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RECEPTION
ltems are priced per person
Items will be served family style conducive to sharing

Salsa Casera
$5

Cilantro Hummus
Fresh vegetables & kalamata olives
$6

Guacamole & Chips
$6

Grilled Steak Skewers & Fondue
$5

Angus Beef Slider
$6

Buffalo Chicken Tenderloins
$6

Chicken Quesadilla
$7

Crispy Fried Calamari
$9

Salsa Display

Habenero, casera, pico de gallo, verde
$10

All Food and Beverage is Subject to an 8.95 % Sales Tax and a 22% Gratuity
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STARTERS

Beet & Goat Cheese Salad
Organic baby spinach, roasted beets,
candied Arizona pecans, Black Mesa goat cheese,
white balsamic vinaigrette

Rita’s Chop Salad
Avocado, cucumber, onion, tomato, jicama,
Pepitas, tortilla strips, cilantro-lime dressing

Herb Garden Salad
Organic lettuces and vegetables, garden herbs,
lemon vinaigrette
Caesar
Romaine lettuce, parmesan cheese,
traditional Caesar dressing
Chicken Tortilla Soup
Avocado, onion, cilantro,
jack cheese

Beef Chili
Sour cream, cheddar cheese

All Food and Beverage is Subject to an 8.95 % Sales Tax and a 22% Gratuity
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ENTREES
Entrée pricing below reflects a set menu price
offering guests 1 starter, 1 entrée and 1 dessert
Custom menus that offer a choice of up to 3 entrée selections
will be priced accordingly

CHICKEN:
Chicken Enchiladas Rojas

Red pasilla sauce, Cotija cheese, slaw
$33

Rotisserie Chicken
Chicken jus, French green beans, warm potato salad

$35

SEAFOOD:
Shrimp Enchiladas Verde,
Green tomatillo, queso Suiza, slaw

$37

Salmon Filet
Roasted summer squash, sweet corn puree,
mango and citrus salsa
$40

Mahi Mahi Veracruz
Garlic, tomato, onion, olives, avocado, cilantro rice
$42

BEEF:
NY York Strip
Baked potato pie, asparagus, smoky steak sauce
$50

Filet Mignon
Mushroom ragout, potato puree, asparagus

$53

PORK:
Slow Cooked Green Chili Pork
Grilled corn, Cotija cheese, tortillas

$34

VEGETARIAN:
Poblano Chili Relleno
Roasted vegetables, rice tomato sauce
$32

All Food and Beverage is Subject to an 8.95 % Sales Tax and a 22% Gratuity
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DESSERTS

Peach Cobbler

House-made caramel ice cream

Créme Brulee

Hot Oaxacan Cookies

House-made Cajeta ice cream

Spiced Pear Churros

Caramel sauce, chocolate sauce

Cherries Jubilee Cheesecake

New York style, whipped cream

All Food and Beverage is Subject to an 8.95 % Sales Tax and a 22% Gratuity




