FIESTA CATERINGAUSTIN

lnternational Menu

COLD HORSD'OLUVRES

Assorted [linger Sandwiches: Smoked T urkey, Cucumber, Chicken
Salad, Goat Cheese
C}wips, Salsa & (Guacamole
** Assorted Sushi Rolls, Jasmine rice, Dakon, Wasabi, Pickled, & Soy
SHauce
|nternational & [Domestic (Cheese, (rostini, (_rackers & Pread Sticks
Crisp Young Vegetable Crudités, Roquefort & Ranch Dips
Seasonal [Truits T ray, Port Wine Chantilly Cream
Carrg T omato, [Herb Poursin (Cheese

Cilantro Spicecl (Cheese Wrap, T omato Chipotle Salsa
**Lump Crab & Roasted Corn Salad on ‘:riecl F!antains

**Feelecl Shrimp with Cocktail Sauce
Marinated Roma | omato & Smoked Mozzarella, [Foccacia (routon
T ostaditas

HOT HORS DPOEUVRES

Cheese, or Chicken Roasted Corn Quesadillas
Jalapefio Peppers Stuffed with Monterey Jack Cheese & Deep [ried
Spmach & Artichoke Dip with [Focacia & Pread Sticks
Fried (Green | omatoes
=*(Crab (Cakes with Chipotle Chile | ime Sauce
Stuffed Mushroom Cops (with Crab or (Goat Cheese)
=Pan Seared Sea Scallop Wrapped [rosciutto & Sun Dried | omato
Vinaigrette
Sesame Seed Chicken T enders with (Ginger (Garlic Sweets Chiles
Queso [Fundido (Champifiones, Rajas, or (Chile Poblano)
Mini Sopes



Flau’cas with (Guacamole
T amalitos

SOUrS

Cream of Mushrooms ~-Sautee Mushroom & Spices
Cream of Asparagus ~ Sautéed Crab, Morells & | emon Zest
Gumbo Chicken New Orleans Style
(Cheese Canadian Melted with T hree T ypes of Cheese
Cream of Broccoli ~ Sautéed Broceoli & Fancy Cream
Tortilla Soup
Sopa de Calabacita y Avena — Zucchini Sautéed with PButter
Sopa de Melon [Fria ~(Cold Cantaloupe Soup
(Gazpacho ~(Cold & Scented with Vodka
Plack Beans Soup ~Cream Black Bean with Sweet Onions
Roasted Sweet Corn Pisque [ ncroute ~Ancho Chile Cream

SALADS

Warm 5Pinach Salad ~“Mushrooms, Red Onions, |~ ndive & [Hot
Pacon Dressing
Baby [Field Green Salad ~Foblano Chile, Pecan Vinaigrette & \Warm
Cornbread Muffin
lceberg Wedge Salad ~Roasted Corn, T eardrop T omatoes & Plue
(Cheese Dressing
(aesar Salad ~(lassic Presentation with (routons & Parmesan
Cheese
Romaine [eart Salad ~armesan Vinaigrette, Sourdough Croutons
[~ nsalada Mixta con Aderezo de (Guacamole -] ime Juice with Avocado
Pase
[T nsalada de [ spinacas con Jicama ~ Mixed [Firinaceous Root with
Pacon and Red Wine Drops
[~ nsalada de Nopales con Jicama -~ (Cactus, [irinaceous Root, Olive
Oil e Red Wine



Spinack 5trawberr3 Feta Cheese Salad — (Candied Walnuts & Clitrus
Ckampagne Dressing

CARVING & ACTIONSTATIONS

Roast Prime Rib of Beef - [Horseradish Cream, Aujus & Silver Rolls
Pepper Roast Pork | oin ~ Apple Jack Prandy Sauce & Silver Rolls
Whole Roasted Steam Ship of Beef ~Studded with Garlic &
Jalapenos; Served with [Jorseradish Cream, Au Jus
& Miniature Rolls
“*("arved Smoked Peef T enderloin ~Roasted (Garlic Dgon Sauce &
Silver Ro”s
**Roast | egof| amb -Scented with Roasted (Garlic Rosemary
Pasta Par~T rio of [astas: Bolognese, Seafood (Cream, Pasil Pesto,
(Grated Parmesan, Roasted Feppers, Sautéed Mushrooms, Artichoke
& Olives
T acos or (orditas Par
Smoked [House Prisket

Texas BBQ
FENTREES

Pescado Veracruzano ~Red Snapper
**(Camarones \eracruzanos — | omato & Olive Sauce
Follo Yucateco
[" nchiladas with Choice of Salsa ~[Tilings: Chicken, Cheese, Beef,
Shrimpj or \/eggie
~Sauce: Grecnj Redj Sour Cream Sauce & Mole
Faji’cas ~ Chicken orBeef
Mexican Fork Chops
Chicken Preast en Mole Verde o Kojo
**Duet of Peef T enderloin & (Choice of Grilled Salmon [Fillet or Sea

Bass —~ Salmon: Port Wine Glace, Yellow T omato Beurre Blanc &



Red Chili Aioli - Sea Passs: Roasted T omato (Coulis
Fo”o ala Narar\ja
**(_amarones al Mojo de Ajo
Chicken Cordon Blue
Slow Roasted Dijon Garlic Crusted Prime Rib = Wild Mushroom
Fopovers, rﬂorsera&ish Cram & Natural Juice

**Cajun Bronzed SnaPPC"*TOPPCd with | emon Putter Sauce &
Avocado Fico
i 60z Stuffed T exas Pork Chop
Slow Roasted Dijon Garlic Crusted Prime Rib
=Petite [Filet Mignon & Shrimp Scampi
**Grilled Sword [Tish Steak
*Roasted | oinof | amb

INDIVIDUAL CHOICES
COLD HORS DOFUVRES
HOT HORS DOEUVRES
SOUFS
SALADS
CARVING 8 ACTION STATIONS

CUSTOMIZED MENUS ARE ALSO AVAILABLE
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Interior Mexican (Cuisine




AFERITIVOS

Flautas con guacamolc

Crisp9 roll up taquitos and avocado cle

Chips Yy Salsa

Crisp9 tortilla chips and home made sauce.

