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APPETIZERS

Chicken Bites
Crilled chicken bites wrapped in brown sugar bacon

Salad Cups
Puff pastry cups filled with your choice of chicken or crab salads

Buffalo Wings
Hot, sweeft, citrus or beer battered

Border Taquitos
Beef or chicken mini taquitos served with sour cream and salsa

Chile con Queso
Served with homemade totopos (corn chips)

Coconut Shrimp
Coconut battered shrimp with a spicy peanut sauce

English Tea Sandwiches
Cucumber with a lemon cream cheese spread

Dill Egg Salad

Sliders
Pulled pork or bacon cheeseburger

Shrimp Ceviche
Mexican style ceviche served with homemade totopos

Kielbasa bites
Pineapple kielbasa in a sweet chile glaze

Mini Quesadillas
Served with black beans, pico de gallo and green salsa

Chicken fajitas
Served with pico de gallo

Flatbread bites
Artichokes, mushrooms, and spinach mixed with mozzarella
and parmesan cheese

Pinwheels

Pimento cheese

Ham and cheese with spread
Spinach, cucumber, and carrot with pesto cream cheese

Bruschettas

Caprese
Tomato, shallots, fresh basil, capers and garlic
drizzled in balsamic and olive oil

Hummus
Lemon garlic or cilantro hummus

Spinach Artichoke Dip

Sautéed spinach and artichokes mixed with
cream cheese spread and parmesan cheese
Mexican Bruschetta

Tomato, onion, jalapeno, cilantro, lime juice mix
topped with queso fresco

Platters

Fruit Platter
Seasonal diced fruit

Crudite Platter
Seasonal vegetables served with ranch or hummus

Cheese Platter
Assortment of cheeses served with crackers
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APPETIZERS

Go-Mini
Mini Taco bites

Tostada bouwls filed seasoned beef topped with sour cream and cilontro

Mini Chicken Enchilada Pie
Red chicken enchilada mix on top of dough topped with cheese and baked

Mini Croissant Sandwiches
Flled with your choice of salad: chicken, tuna or griled vegetables and feta cheese

Mini Baked Potato
Red potato skins topped with sour cream, cheddar cheese, bacon and scallions

Mini Veggie Frittatas
Griled seasonal vegetables mixed in a fittata mixture with your choice of feta or goat cheese and baked to perfection

Kabobs

Beef kabobs
Beef and mushroom kabob in a sweet teriyaki glaze topped with chilli flakes and sesame seeds

Chicken Fajita Kabobs
marinated chicken, seasoned bell peppers and onion drizzled with a lime honey glaze

Veggie Kabobs
balsamic marinated zucchini, squash, mushrooms, onions, cherry tomatoes topped with a basil
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Tossed salad
lceberg, fomatoes, cucumber, shredded carrots and shaved red
onions

Caesar Salad
Romaine, parmesan cheese, and garlic croutons

Wedge Salad
lceberg, tomato, bacon bits, shaved red onion, and crumbled
blue cheese

Your choice of Vinaigrettes:

Sesame Ginger Buttermilk Ranch
Garlic Herbs ltalian

Sweet Balsamic Raspberry
Spinach Walnut Salad

Spinach, toasted walnuts, cranberries, feta cheese
and fresh strawberries

Italian Salad
Romaing, red bel pepper, tomato, cucumber,
black olives, pepperoncinis and feta cheese

Greek Salad
Sping mix, shaved iceberg, tomato, cucumber, black dlives,
yellow bell pepper, feta cheese and garlic crostinis

Asian Salads

Romaine, red and green cabbage, shredded carrofs,
green onions, foasted almonds and cilantro

Your choice of Vinaigrettes:

Sesame Ginger Buttermilk Ranch

Garlic Herbs ltalian
Sweet Balsamic

Raspberry

Caldo de Res

Tortilla Soup
Clam Chowder
Albondigas with Chipotle
Caldo Tlalpeiio

Crema de Elote

Veggie Lasagna
Griled vegetables between lasagna sheets with ricotta
and a spinach mix fopped with marinara and cheese

Mushroom baked Ziti

Sauteed mushrooms and spinach tossed with penne
pasta and homemade marinara topped with cheese
and garlic breadcrumbs baked to perfection

Black Bean Quinoa Tacos

Onions, quinoo, garlic and black beans stufied in a
com tortilla topped with iceberg, pico de gallo and
guacamole

Choose Your Veggie Side & Side Salad

Garlic broccoli

Creen beans and toasted almonds
Creamy risotto

Spanish rice

Criiled vegetables
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BREAKFAST

American Breakfast

Scrambled eggs, with fresh au gratin potatoes, salso,
pork sausage link, bacon and butter croissants.
*Includes orange juice and coffee.

