 AKE~MEX WITH A VIEW SINCE 1935

IYATE EVENTS, GELEBRATIONS
& RECEPTION PACKAGES
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I ajita Puffet

Chicken and beef sirloin marinated in Pincapplcjuicc, orangcjuicc, and a splash of beer

Scrvcd with Hces bcans, sour cream, Pico de ga”o, flour tortillas and chiPs and salsa

All non-alcoholic drinks included

$25.00 per person for clinncr/$ 16.00 per person forlunch

Based on a minimum of 30 guests

Buffet or Seated Dinner Options

Z rime /_i ib
Prime Rib ToPPcd with an Ancho Demi Glace
5crved with Roscmarg Mashed Fotatocs &

5autécd Squash, /ucchini, Asparagus & Carrots
All non-alcoholic drinks included

$%5.00 per person based on a minimum of 30 guests

Salmon

Fan Seared Salmonin a Burre Blanc Sauce
Served with T omatillo Rice & Girilled \/cgetablcs
All non-alcoholic drinks included

$35.00 per person based on a minimum of 30 gucsts

C ustom Mcnus A vailable L/Ioon K cqucst



Additional Op tions
SHrimP r:aJitas

$5.00 per person
Spinach and Mushroom [ nchiladas with a Mild Poblano Cream Sauce

$2.50 per person

Chili Con Qucso
Roasted New Mexican (Green Chilcs Blcndcd with Qur Mild White Chcclc]ar

$1.00 per person

]:FCS"I Guaca mole

$1.00 per person

Rojo’s [FHomemade [Flan and Chocolatc Fic

$2.00 per person

Brunch BuFFct

E_ggs Poblano
Mexican-stylc E_ggs Penedict
T oast toPPcd with sliced ham, two fried eggs and Poblano cream sauce

Migas

Scramblccl eggs sautéed with corn torti”as, onions, sliced chile peppers,

Frcsh tomatoes éxgarnishccl with chcesc

Huevos Rancheros

Toppccl with cheese and served with Frﬂolcs
Chilaquilcs en 5a|sa Verde

A casserole of torti”as, chickcn, cheese and salsa verde

Bowl of Fresh Seasonal [Fruit
French T oast, 5cramblcc| E_ggs & Bacon for the Kid's (OPtionaD

$12.00 per person based on a minimum of 30 guests



