FIESTA OLE RECEPTION

HoORs D’ OEUVRE RECEPTION

CORN TORTILLA CHIP BAR
TRI-COLORED FRESH MADE “RAQUELITA’S” CORN TORTILLA CHIPS SERVED WITH FRESH
MADE FIERY SALSA, CHUNKY GUACAMOLE, NACHO CHEESE SAUCE, SOUR CREAM AND
SPICY FRIJOLES DIP
OR

Chotce of Two Appetizers:

THE GIRL FROM EMPANADA
HAND MADE CRESCENTS FILLED WITH FLAVORED GROUND BEEF AND SEASONINGS

TAOS CHICKEN EGG ROLLS
STUFFED WITH CHICKEN, CORN AND BLACK BEANS WITH CHIPOLTE RANCH DIP

BUFFALO CHICKEN WINGS
SERVED WITH CARROT AND CELERY STICKS AND BLEU CHEESE DIP

THE BUFFET STATION

Choice of One or Two of the Following:
FAJITA BAR
GRILLED STEAK AND GRILLED CHICKEN BREAST WITH SAUTEED PEPPERS & ONIONS

ADD ON GRILLED PORK LOIN OR SHRIMP FOR ADDITIONAL CHARGE
ACCOMPANIED WITH SHREDDED LETTUCE, DICED TOMATOES, SHREDDED CHEDDAR, SOUR CREAM,
GUACAMOLE & CHEF MADE PIcO DE GALLO AND FRESH MADE SALSA WITH FLOUR TORTILLAS

OR
MEXICAN CHICKEN SOUR CREAM LASAGNA
EIGHT PIECE ORANGE CHIPOLTE BAKED CHICKEN

TEX MEX CHICKEN
CHICKEN BREAST STUFFED WITH HAM, PEPPERED JACK CHEESE AND TRI-COLORED BELL PEPPERS
ROLLED IN CRUSHED TORTILLAS CHIPS WITH LIGHT GREEN CHILI DRIZZLE

Choice of Two of the Following:
TRADITIONAL SPANISH RICE
ZESTY CILANTRO RICE
TRADITIONAL FRIJOLES
QUICK SAUTEED SEASONAL MEXICAN FLAVORED VEGETABLES
SOUTHWESTERN CAESAR SALAD WITH CHIPOLTE RANCH DRESSING ON THE SIDE
The Following is Included on the Buffet (Exccept Fajita Bar):
FRESHLY BAKED DINNER ROLLS AND CORN BREAD WITH BUTTER

$16.95 PER PERSON for One Entrée
$17.95 PER PERSON for Two Entrées

Additional Side Dish OR Entrée for Additional Charge
Additional Appetizers Available (priced accordingly)
Plated Service Available for Additional Charge (Includes Hand Passed Appetizer Option)



