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Based on a 50 Guest Minimum : Buffet Service Only
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Tex-Mex Pork Chops with a Calabacita Salsa, and
Stuffed Pablano Peppers with a Jalapeno Jelly
Jicima Carrot Slaw

Southwest Risotto Cakes

Jalapeno Baked Beans

Homemade Mexican Flan

Mexican Flavor

Chicken, Shredded Beef or Shrimp Fajitas with toppings, or

Gourmet Quesadilla & Taco Bar (Duck & Green Apple, Lobster and Roasted Pepper, Onion & Havarti Cheese)
Cilantro Lime Mexican Rice

Authentic Black Beans

Zesty Lemon Jalapeno Tarts

Rio Fiesta

| Picanha - Ruby Spicy Beef Kabobs
Lombo - Marinated Pork Loin
Legumes com Parmeseo - Grilled Vegetables with Parmesan Cheese
Pure de Patata — Creamy Whipped Potatoes
Banana Fritas — Cinnamon Glazed Bananas
Brazilian Cheese Bread

** SUBSTITUTIONS FROM A LESS EXPENSIVE MENU ARE ALLOWED, ALTHOUGH YOUR SELECTED MENU PRICE WILL
NOT CHANGE**

Final count must be given to us 10 days prior to your event. If you have fewer guests attend
than your final count, you will be billed according to your final count.
If more guests attend, those will be added to your total number of guests.




