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Mexican CBngCet Menu '

Phone: 858-490-9005 Cell: 619-454-7003 Fax: 858-366-0084
4140 Morena Blvd San Diego CA 92117

)
www.martinoselegantaffairs.com Ma'rt nos

catering

Mexican Cocktail Hour Menu
Cocktail hour includes two free tray passed hors d’oeuvres.
Additional items are $2.50 each per person.
All cocktail hour menus include seasonal fruit display with domestic & imported cheeses

° | Chile Chicken Cakes with Cilantro Lime Sauce Citrus Ceviche o

White Fish Ceviche with Jalapenos and Coconut Shrimp Cocktail with Three Dipping Sauces

Mini Beef Tacos with Onion Jam and Horseradish Poblano Chiles with Black Beans and Cheese

Chicken Quesadillas with Spicy Fresh Tomato Salsa Picadillo with Chips and Salsa

Queso Fresco and Hominy Quesadillas with Salsa (Ground beef with tomatoes peppers and spices)

Smoked Beef & Goat Cheese Empanadas Chips with Guacamole and Salsa

‘Mexican Dinner CBuﬁCet Sty[e Menu

All buffet dinner menus include two salads, corn & flour tortillas, Mexican rice & frijoles
Please choose two of the following salads:
Mexican Salad w/ Avocados Artichokes & Chiles
Romaine Salad with Chipotle Dressing and Queso Fresco
Caesar Salad with Creamy Caesar Dressing and Tortillas Chip Croutons
Spinach, Corn and Roasted Pepper Salad with Chipotle
Mixed Greens with Cabbage Jicama Beets and Carrots

Corn and Radish Salad with Jalapenos and Lime Dressing
Please choose one of the following packages:
DINNER MENU ONE - $18.95 PER PERSON DINNER MENU FOUR - $24.95 PER PERSON
Tequila Chicken Breasts with Honey and Lime Shrimp Enchiladas with Jalapeno Cheese Sauce
: Carnitas with Avocado & Tomato Salsas Baked Chicken with Two Moles
DINNER MENU TWO - $20.95 PER PERSON DINNER MENU FIVE - $26.95 PER PERSON
Beef & Chicken Fajitas Beef Tenderloin with Three Chile Butter Sauce
Chicken Enchiladas with Two Moles Cheese and Shrimp Stuffed Roasted Poblanos with
Red Bell Pepper Sauce
DINNER MENU THREE - $22.95 PER PERSON
Chicken Enchiladas with Two Moles DINNER MENU SIX - $27.95 PER PERSON
Shrimp & Beef Fajitas Filet Mignon

Baked Chicken with Two Moles

Additional fees:
Rentals(tables, chairs, linens)
Manager Fee: $250.00
On site chefs: $160.00 each (Beef carving station)
Food servers: $160.00 per each server
Bartenders: $160.00 each
18% service fee
7.75% tax

All menus are suggestions. On site pasta stations available. Sit down service available for additional fee.
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