APPETIZER:

ENTREE:

BEVERAGE:

DESSERTS

NOTE

. Ice tub with choice of domestic beers...3.75 ea. Imports 5 Micros....4.75 (only charged for those used)
. Liters of margaritas with 5 glasses ...26  fruit...30
. Wines by the bottle (see the list)
. Sangria with fresh fruit .....1 gal 44 (served in urn) ....2 gal 84 (served in punch bowl)
. Cocktail waitress may be requested for alcoholic beverages if approximately half the guests are ordering drink
Drinks may be paid for by hostess or individually. Hostess may purchase drink tickets
(NOTE: Credit card required If buffet not cancelled, within 4 days scheduled, there will be a $50.00 charg:

Fresh chips, homemade salsa, and hot chili pequin sauce

Grilled chicken breast served on a bed of cilantro-lime ala crema sauce

BANQUET ROOM BUFFET #5

POLLO ALA CREMA
$19.95 per person. (Minimum 25 people)

-C.risp Iceberg Lettuce greens with pico de gallo w/ green goddess dressing. (at each setting
-Fiesta Pasta on ala crema sauce

-60 Seafood stuffed button mushrooms sauteed in wine sauce
-Broccoli

-Dinner rolls & butter

ADD ONS

-Coffee decanter w/ condiments (serves 10) 15. 2 decanters 25.
-Urn of Iced Tea or Lemonade 1 gal. 16 cups) with lemon slices 28.

-Ice tube of assorted can pop & iced tea ...2.00 ea. (only charged for those used)
-Homemade punch in bowl with floating fruit... 1 gal. 23 2 gal. 44

-Mini Apple Chimmy’s sprinkled w/ cinnamon & sugar...... 10.95 Dzn.

-Mini brownie cups with whip topping and chocolate button...... 9.95 Dzn.

-Ice Cream Sundae.....2.79 (In house only) with mini Apple Chimmy.....3.99 ea.
*YOU MAY BRING YOUR OWN CAKE FOR SPECIAL OCCASIONS.

ALCOHOLIC BEVERAGES FROM BAR:
(In house only)

*Note: 15% gratuity added for private use of room, set-up, clean-up (or) delivery & picku
(Private banquet room complimentary for 20 or more guests.)
There is a 15% added charge for less
Room Capacity 52 people!

GRACIAS!! j ;
*Paper plates, plastic utensils and napKins irfcluded with delivery
Printed 2022 — Prices subject to change