Barbacoa Tacos (3)
With refried beans, cilantro, onions, salsa and a soft drink.
*Includes orange juice and coffee.

Big Mexican Breakfast

Chile relleno, potatoes with chorizo, scrambled eggs, refried beans, salsa,
red or green chilaquiles, corn tortillas or handmade flour torfillas.
*Includes orange juice and coffee.

Breakfast Croissant

Ham & cheese, egg & bacon, or egg & ham, salsa, French croissants,
variety of sweet bread (cheese and fruit Danish, mini muffins

or cinnamon rolls) and fresh seasonal fruit.

*Includes orange juice and coffee.

Chilaquiles

Red or green chilaquiles, refried beans, scrambled eggs and hash browns.

*Includes orange juice and coffee.

Continental Breakfast
Assorted bagels or sweet bread, jelly, cream cheese, fresh seasonal fruit.
*Includes orange juice and coffee.

El Paso Breakfast
Scrambled eggs, hash browns, slice of bacon (1), salsa, butter croissants
and variety of sweet bread. *Includes orange juice and coffee.

Fresh and Light Breakfast
French croissant, jelly, fresh-diced seasonal fruit, yogurt and granola.
*Includes orange juice and coffee.

Chimichanga
Spinach, red, green, picadillo, Mexican chicken, salsa, potatoes with
bell pepper, refried beans. *Includes orange juice and coffee.

Onmelet with Ham and Cheese
Accompanied with refried beans, hashlbrowns, salso, sweet bread,
fresh seasonal fruit, yogurt & granola. *Includes orange juice and coffee.

Steak and Eggs
Beef or chicken faiitas, scrambled eggs, au gratin potatoes, salsa,
and fresh seasonal fruit. *Includes orange juice and coffee.

Healthy Breakfast
Homemade oatmeal or cream of wheat, muffins, fresh fruit,
yogurt, granola. *Includes orange juice and coffee.

Menudo Breakfast

Large menudo, bread, onion, oregano, lemon, salsa,
Mexican sweet bread, coffee and a beverage

to choose (Horchato, lemonade, etc.)

Breakfast casserole muffins
Slices of bacon, small croissants, fresh seasonal fruit;
butter and sauce, fresh coffe and orange juice.

Mexican Breakfast

Scrambled eggs, choice of: plain, Mexican style or
chorizo, potatoes with green chile, ham, sour cream, salsa,
refried beans, handmade flour torfillas or butter croissants
and fresh-diced fruit.

*Includes orange juice and coffee.

Bacon and cheese Omelet

Long green chile w/cheese, hash brown, salsa, and refried
beans.

*Includes orange juice and coffee.

Veggie Omelets

Spinach, mushrooms, bell pepper, onions and cheese, salsa,
hash browns, beans and croissant.

*Includes orange juice and coffee.

Pozole Breakfast

House red pozole, cabbage, lemon, radish, salsa, corn tortilla
chips, Mexican sweet bread.

*Includes orange juice and coffee.

Sweet Breakfast

Pancakes or french toast with maple syrup, scrambled
eQggs, slices of bacon and fresh-diced fruit.

*Includes orange juice and coffee.

Burrito Breakfast
One burrito, salsa, sweet bread, fresh coffee and orange juice.
*Includes orange juice and coffee.

2 Burritos Breakfast

Choice of two burritos: Red / green chile, picadillo, beans
& cheese, egg & ham, chorizo, bacon, sausage, potato,
salsa, Mexican chicken, chicken mole, chicharrén or
asado de puerco and one pineapple empanada.
*Includes orange juice and coffee.

Burrito and Fruit

One burrito with flour tortillg, salsa, fruit with yogurt
and granola and one pineapple empanada.
*Includes orange juice and coffee.

The Aztec

Red or green chilaquiles with shredded chicken breast,
scrambled eggs, salsg, refried beans, basket of assorted pastries.
*Includes orange juice and coffee.



Chicken Breast Salad Sandwich
Chip bags broccdli soup or Tortila soup, mini pastries, chiles toreados, salso,
and a beverage.

Special Club Sandwich
Turkey breast ham, bacon, white cheese, lettuce, fomato, banana peppers, salsa,
potato salad, pasta primaverag, chios, pastries and a beverage.

Croissant Buffet
Turkey breast chicken salad & ham, white cheese, tomato, banana, peppers and dlives, salsa,
ltalion pasta, potato salad, chips, chiles toreados, pineapple empanadas and iced tea or soda.

