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Catering to your exquisite taste!

We offer full-service catering for any type of social event.
Alejandra- (956) 616-2199   Chef- (956) 343-3438

____________________________________________________________
MENU
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Chicken Almondine
grilled chicken breast topped with lemon butter sauce and almonds served with linguine pasta and a green beans and carrots bundle
$10.95
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Chicken Chipotle 
chicken breast stuffed with cream cheese, wrapped in bacon and topped with a chipotle pepper sauce and mozzarella cheese served with Saffron Rice and julienne vegetables
$11.50
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Chicken Teriyaki
grilled chicken breast topped with teriyaki sauce, sautéed with pineapples and 
served with steamed white rice and mixed vegetables
$10.50
Chicken Marsala
sautéed chicken breast topped with marsala wine sauce
served with wild rice and mix vegetables
$11.25
Chicken Dijonaise
sautéed chicken breast topped with dijon mustard cream sauce served with saffron rice and broccoli crowns
$10.75
Chicken Toascane
grilled chicken breast topped with artichoke hearts, tomatoes, and capers topped with lemon butter cream sauce
served with fettuccine pasta and California blend vegetables 
$ 10.75
 Black Forest Chicken
chicken breast stuffed with wild rice, cranberries, bell peppers and mushrooms topped with brandy wild mushroom sauce served with your choice of two sides
$11.50
Chicken Diane
chicken breast topped with red wine and mushroom sauce, 
served with wild rice and green beans almondine
$10.75
Chicken Italiano
lightly breaded and sautéed, topped with mozzarella cheese and Italian tomato sauce
 served with linguine pasta and mix vegetables
$11.50
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Chicken Cordon Bleu
breaded chicken breast stuffed with ham and mozzarella cheese, topped with alfredo cream sauce 
served with linguine pasta and medley vegetables
$11.50
California Chicken

sautéed chicken breast topped with tomato and avocado wedges, provolone cheese, and our signature lemon butter sauce, served with basmati rice almondine and mixed vegetables
$11.25
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Chicken Jack Daniels
chicken breast lightly breaded in walnuts, topped with jack daniels sauce
served with wild rice, broccoli crowns and baby carrots
$11.25
Chicken Royale with Shrimp
sautéed chicken breast topped with a lobster cream sauce
served with basmati rice and greens beans almondine
$14.95
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Chicken Florentine 
chicken breast stuffed with spinach, mushrooms, prosciutto ham and mozzarella cheese, topped with a mornay cheese sauce served with wild rice and mixed vegetables
$11.95 
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Chicken Azteca
chicken breast stuffed with a jalapeno pepper and cream cheese wrapped in bacon, topped with guajillo pepper sauce 
served with mashed potato and medley vegetables 
$11.95
*all chicken dishes served with a dinner roll and iced tea
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Ribeye Jack Daniels
10oz. ribeye steak grilled to perfection topped with a wild mushroom jack daniels sauce
served with roasted potatoes and mix vegetables 
$18.95 
Tenderloin Beef Wellington
6 oz tenderloin medallion baked in puff pastry with mushroom, spinach, and cheese topped with wild mushrooms brandy sauce served with roasted potatoes and fresh asparagus 
$19.95
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Filet Mignon

8oz. tenderloin filet grilled to perfection topped with a wild mushrooms brandy sauce

served with roasted potatoes and mixed vegetables

$20.95

Sirloin Oscar

 Sirloin Steak topped cooked to perfection topped with crabmeat, asparagus tips, and a creamy hollaindaise sauce served with homemade mashed potatoes and a green beans and carrots bundle

$22.95

Steak and lobster Thermidor  

8 oz filet mignon  and lobster stuffed with twice baked creamy rich lobster meat served and asparagus bundle and roasted red potatoes 

$28.95

*all steak dishes served with a dinner roll and iced tea
Taquiza
(minimum 50 people)
Bistek, chicken, and Pastor

Salsas, guacamole, lemons, cilantro, onions, and quesadillas served on corn, flour, or mixed tortillas
Includes choice of 2 types of aguas frescas
$12.95

Mexican Buffet
(minimum 50 people)

chicken and beef fajitas, cheese enchiladas, mexican rice, charro beans, pico de gallo, guacamole, salsa, & tortillas
includes choice of 2 types of aguas frescas
$13.95
Bbq Brisket 
(minimum 50 people)

mesquite smoked brisket with BBQ sauce served with rice, charro beans, potato salad, pickles, jalapeños, sliced onions, iced tea and dinner rolls
$13.95
Side Salads

Mixed Green Salad

Spring mix, cherry tomatoes, parmesan cheese, croutons, topped with choice of dressing

$1.49

Cesar Salad

 spinach tossed with mixed greens, croutons, and shaved parmesan cheese, topped with Cesar dressing
$1.49

Very Berry Salad

Mixed greens, assorted nuts, seasonal berries, parmesan cheese, cranberries, topped with balsamic vinaigrette

$1.95
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Cucumber Roll Salad

Spring mix, shaved parmesan cheese, croutons, & fresh cherry tomatoes all wrapped in a sliced cucumber, garnished w/ shrimp topped w/ balsamic vinaigrette

$5.95

Desserts

$2.75 ea.

Assorted Cheesecakes         Chocolate Cake        Tres Leches cake

Carrot Cake        Strawberry Romanoff       Fruit cups    
$3.25

Cream Cheese Xango

 Tiramisu Coffee Cake

ADDITIONAL SERVICES:

CAKE CUTTING- $150

Includes plates, forks, cutting, serving, and pick up

TEA FOR CAKE HOUR-$150

· WAITERS NOT INCLUDED IN DISH PRICE
· Waiter price determined by proximity

· (WE RECOMMEND 3 WAITERS FOR EVERY 100 GUESTS)
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