
 Fiesta Ole Reception 
 

Hors 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 

Choice 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 (Except 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) 
 


