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BANQUET DINNER MENU 
 

Last Name: _______________________     Phone Number: ___________________     Party Size: ______     Event Date: __________ 
 

Please mark your selections and fax to 310.374.4402 
 
 
APPETIZERS  [Additional $5.00 per person; please choose ONE [1] from each column; all will be served family-style 
 
Calamari Frito 
tempura battered calamari tossed with sweet chili aioli, 
house slaw and finished with a pomegranate reduction 
 
Grilled Chicken Quesadilla 
Mexican cheeses, flour tortillas, cotija cheese, smoked 
pepper sauce, charred corn and basil relish 
 
Hand Hacked Guacamole 
ripe avocados, tomatoes, red onions, serrano pepper, 
cilantro, lime, lemon, salt and pepper 
 

 Mexican Fire-Roasted Corn 
sweet corncobs smothered in Mexican crema rolled in cotija 
cheese and sprinkled with ancho chili dust 
 
Taquitos Polluelo 
chicken, tomatoes, onions, and cilantro served with roasted 
red salsa and guacamole 
 
Ceviche Especial 
today’s featured ceviche 

 
 
FIRST COURSE  [Included] 
Either [1] soup or salad per guest and the quantity: 
 
Chicken Tortilla Soup 
roasted corn with chicken, onions, chilies, garlic, and 
avocado salsa, crema fresca and house-made tortilla strips 

 House Salad 
mixed greens, pepita crusted goat cheese, tomatoes, jicama, 
spicy orange vinaigrette and topped with tortilla strips 

 
 
ENTRÉE 
Choice of ONE [1] from each column and the quantity of each entrée choice: 
 
Chicken Enchiladas Suiza  22.95 
three chicken enchiladas, tomatillo sauce, served with red 
rice and black beans or pinto beans 
 
Mexican Plato  22.95 
two chicken tacos topped with onion and cilantro in corn 
tortillas; one carne asada buritto rolled in a flour tortilla 
with cheese, served with red rice and black beans or pinto 
beans 
 
Primas Carnitas  24.95 
Kurobuta pork slow-cooked, tomatillo salsa, served with 
red rice and black beans or pinto beans [flour tortillas] 

 Chipotle Glazed Salmon  22.95 
grilled salmon with a blood orange butter sauce and served 
with red rice and sautéed vegetables 
 
Carne Asada  26.95 
ancho-marinated arrachera steak, served with red rice and 
sautéed vegetables [flour tortillas] 
 
Shrimp Fajitas  26.95 
bell peppers, poblano peppers, sweet Maya onions and 
tomatoes, served with rice and pinto beans  [flour tortillas] 

 
Fresh Chilean Sea Bass  29.95 
mesquite grilled Chilean sea bass, seasonal fruit salsas and 
served with chipotle red rice and sautéed vegetables 

 
 
COFFEE & DESSERT  [Additional $5.00 per guest] 
 

Churros  [family-style] Coffee  [regular or decaf] Tea 
 

The price of the Entrée includes: First Course, Entrée, Sides and Soda.  Tax of 9.75% and 20% gratuity will be automatically added to the bill. 


