
ADDITIONAL SMALL BUFFET OPTIONS
(No minimum required) Any of these items can be added if you would like a more substantial bu�et

Ensalada Verde gem le�uce, jicama, radishes, avocado, lime-jalapeno dressing 5

Res en chile Colorado chile braised beef short ribs 9

Chile Relleno chile poblano stu�ed with mushrooms, spinach and oaxaca cheese, spicy tomato sauce 7

Carne Asada marinated and grilled steak 9

Rice 3  •  Beans 3

TACOS
Carnitas slow-roasted citrus pork

Carne Asada grilled marinated steak

Al Pastor marinated pork, pineapple

Chicken Tinga braised, shredded chicken

Hongos king oyster mushrooms, nopalito

Pescado fried cod +1

SWEETS
(No minimum required)

Churros 4
house made fri�ers, caramel dipping sauce

Tres Leches 4
sponge cake, sweet coconut milk, cream 

cheese frosting, almonds

Tiramisu Mexicano 4
cream cheese, galletas Maria, co�ee, 

whipped cream, cocoa

RECEPTION PREFIX MENU
All Food is Prepared to serve Bu�et Style. We Can Accommodate Most Food Allergies or Dietary Restrictions if 

Known in Advance. No Partial Orders. Any item selected is made for your entire group. Below costs are Per Person.

APPETIZERS
Passed and Stationary

(Select 7 items)

Sikil Pak
mayan pumpkin seed hummus, jicama sticks, le�uce cups

Guacamole and Totopos
cotija cheese, tomato, red onion, molcajete salsa, tortilla chips

Ceviche Mixto Campechano
white �sh, shrimp, squid, avocado, tomato, red onion, roasted tomato agua de chile (add $2)

Platano Macho
fried ripe plantains, spicy crema, cotija

Sopes de Frijol
masa dumplings, black beans, gem le�uce, red onion, queso fresco, avocado

Tinga Tama
organic masa, shredded chicken, crema, onion, cilantro

Quesadilla de Coles
corn tortilla, brussels sprouts, onions, kale, vegan mozzarella, avocado-tomatillo salsa (add $2)

Flautas de Chorizo con Papas
house made chorizo, potatoes, poblanos, crispy tortilla, molcajetes, avocado- tomatillo salsa, 

crema, le�uce, queso fresco

Tostadas de Atun
tuna crudo, tamarind sauce, pickled onion, le�uce, chipotle aioli, sesame seeds, avocado (add $2)

Tostadas de Carnitas
crispy tortilla, carnitas, cole slaw, salsa verde (add $1) Tostadas de Betabel: roasted beets, crispy 

tortilla, beans, tsikil pak, avocado, pickled jalapeno

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have 
certain medical conditions

 A 4% surcharge is added to all orders to support Employee Benefits.

A 20% banquet surcharge is added to your contract in lieu of a tip for the staff on shift and the banquet staff for their commission. Please 
note that the restaurant reserves the right to withhold a portion of the banquet surcharge to cover its expenses when deemed appropriate.  




