Artisan Bread Selection and Butter

Nacho Table

Nachos, sour cream, cheese sauce, guacamole, pico de gallo, and refried beans

Cold Selection
Selection of crudités and dressings
Cheese board (Oaxaca, Monterrey, Pepper Jack, Cotija, grapes, crackers)
Avocado salad with tomato, nopales, and citrus lime vinaigrette.
Sea bass ceviche
Basket fried tortilla with guacamole and shrimp in guajillo sauce

Hot Selection
Tortilla soup
Mexican-style rice
Selection of vegetables (baby onions, nopales, and carrots)
Esquites (corn) with mayonnaise and piquin chilli
Poblano pepper strips
Chiles en Nogada - stuffed poblano peppers in walnut sauce
Chicken with mole sauce
Grilled northern-style beef skirt steak
Crab claws in cilantro butter
Veracruz-style red snapper
Tikin-xic fish
Selection of tacos (Chicken, Pork, and Beef)

Desserts
Churros with chocolate sauce
Tres leches cake
Chocolate cake
Stuffed fritters
Corn cake
Rice pudding

**Menu options cannot be modified

US$60.00 per person. Beach location US$70.00 per person. 20 Guest minimum payment.

Children 4-12yrs half price. Available in Private Locations. Includes 3 hours of Open Bar.
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