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Bruschetta with Chick Pea and Arugula
Anipasto Tray
Antipasto Salad

Italian Chopped Salad
Caesar Salad

Penne Pasta with Tomatoes, Olives, and Herbs
Amaretto Fruit Salad
Pink Grapefruit (Blood Oranges in season), Fennel, and Parmesan Salad

Chicken Marsala

Italian Sausage Marinara served over Penne Pasta
Spinach and Feta Stuffed Ravioli in Fresh Lemon Pasta (Roasted Red Pepper Cream Sauce)

Extras

Garlic Bread
grilled Marinated Vegetables
‘Orzo” Risotto

Desserts

Italian Cream Cake (53.75)
Tiramisu (s3.75)
Strawberry Mascarpone and Mavsala Bodini (s3.75)
Vanilla Pannacotta with Mixed Berry Compote (53.75)

Chocolate Amaretto Layer Cake ($3.75)

2006 pricing is veflected. Pricing for 2007 will be available December 1, 2006
Please add 5.5% Sales Tax and 16% Service Fee to all Food and Beverage Events
Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your visk ov foodborne illness.
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Cold, Sides

Corn & Black Bean Salsa
Guacamole
Pico de Gallo - Spicy & Mild (a tomato salsa)
Mango Jicama Cilantro Relish
Tropical Pineapple & Papaya Cocktail with Lime
Shrimp Ceviche
Fiesta Taco Platter
Matamoras Caviar
Southwestern Style Wraps
Chilled Gazpacho
Tortilla Soup with Condiments

Monterrey Taco Salad
Blue Corn & Yellow Tortilla Chips will be served with all appropriate dips and sides

Entrées
Shredded Beef Burritos with Ranchero Sauce
Chicken Enchiladas with Salsa Verde (green tomatillo sauce)
Pork Enchiladas Mole (davk spicy chipotle sauce)
Aztec Chile Rellenos (crab meat & pulled pork)
Tequila & Citrus Mavrinated Steak
Steak or Chicken Rolled Tostada
Adobe Style Pulled Pork (spicy) with Corn Tortillas
Ground Beef Tacos (hard & soft)
Chicken, Steak, Shrimp, or Pork Fajita Station (add $2.00)
Chef Sautéed Fajita Bar with Condiments

Starches

Skillet Style Red Potatoes
Spanish Rice
Rice Verde
Refried Beans
Black Beans
Cheesy Matador Casserole
Pablo’s Smashed Potatoes

Desserts

Flan with Fresh Berries ($3.75)
Cinnamon Ice Cream with Fried Banana Tortilla and Mango & Cointreau Glaze (53.75)
Tres Leches Cake ($2.75)
Mexican Bread Pudding (s2.75)

Desserts priced separately.



