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§b\rim19 Cevicle

Shrimp Ceviche in Martini Glasses
Garnished with Lime, Cilantro & Pesto Crostini

Quesadilas

BBQ Chicken, Roasted Monterey and Jack Cheese,
Fresh Mango Salsa

Black Bean Em]w\l/mda
Served with Tomalillo balsa

Dinver Bugtet will o Slations:

Grilled Chicken and Carve Asada Beed Faitas

Tossed with Fresh Green Peppers and Red Onions

Yamales

Chicken Mole, Spinach and Feta

Tnexican Rice and 3 Salsa bar
Mexican Rice with Chopped Peppers and Tomatoes,
Chopped Pepperoncinis, Marinated Jalapeiios,
Chopped Onions, Cilantro and Limes

Baby Greens Salad

7
Baby Greens Salad with Tomatoes. Olives, Cucumbers, Carrots,

Tomatoes, Scallions, Red Cabbage
Served with the Side of Creamy Cilantro Dressing and Balsamic Vinaigrette

Cotfee will Condimends and 2daler Self ervice Slation

Party Manager. Kitchen and Wait Stalf
Linens and China
Client to Provide Disposables for Hors D’oeurves and Cake

$55.00 per Person
100 guests or more



