Dinner Buffet Service #1
$24.95 per person
plus tax and 18% service

Beverage Choice
Coke, Diet Coke, Sprite, Dr Pepper, iced tea, lemonade, cranberry juice, or orange juice
...............................................................................................................................................

Appetizers
Served family style

Chips and Salsa
Warm corn tortilla chips served with our house made salsa
...............................................................................................................................................

Buffet Service
House Salad
Mixed greens, carrots, jicama, radish, queso fresco, and pepitas

choose one house made dressing
(Tequila lime, ranch, chipotle ranch, Cotija cheese)

Street Style Tacos
choose two:
(chicken, carne asada, shredded pork, soyrizo*, Portobello and roasted shallots*)

Enchiladas
choose one filling:
(chicken, cheese, soyrizo*, Portobello and roasted shallots*)

choose one house made sauce
(red, green, mole, tomatillo-avocado, black bean*)

Beans
choose one:
(refried or black*)

Cilantro Lime Rice
Jasmine rice simmered with olive oil, garlic, cilantro, salt, and pepper

Dinner Buffet Service #2
$29.95 per person
plus tax and 18% service

Beverage Choice
Coke, Diet Coke, Sprite, Dr Pepper, iced tea, lemonade, cranberry juice, or orange juice
...............................................................................................................................................

Appetizers
Served family style

Chips, Salsa, and Guacamole
Warm corn tortilla chips served with our house made salsa and guacamole

Spicy Wings
Served with Cotija cheese dressing and vegetable crudités
Traditional Style – fried and tossed in buffalo sauce
Grilled – fire grilled with dry spice rub

...............................................................................................................................................

Buffet Service
House Salad
Mixed greens, carrots, jicama, radish, queso fresco, and pepitas

choose one house made dressing
(Tequila lime, agave lime, ranch, chipotle ranch, Cotija cheese)

Street Style Tacos
choose two:
(chicken, carne asada, shredded pork, soyrizo*, Portobello and roasted shallots*)

Enchiladas
choose one filling:
(chicken, cheese, soyrizo*, Portobello and roasted shallots*)

choose one house made sauce
(red, green, mole, tomatillo-avocado, black bean*)

Beans
choose one:
(refried or black*)

Cilantro Lime Rice
Jasmine rice simmered with olive oil, garlic, cilantro, salt, and pepper

Dinner Buffet Service #3
$34.95 per person
plus tax and 18% service

Beverage Choice
Coke, Diet Coke, Sprite, Dr Pepper, iced tea, lemonade, cranberry juice, or orange juice
...............................................................................................................................................

Appetizers
Served family style

Chips, Salsa, and Guacamole
Warm corn tortilla chips served with our house made salsa and guacamole

Cantina Rolls
Mexican eggrolls with ground beef, cabbage, carrots, black beans, and Oaxaca cheese,
served with sweet citrus sauce and chipotle ranch
...............................................................................................................................................

Buffet Service
House Salad
Mixed greens, carrots, jicama, radish, queso fresco, and pepitas

choose one house made dressing
(Tequila lime, agave lime, ranch, chipotle ranch, Cotija cheese)

Chorizo Ravioli
Stuffed with spicy chorizo and Cotija cheese, blanketed with chipotle cream sauce

Grilled Chicken
Citrus marinated chicken breast grilled with a house blend of spices

Agave Glazed Carrots
Peeled baby carrots, sautéed in olive oil, seasoned with salt, pepper, and agave nectar

Cilantro Lime Rice
Jasmine rice simmered with olive oil, garlic, cilantro, salt, and pepper

Dinner Buffet Service #4
$37.95 per person
plus tax and 18% service

Beverage Choice
Coke, Diet Coke, Sprite, Dr Pepper, iced tea, lemonade, cranberry juice, or orange juice
...............................................................................................................................................

Appetizers
Served family style

Chips, Salsa, and Guacamole
Warm corn tortilla chips served with our house made salsa and guacamole

Shrimp Ceviche
Lemon-cured shrimp, tomatoes, cucumbers, onions, and chiles,
served with mini tostada rounds
...............................................................................................................................................

Buffet Service
House Salad
Mixed greens, carrots, jicama, radish, queso fresco, and pepitas

choice of one house made dressing
(Tequila lime, agave lime, ranch, chipotle ranch, Cotija cheese)

Sangria Braised Short Ribs
Tender pieces of braised short rib smothered in a sangria veal demi-glace

Drunken Shrimp
Sautéed shrimp in a rich garlic butter sauce

Agave Glazed Carrots
Peeled baby carrots sautéed in olive oil then seasoned with salt, pepper, and agave nectar

Roasted Garlic Mashed Potatoes
Fluffy mashed russet potatoes seasoned with salt, white pepper and roasted garlic

