + cilantro + jalapeno

$32

AZUL  
blue cheese + bacon + chipotle + red onion

$34

LOBSTER & CORN
smoked chiles + red onion + queso fresco

$60

CRAB
crabmeat + grapefruit + serrano + rosemary

$55

\\\CEVICHE///

TUNA & CRAB+
coconut  + watermelon + habanero + lemongrass

$42

BEET
blue cheese + ja lapeno + g inger

$28

ROCKFISH AGUACHILE+
cucumber + chi le  pequin + red onion + l ime

$40

SHRIMP+
chipot le  + smoked peppers  + tomato + lemon

$45

\\\EMBUTIDOS,  FRUTA & QUESO///

EMBUTIDOS 
chorizo + salchichon + serrano

$50

QUESO  
manchego + mahon + cotjia + cabraleze

$55

FRUTA
cantaloupe, strawberries, pineapple, blueberries & 

grapes
$55

\\\PATATAS FRITAS & VERDURAS///

TORTILLAS Y SALSA 
chips + molcajete + tomatillo

$30

VERDURAS A LA PARILLA 
eggplant + zucchini  + asparagus + tomato + peppers

$45

VERDURAS CRUDO
carrots + celery + snow peas + broccoli + cauliflower + 

dipping sauce
$35



Minimum 50 guests
*For  every  15  guests  under  the  min imum,  there  wi l l  be  a  $75 set  up  fee*

Buf fet  s tat ions  are  open for  1 .5  hours

BUFFET OPTION A
$40/person

=SALAD & SIDES=

ROMAINE
roasted gar l ic  lemon v inaigrette  + cot i ja  +  red 

chi les  + mexican crouton

RICE & LEMONGRASS

BEANS & SMOKED CHILES

=ENTREE STATIONS=

POLLO ROSTIZADO
chicken + chi le  honey g laze

PESCADO A LA TALLA
slow roasted branzino + chi le  de arbol  a io l i

MOLE COSTILLA
soy roasted short  r ibs  + chocolate  mole

=DESSERT=

CHURROS

BUFFET OPTION B
$55/person

=SALAD & SIDES=

ROMAINE
roasted gar l ic  lemon v inaigrette  + cot i ja  +  red 

chi les  + mexican crouton

CHIPS & SALSA
molcajete  + tomati l lo  +  habanero

RICE & LEMONGRASS

BEANS & SMOKED CHILES

BRUSSEL SPROUTS & CILANTRO PESTO

=ENTREE STATIONS=

POLLO ROSTIZADO
chicken + chi le  honey g laze

FILETE DE ROCKFISH
lemon butter  +  chi le

LOMO DE CERDO
pork shoulder  + adobe glaze

=DESSERT=

CHURROS

TRES LECHES

\\\\\\\\\\\\\    BUFé   /////////////
/////////////  BUFFET  \\\\\\\\\\\\\  



Minimum 50 guests
*For  every  15  guests  under  the  min imum,  there  wi l l  be  a  $75 set  up  fee*

Buf fet  s tat ions  are  open for  1 .5  hours

\\\\\\\\\\\\\    BUFé   /////////////
/////////////  BUFFET  \\\\\\\\\\\\\  

BUFFET OPTION C
$70/person

=SALAD & SIDES=

ROMAINE
roasted gar l ic  lemon v inaigrette  + cot i ja  +  red chi les  + mexican crouton

TRADICIONAL GUACAMOLE
tomato + onion + c i lantro + ja lapeno

RICE & LEMONGRASS

BEANS & SMOKED CHILES

BRUSSEL SPROUTS & CILANTRO PESTO

=ENTREE STATIONS=

POLLO ROSTIZADO
chicken + chi le  honey g laze

CHILEAN SEABASS A LA PARILLA
smoked chi le  +  oyster  butter  +  l ime + tomato

TERRES MAJOR
gr i l led steak + chi le  o i l

MX PAELLA
chor izo + lobster  +  mussels  + chicken + shr imp + smoked chi les  + saf fron a io l i

=DESSERT=
(Select  Two)

TRES LECHES

CHOCOLATE SEMIFREDDO

CHURROS



Three Course Menus
*Required  for  par t ies  o f  17  or  more*

Menus  can be  personal ized  with  a  smal l  c lause  and logo

PRECIO FIJO MENU A
$25/person lunch /// $35/person dinner

First  Course (Select  Two)