Gourmet Hot Dog
Chile macaroni & cheese, chips, salsa, mini pastries and a beverage.

Hoggie Sandwich
White bread, ham and turkey with Americon or white cheese, green leaf tomatoes and dlives, served with potato salad, salso,
and ltalion pasta salad, tortila chips jalopernos pastries aond iced tea.

Tuna Croissant Sandwich
Creen salad, chips, pastries, jclaperios, salsa and a beverage.

Pitas (2)
Filled with your choice of: turkey, tuna salad, ham, chicken salad, pasta salad, salso, a pineapple empanada, jaloperios and a soda.

Steak or Chicken Breast Salad
With white cheese, shallot, bel pepper and avocados, salsa, bread (white or wheat) or crackers.

Fresh break
Fresh seasonal fruit, assorted cheese, grapes, crackers and bottled iced tea or juices.

Sports Snack
Apple, oranges, bananas, granola bars, trail mix, dried fruit and bottled water.

Wake-up Snack
Freshly baked cookies, assorted sodas, bottled water, iced tea or coffee.

Salt Snack
Popcorn, nuts, pretzels and fresh lemonade.

Sweet Snack
Assorted candly, cookies and sodas.
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MEXICAN

Flautas (4)
4 beef or chicken, Mexican rice, refried beans green salad, guacamole,
sour cream, red sauce and a beverage

Gorditas (3)
3 handmade flour or com gorditas with picadilo, primavera rice, refried beans,
green salad, sauce and a beverage

Mexican Plate
2 red cheese enchiladas | beef flauta, | chicken breast taco, Mexican rice, refried beans,
sauce and a beverage

Red Enchiladas (4)
4 red cheese enchiladas primavera rice, refried beans salsa, green salad ond a beverage

Green Chicken Enchiladas (3)
3 enchiladas with Jazmin rice, refied beans, salso, green salad and iced tea

Chicken Entomatadas (3)
With Mexican rice, refried beans, salsa and green salad

Cheese Entomatadas (3)
With primavera rice, refried beans, green salad, salsa and lemonade

Tacos (3)
3 special tacos: Select alambre, asada or discada. With baked potato, charo beans, guacamole, griled onions and salsas

Tamales
Pork red chili, chicken green chili or rajas con queso

Chiles en Nogada
Poblano chili filed with ground beef topped with Nogada cream and pomegranate. Served with white rice with green onions,
asparagus salad, dressing, salsa and one dinner roll filed with cream cheese

Red Stew with Corn and Long Green Chile
Jazmin rice, refried beans, salsa, com or flour tortilas and iced tea

Pork Asado
With primavera rice, refried beans, salso, com or flour tortilas and lemonade

Chicken Breast Mole
Creen or red (almond) mole, with comn, refried beans, salsa, com tortilas and a beverage

Mexican Buffet
Enchiladas (2), tacos (1), flauta (1), chile relleno (1), guacamole, Mexican rice, refiied beans, salsa, green Salod with ranch dressing,
sour cream and iced tea

Chile Relleno Plate (1)
Cilantro rice, refried beans green salad, salso, handmade com or flour tortilas, tomato sauce and a beverage



Filet Mignon
With mushroom gravy, baked potato (outter, cream, chives and bacon bites)
asparagus salad, one dinner rol, sauce and a beverage.

Rib Eye
& oz cut with mushroom gravy, baked potato, griled marinated asparagus, one dinner rol,
sauce and a beverage

Roast Beef
Broccol and cheese, mashed potatoes with spinach, one dinner roll, sauce and a raspberry tea

Tampiqueia
Topped with long green chile stuffed with cheese, guacamole, one red cheese enchiadao, refried beans Mexican rice,
com fortillas, sauce and a beverage

Marinated brisket
House-marinated brisket (30z), macaroni & cheese, potato salad, one dinner roll, sauce ond a lemonade

Cirilled Chicken Breast
With spaghetti a la clontro and Italion salad with black dlives, cherry tomatoes, mushrooms, croutons, salso, dinner roll and a beverage

Almond Chicken
With almonds and cream, white rice with cranberries and chives, salsa, steamed vegetables one dinner roll and a beverage

Chicken and Brisket Combo
Combo with sliced brisket (20z) with homemade sauce, chicken breast in BBQ sauce, pilaf rice or mashed potatoes and
green beans with almonds, sclsa and @ beverage

Chicken Cordon Bleu Spinach Stuffed Chicken
With mushroom gravy, pasta with asparagus, tossed salad or walnut solad, Jasmine rice with cranberries and chives,
salsa, dinner rolls and a beverage steomed vegetables dinner rol| salsa,

and a beverage.

