
SSeeaatteedd  MMeennuu  

For parties of 19 - 35 a set and plated menu is required. You must pre select 

one appetizer, salad, choice of 2 - 3 entrees and one dessert prior to your 

event. 

AAppppeettiizzeerr::  ((CCHHOOIICCEE  OOFF  OONNEE))  
Tostaditas- Mini tostadas covered in marinated beef or chicken, onions, tomatoes and lettuce, topped with cheese 

drizzled with chipotle sour cream. 

QUESADILLA PLATTER -12 piece platter of grilled chicken and roasted poblano rajas quesadilla served with 

pico de gallo, chipotle sour cream and guacamole.  

FUNDIDO PLATTER -Chorizo, roasted poblano & pepperjack cheese dip surrounded by tri-colored tortilla 

chips for your dipping pleasure.  

SSaallaadd::  ((CCHHOOIICCEE  OOFF  OONNEE))  
HOUSE SALAD- Field greens tossed with honey balsamic dressing, juilienned jicama, pico de gallo and 

mandarin oranges.  

CAESAR SALAD-Romain hearts tossed in traditional Caesar dressing served with queso anejo garlic croutons. 

Tequila Lime Salad- Field greens with pico de gallo, cherry tomatoes and lime wedges, tossed in a tequila lime 

dressing. 

EEnnttrreeee::  ((CCHHOOIICCEE  OOFF  TTWWOO  --  TTHHRREEEE))  
ACHIOTE RIBS- Pork ribs broiled then glazed with tangy achiote BBQ sauce, served with Southwestern slaw 

and shoestring fries. 

MARGARITA CHICKEN- Chicken breast stuffed with cheese and roasted peppers, topped with a tequilla citrus 

sauce served with Sonoran potato cakes & seasonal vegetables.  

SOUTHWESTERN  FILET MIGNON - Grilled filet of beef served with garlic mashed potatoes, corn on the 

cob & chipotle mushroom demi glaze. 

GRILLED SALMON-Atlantic Salmon topped with original apple soy barbecue sauce. 

served over wild rice and grilled vegetables.  

RED CHILE PORK CHOP- 10 oz. Grilled pork chop topped with our Ancho raspberry sauce. Served 

with garlic mashed potatoes and seasonal vegetables. 

*SHAWNEE SEABASS- 8 oz. pan seared Seabass over a garlic infused white rice and black beans.

Topped with a hollandaise sauce. 

DDeesssseerrtt::  ((CCHHOOIICCEE  OOFF  OONNEE))  
CHOCOLATE CAKE- Chocolate cake served with fresh cream and raspberry sauce. 

FLAN DE ALMENDRA- Almond liquor custard with fresh berries. 

CHEESECAKE- Homemade cheesecake with seasonal flavors. Inquire within. 

______________________________________________________________________________ 