ROMAINE
roasted gar l ic  lemon v inaigrette  + cot i ja  +  red chi les  + mexican crouton

TRADICIONAL GUACAMOLE
tomato + onion + c i lantro + ja lapeno

BEET CEVICHE
blue cheese + ja lapeno + g inger

TORTILLA MXDC
tomato broth + guaj i l lo  +  avocado + oaxaca + tor t i l la  cr isps

Second Course (Select  Three)

POLLO ROSTIZADO
chicken + chi le  honey g laze + chipot le  corn on cob

PESCADO A LA TALLA
branzino + chi le  de arbol  a io l i  +  gr i l led avocado

MOLE DE CASTILLA
soy roasted short  r ibs  + chocolate  mole + carrot  k imchi

MX HONGOS PAELLA
wild mushrooms + roasted caul i f lower  + poblano + arugula  + a io l i

Third Course

CHURROS

TRES LECHES

\\\\\\\\\    PRECIO FIJO    /////////
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Three Course Menus
*Required  for  par t ies  o f  17  or  more*

Menus  can be  personal ized  with  a  smal l  c lause  and logo

PRECIO FIJO MENU B
$35/person lunch /// $45/person dinner

*May also select  i tems from Menu A*

First  Course (Select  Two)

MAHI MAHI TACOS
baja  beer  batter  +  gr i l led pineapple  chutney + ja lapeno

AZUL GUACAMOLE
blue cheese + bacon + chipot le  + red onion

TUNA & CRAB CEVICHE+
coconut  + watermelon + habanero + lemongrass

JICAMA
orange red chi le  v inaigrette  + avocado + gr i l led watermolon + grapefruit  +  arugula

Second Course (Select  Three)

FILETE DE ROCKFISH
lemon butter  +  chi le  +  brussel  sprouts

CAMARONES AL AJILLO
jumbo shr imp + roasted gar l ic  +  guaj i l lo  +  f ideo

GRILLED TERRES MAJOR
10oz streak + gr i l led chipot le  corn on cob + gr i l led avocado

MARISCADA QUESADILLA
lobster  +  crab + shr imp + piqui l lo  spread + arugula  + ja lapeno crema

Third Course (Select  Two)

CHURROS

TRES LECHES

CHOCOLATE SEMIFREDDO
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Three Course Menus
*Required  for  par t ies  o f  17  or  more*

Menus  can be  personal ized  with  a  smal l  c lause  and logo

PRECIO FIJO MENU C
$45/person lunch /// $55/person dinner

*May also select  i tems from Menu A & B*

First  Course (Select  Two)

CARNE ASADA TACOS
soy-ginger  sk ir t  steak + pico de gal lo  + p ickled red onion + avocado

COCHINITA PIBIL  TACOS
slow roasted pork  shoulder  + p ickled red onion + c i lantro + gar l ic  a io l i

ROCKFISH AGUACHILE CEVICHE+
cucumber + chi le  pequin + red onion + l ime

HUTILACOCHE QUESADILLA
Mexican corn truf f le  +  arugula  + epazote-black truf f le  chimichurr i

Second Course (Select  Three)

CHILEAN SEABASS A LA PARILLA
smoked chi le  +  oyster  butter  +  l ime + tomato

LOMO DE CERDO
roasted pork  shoulder  + adobe glaze + pickled red onion + gr i l led avocado

SEVEN CHILE LAMB SHANK
slow roasted 1  lb  lamb shank + toasted red chi les  + p ickled red onion

MX PAELLA
chor izo + lobster  +  mussels  + chicken + shr imp + smoked chi les  + saf fron a io l i

Third Course (Select  Two)

CHURROS

TRES LECHES

CHOCOLATE SEMIFREDDO

\\\\\\\\\    PRECIO FIJO    /////////
///////// PRIX FIXE MENUS \\\\\\\\\



BEBIDAS PAQUETES
BEVERAGE PACKAGES

*Two hour  min imum for  open bars  B ,  C  & D*

A // CONSUMPTION
You are  charged for  each i tem consumed

B // BEER + WINE + NON-ALCOHOLIC BEVERAGES
$14/person for  the f i rst  hour ;  $7/person each addit ional  hour

House red  and white  wines  by  the  g lass ,  and domest ic ,  impor ted  bott led  beers  and non-alcohol ic  beverages

