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PARTY BUFFET MENU

ALL BUFFET PRICING INCLUDES FOUNTAIN DRINKS & CHIPS/SALSA

QUESO BLANCO DIP HOUSE GUACAMOLE

CROCK POT (SERVES 35-40) $65 1/3 PAN (SERVES 20-25) $50
INDIVIDUAL QUESO DIPS ON TABLES 1/2 PAN (SERVES 30-40) $75

large or small — priced per dip
TACO OPTIONS (PICK 2) FAJITAS (1 OR 2)

GROUND BEEF

SHREDED CHICKEN CARNITAS Eﬁﬂﬁ ETHEIQEEN
GRILLED CHICKEN BARBACOA
FAJITA VEGGIES
GRILLED STEAK CHIERED P e WILL BE INCLUDED
AL PASTOR VEGGIES & SERVED ON THE SIDE
TORTILLAS
SOFT FLOUR HARD SHELL
SIDES (PICK 2)
REFRIED BEANS MEXICAN RICE
CHARRO BEANS CILANTRO LIME RICE

BLACK BEANS

TOPPINGS (PICK 3)

CORN SALSA CILANTRO/ONION
SOUR CREAM AVOCADO RELISH
CHEESE PICO DE GALLO

LETTUCE DICED TOMATOES

PRICING PER PERSON RESERVED
TACO BAR: $14/adult $7/child under 12
FAJITA BAR: $15/adult. $9/child under 12



