
PLATED DINNER MENU
$55 PER PERSON

S T A R T E R S choice of  2

CHOPPED SALAD
crispy tortilla strips, black beans, pico de
gallo, charred corn, jicama, avocado,
romaine & avocado ranch

MEXICAN CAESAR SALAD
romaine hearts, heirloom cherry tomato,
pickled onion, queso fresco, corn croutons,
Caesar dressing

chicken tinga, fresh vegetables, tomato
broth, crispy tortillas, cheese, avocado

CHICKEN TORTILLA SOUP

CARNE ASADA 
Chimichurri, crispy onions, roasted shishito, and
Cambray onion

MOLE CHICKEN
Spanish rice, plantains, and mole rojo

AL PASTOR SNAPPER
Red snapper, calabacita succotash, cucumber crema

SEARED SCALLOPS
Aji amarillo, forbidden black rice, onion puff

+$12 PP

E N T R É E S -choice of  2 -addit ional  opt ion +$8/pp

SOFT DRINKS INCLUDED

D E S S E R T choice of  1

CHURROS
with a chocolate sauce

MARGARITA KEY LIME PIE
key lime filling with tequila, orange liqueur,
and graham cracker crust

Heritage breed pork belly fried and cured,
served with house hot sauce and
guacamole

PORK BELLY CHICHARRÓNS +4PP
MOLE DUCK
Spanish rice, plantain purée, mole rojo

+$8 PP

QUATRO LECHES
macerate strawberries, toasted meringue



A P P E T I Z E R S choice of  2

GUACAMOLE

chicken tinga
lamb birria

EMPANADAS

E N T R É E S -choice of  2  prote ins

-addit ional  opt ion +$8/pp

S I D E S choice of  2

CAROLINA GOLD SPANISH RICE
CHARRO BEANS

chorizo, pepper, onions,
queso fresco

CALABACITA SUCCOTASH
mexican squash, black
beans, pico, queso fresco

STREET CORN
Charred street corn with Morita
mayo, zesty lime juice, Tajín, queso
fresco, and fresh cilantro-onion mix

BUFFET DINNER MENU
$45 PER PERSON

SOFT DRINKS INCLUDED
CAN BE SERVED FAMILY-STYLE

TRIO SALSA
verde, roja, pico de gallo

QUESO
Chicken Tinga
Barbacoa
Carne Asada
Mushroom Birria

TACO BAR

D E S S E R T choice of  1

CHURROS
with a chocolate sauce

MARGARITA KEY LIME PIE
key lime filling with tequila, orange
liqueur, and graham cracker crust
QUATRO LECHES
macerate strawberries, toasted
meringue



H O R S  D ’ O E U V R E S

TUNA TOSTADITA - $6 EA 

CEVICHE SPOONS - $5 EA 

TAQUITOS - $3EA

CHICHARRÓNS WITH AVOCADO
SPOONS - $3EA 
STREET CORN SPOONS - $3 EA

WITH CRAB - $6 EA

SKEWERS - $7 EA
CHIMICHURRI STEAK/MOLE
CHICKEN/CHIMICHURRI SHRIMP

AREPAS - $6 EA
CHICKEN TINGA, LAMB BIRRIA, STREET
CORN, OR BIRRIA MUSHROOMS

EMPANADITAS - $4 EA
CHICKEN TINGA, LAMB BIRRIA, OR
STREET CORN

MOLE ALBONDIGAS - $5PP
CHURROS - $3PP

passed or  d isplayed

HORS D’OEUVRES 


