
P R I VAT E  E V E N T  P R I X  F I X E  M E N U
✦  ✦  ✦

Crafted for private parties and in-house events.
Each guest selects one option from each course listed below.

B L A N C O $25
PER PERSON

F I R S T  C O U R S E  —  C H O I C E  O F
Chips & Guac  •  Carnitas Mini Flautas  •  Birria Sliders  •  Soup (Choice of Any Soup)

S E C O N D  C O U R S E  —  C H O I C E  O F
3 Tacos with Rice & Beans  •  Aztec Salad  •  Taco Salad  •  Quesadilla  •  Burrito

R E P O S A D O $30
PER PERSON

F I R S T  C O U R S E  —  C H O I C E  O F
Chips & Guac  •  Carnitas Mini Flautas  •  Birria Sliders  •  Soup (Choice of Any Soup)

S E C O N D  C O U R S E  —  C H O I C E  O F
3 Birria Tacos with Rice & Beans  •  Chicken Enchiladas  •  Shrimpotle Burrito  •  Torta de Asada  •  Chicken
Fajita Quesadilla

AÑE JO $35
PER PERSON

F I R S T  C O U R S E  —  C H O I C E  O F
Chips & Guac  •  Carnitas Mini Flautas  •  Birria Sliders  •  Soup (Choice of Any Soup)

S E C O N D  C O U R S E  —  C H O I C E  O F
Fajita Platter  •  Carne Asada  •  Bistec a la Mexicana  •  Surf & Turf Tacos with Rice & Beans  •  Chesapeake
Burrito

AVA I L A B L E  W I T H  A N Y  T I E R

Third Course — Dessert  (choice of Churros, Tres Leches, Flan, or Sweet Tortillas)  —  add $8 per person

Beverage Package  —  add $4 per person

Prices are per person and do not include tax or gratuity. Ask your event coordinator for full event details and availability.
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