
3

Chicken 
Skirt Steak
Vegetarian
Combination 

Braised Chicken 
Southwest Beef Short Rib
Roasted Mixed Vegetables 

Ground Taco Beef
Pulled Chicken
Combination
Vegetarian 

FAJITA FIESTA

Albondiga Soup 

ENCHILADA CASSEROLE

Red or Green Chili Pork 

Specialty Salsa 
or Guacamole 

TAMALE & ENCHILADA COMBO 

TACO BAR

Caramel Flan 

Southwest Caesar Salad

YUCATAN CHICKEN SKEWERS 

Artichoke & Spinach 
Con Queso

SONORAN GREEN CHILI MEATLOAF 

Flour Tortillas

Authentic Recipe, Warm Flour Tortilla,
Cilantro, Onion, Jalapeno Garnish on the
side

Choice of Achiote Seasoned Protein or Vegetables,
Cilantro Sour Cream, Southwest Cheese Blend, Corn
Tortillas, Red Enchilada Sauce

Spicy Ancho Chili Salsa | Black Bean,
Corn and Tomatillo Salsa | Pico De Gallo
| Guacamole | Guasaca Sauce | VG, GF

Marinated and Grilled, Tossed with Roasted Peppers,
Onions and Tomatoes, Southwest Cheese Blend, Cilantro
Sour Cream, Pico De Gallo, Guasaca Sauce, Flour Tortillas

Red Chili Pork Tamale & Pulled Chicken
Enchilada Casserole

Tri-Colored Tortilla Chips | V, GF 

Grilled Corn, Cumin Cured Tomatoes,
Chili Croutons, Cotija Cheese
30 Guest Minimum

Triple Berry Compote, 
Cinnamon Sweet Cream | V, GF

Our authentic south of the border buffets include tomato-cilantro rice, refried beans with melted queso, 
tri-colored tortilla chips & salsa, chef's assorted desserts.

Pricing is Per Person Unless Otherwise Noted, Based on Minimum of 30 Guests

Authentic Taco Seasoning, Crisp Corn Tortillas,
Southwest Cheese Blend, Cilantro Sour Cream, Salsa,
Sonoran Slaw | GF

Angus Beef and Ground Pork, Poblano Chilies, 
Monterey Jack Cheese, Artichoke and Spinach con Queso,
Enchilada Demi Glaze, Black Bean, Corn and Tomatillo
Salsa

Citrus Marinade, Char-Grilled Chicken, 
Chipotle-Orange BBQ Glaze | GF

South of the Boarder

MEXICAN SIDE DISH CREATIONS

Garlic Shrimp,Chorizo & Green
Chili Con Queso
Cheesy Cream-Based Sauce, Tri
Colored Tortilla Chips  | GF