Chicken Jerusalem

With mushrooms and artichokes, wild rice, spinach and strawberry salad, salso, Santa Fe Chicken

one dinner roll and a beverage Creen chile strips, white rice, black beans,
one dinner roll, sauce and a beverage

Faiitas

Mexican rice, charro beans green salad, handmade flour or com tortilas guacamole,

sour cream, sclsa ond a beverage Poblano Chicken

Chicken Faijitas With rice, griled vegetables, one dinner rol, s

Beef Fajitas auce and a beverage

Chipotle Chicken

With chipotle sauce, Jazmin rice with vegetables, green salad, salso, one dinner roll
and a beverage




SIDES

RICE

Mexican rice

Rice a la cilantro
Rice with sweet corn
Rice with vegetables
White rice

Wild rice

SALADS

Asparagus salad
Cesar’s salad
Coleslaw
Garden salad
Macaroni salad
Potato salad

Spinach salad

PASTAS

Angel hair pasta
Fettuccine Alfredo
Pasta primavera

Penne pasta

VEGETABLES

Asparagus

Broccoli & cheese

Green beans

Green beans with almond
Steamed vegetables

Au gratin potatoes
Baked potatoes

Mashed potatoes

Scalloped potatoes
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Veggie Lasagna
Assorted vegetables (spinach), cheese, ltalian salad, garlic bread,
jolapenos, sclsa, and a beverage
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Beef Lasagna
[talion salad, garlic bread, jclapenos and a beverage.

Chicken Lasagna

Chicken Marsala
Lemon balsamic broccoli pasto, garlic bread, sauce and a beverage

Fettuccine Alfredo
With chicken breast, ltalion salad, garlic bread, jolapenos, salsa and iced tea

Parmesan Chicken
Parmesan chicken breast spaghetti with fresh tomato, pepper sauce, baby carots, broccoli, dinner rol, sauce and a beverage

Penne Pasta
With chicken breast and red or green bel peppers, olives, ltalian green salad, garlic bread, jalopenos, salsa, chips and iced tea

Spaghetti a la Bolognese
With green beaons salad, garlic bread, chiles toreados and iced tea

Tour of ltaly
[talian buffet: Fettuccine Alfredo with chicken breast strips, Beef lasagna, Italion salad, garlic bread, jolapenos and iced tea




DESERTS

Apple salad

Arroz con leche

Bananas & cream

Buiiuelitos

Cake

Caramel apple and brie skewers
Cheesecake (variety of flavors)
Chocoflan

Cookies

Cranberry or banana muffins

DEVERAGES

Assorted sodas

Bottled water

Coffee

Fresh lemonade, Horchata
Gourmet water

Russian spiced tea mix

Flan

Macaroon

Pineapple empanada

Strawberries covered with chocolate
Tiramisu

Tres leches cake

Hot chocolate

Iced tea

Milk

Orange and apple juice
Fruit spritzer punch
Mock champagne

| bottle of chilled grape juice +
| can of chiled pineapple juice



To Go Trays

Pick up catering orders from our location.
Al orders wil be in disposable containers.
No exira charge.

Buffet Style

Food is served in a buffet style.

Disposable plates, utensils and napkins are included.
e set-up and serve the food in the buffet table.
Tablecloths for the buffet table are included.

No exira charge.

Semi-Formal Service

Food is served in a buffet style. Ue set-up and serve the food in the buffet table.
Tablecloths for the buffet table are included.

Plus: Food is served in China plates + flatware and cloth napkins are included.
Add per Person: $2.00

Formal Service

Food is served in a buffet style. Ue set-up and serve the food in the buffet table.
Tablecloths for the buffet table are included.

+ Food is served in China plates + flatware and cloth napkins are included.

+ Charter plate (gold or silver) + bread basket, butter, salt and jclapenos on every toble.
Add per Person: $4.50

Sit-down Service

Food is served in a buffet style. Ue set-up and serve the food in the buffet table.
Tablecloths for the buffet table are included.

+Food is served in China plates + flatware and cloth nopkins are included.

+ Charter plate (gold or silver) + bread basket, butter, salt and jclapenos on every toble.
+ Ful service. Food is served at the tables, drinks are served in goblets.

Add per Person: $699

Additionals:
SMALL GROUPS (20 ORLESS) 15% FEE
$1500 FOR DELIVERY AND PICK UP

CANCELATION FEE SAME DAY 1007
CANCELATION FEE ONE DAY BEFORE 50%
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