C // PREMIUM
$25/person for  f i rst  hour ;  $12/person each addit ional  hour

Titos  Vodka,  Sapphire  Gin ,  Bacard i  Rum,  E l  J imador  S i lver  Tequi la ,  J im Beam Bourbon,  PE  Bank Note  Scotch , 
Pres idente  Brandy.  Se lect  house  red  and house  white  wines  by  the  g lass ,  and domest ic  and impor ted  bott led 

beers

D // ULTRA PREMIUM
$30/person for  f i rst  hour ;  $15/person each addit ional  hour

Vodkas :  Grey  Goose ,  Kett le  One,  Ti to’s
Gins :  Sapphire ,  Bo ls  Genereve ,  Tanqueray

Tequi las :  Cabeza,  Cazadores ,  Patron
Rums:  E l  Dorado 15yr,  Zacapa Centrenar io

Bourbons :Jack  Danie l ’s ,  Woodford  Reserve ,  Crown Royal ,  Jameson’s  I r i sh  Whiskey
Scotch ’s :  Johnny Walker  B lack ,  The  Glenl ivet ,  MacCal lan  12

Cognacs :  Hennessy,  Remy Mar t in ,  Por ton  Pisco
Select  wines  by  the  g lass ,  and domest ic  and impor ted  beers



ESPACIOS PRIVADOS

\\THE MAIN DINING ROOM//
-SEATS UP TO 80 GUESTS-

-STANDING ROOM HOLDS UP TO 150-

PLEASE INQUIRE ABOUT SEMI PRIVATE
& PRIVATE PARTY MINIMUMS

PRIVATE SPACES



ESPACIOS PRIVADOS

\\ THE LOFT //

-SEATS UP TO 55 GUESTS-
-STANDING ROOM HOLDS UP TO 70-

-EQUIPPED WITH FULLY STOCKED MINI  BAR-

PLEASE INQUIRE ABOUT SEMI PRIVATE
& PRIVATE PARTY MINIMUMS

PRIVATE SPACES



ESPACIOS PRIVADOS

\\ THE MAIN BAR //

-SEATS UP TO 48 GUESTS-
-STANDING ROOM HOLDS UP TO 100-

PLEASE INQUIRE ABOUT SEMI PRIVATE
& PRIVATE PARTY MINIMUMS

PRIVATE SPACES



ESPACIOS PRIVADOS

\\ BUYOUT OF ENTIRE FACILITY //
PRIVATE SPACES

- INCLUDES-

MAIN BAR

MAIN DINING ROOM

LOFT

DJ BOOTH

-CAPACITY-

SEATS UP TO 180

STANDING SPACE UP TO 300

-AMENITIES-

VALET PARKING [DINNER]

COAT CHECK

DJ BOOTH & SOUND SYSTEM

VOTIVE CANDLES



SEMI PRIVATE & PRIVATE PARTIES BOOKED WITH A CONTRACT WILL BE SUBJECT 
TO A 21% SERVICE CHARGE AND 10% DC TAX

ALL MENU ITEMS & PRICING MAY BE SUBJECT TO CHANGE AT ANY GIVEN TIME.  
**MENU ORDERS MUST BE EMAILED TO THE RESTAURANT NO LATER THAN 2 

WEEKS NOTICE & MAY ONLY BE ADJUSTED UP TO 72 HOURS PRIOR TO AN EVENT.

THERE IS A $2/PERSON CHARGE FOR OUTSIDE DESSERT ITEMS.

A SIGNED CONTRACT AND DEPOSIT IS REQUIRED TO HOLD THE SPACE FOR ANY 
LARGE PARTY FUNCTION.

CANCELLATIONS MUST BE MADE NO LATER THAN TWO WEEKS NOTICE IN 
WRITTEN FORM BY EMAIL TO RECEIVE A DEPOSIT REFUND & THREE DAYS NOTICE 

TO NOT BE CHARGED IN FULL FOR THE AMOUNT ON THE CONTRACT.

IF YOUR FUNCTION DOWNSIZES AND YOUR MENU NEEDS TO BE ADJUSTED 
YOU NEED TO PROVIDE 72 HOURS WRITTEN NOTICE BY EMAIL OR YOU WILL BE 

SUBJECT TO THE AMOUNT OF PEOPLE ON THE CONTRACT.

ADDITIONAL GUESTS WILL BE CHARGED ACCORDINGLY ON THE DAY OF YOUR 
FUNCTION.

V: VEGETARIAN //  VG: VEGAN  //  G: GLUTEN-FREE

+Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness

RESERVATION INFORMATION