ChiPs con Queso
Traclitional melted cheese cle

Totopos con Guacamolc

[lome made avocado dip and corn c}wips.

Queso FFundido con Champiﬁoncs

Mus%rooms and melted cheddar cheese served with corn or flower

tortillas.

SoPcsitos
Bite size corn tortilla antojitos with black beans, Pico de ga”o, queso

FFCSCO, sour cream, and salsa.

ENSALADAS

[ nsalada de NoPalitos con Jicama
]:resh cactus salad with farinaceous root and other traditional

incredients.

E_nsalacla de E__jotcs con cho"a y Jitomatc

trin ~}:>eans, onions, and tomato salad with olive oil dressing.
g ot

E_nsalacla de E_sPinacas con Jicama

SPinach salad with onions and bacon served in a red wine c{ressing.



E_nsa|ada de frutas

f:resh secasonal fruit salad.

PLATILLOSFRINCIFALES

Fajitas
Frime qualit9 beef or chicken meat marinated and cooked to Per‘Fection‘

[ nchiladas
Theg are covered with traditional sauces from the interior of Mexico:
(areen with ’comati”o, red with tomato, and moles

with &rg chilis and tasty spiccs.

Salpicon
(Cold beef and salad like dish from the Mexican state of fﬂiclalgo. Fresh
tomatoes, onions, Potatocs, lcttuce,

and avocado complemeﬂt this summer dish.

Tamalcs Verdes de Fo”o

Traclitiona”y made tamales filled with chicken and our signature tomatillo

sauce.

Carnitas

T ender Porlc meat served with tor’ci”as, onions & ci]antro, and salsa.

Barbacoa
T enderlamb, Pork or beef meat; marinated and slow cooked Prepared

with a traditional reciPe.

Carnc al Pastor
This signature Pork meat from central Mexico is served with fresh onions,

cilantro, Iime, Pineapp]e, and hot sauce to enhance the dining experience.



Tinga
Slow cooked shredded chicken in a tomato base sauce with onions and

Mexican sPices.

Cochinita Fibil
Achiote marinated Pork c{ish; cooked in banana leaves and complementecl

with traditional onion salad garnish.

SOFAS, CALDOS, Y CREMAS
Broccoh Cream

/ anahoria (Carrot) Cream:

Calclo de Kcs con Vcrcluras
Homc made beef soup with fresh vegetables.

Pozole
(Chicken and Pork soup ’cracli’ciona”g Prepared with corn (maiz Pozo]ero).
Scrvcd with corn torti”asj cabbage, and

Mexican sPices.
SoPa de tortilla

Torti”a striPs and queso fresco top this famous chicken soup from
northern Mexico.

GUARNICIONES
Arroz - SPanish and white rice available

l:r_ijolcs - black or Pinto beans cooked to Pencection to make Frﬂolcs

negros and refritos.

Calabacitas -Squash, onions, and tomatoes make this a great



comPanion to meats and other entrees.

AGUASTRESCAS

Horchata—chct rice base refrcshing drink
Jamaica-| raditional hibiscus drink
Limonada-Fresh Mexican stile lime made.

Nararjacla-}:res}n squeczecl orange drink.
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Brca‘ocast Bugct @ Work Menu.
Startcr Brcalc{:ast

Scrambled eggs, home fries or hash browns, | raditional black or refried
beans, Salsa, and
Tor’ci”as or Toasted bread.

Dcluxc Brcauast
Main Dish:
Migas, [THuevos a la Mexicana, Enchiladas 5an’ca e, or (reen
Chi!aqui!es with scrambled eggs.

Side Jtems
[Home fries or hash browns, Tracli’cional black or refried beans
5alsa, Torti“as, Bacon, and Sausage.



Customizc your breakfast and add extras:

Coffee and Juice
Butter Milk Pancakes ~ [French T oast
Waffles ~ Biscuits and [ome Made Gravy
Danish ~ Assorted Cereal & Milk ~
Seasonal Fruit ~ Grits or Qatmeal

lndividua”g wraPPcd breakfast tacos are available for clclivcrg with a
minimum Purchasc of 50 tacos.

Salsa, condiments, and napkins are also Providccl.

Taco ingrcclicnts: Eggs, potato, sausage, bacon, refried beans, chorizo,
ham, or cheese.
T acos with 2 ingrcdicnts
T acos with 3 ingrcdicnts

Brcalc{:ast will be Prcscntccl buffet stylc (cxccPt for breakfast tacos) ~
Platcs, cups, utensils, naPkins, and condiments will also be Proviclcd ~
individual Priccs are good for 30 orders or more (50 for tacos) ~ Plcasc
Plan forasio dclivcrg fee ~ P|casc P|acc your order 24 to 48 hrsin

aclvancc.
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Lunch @ Work Mcnu.

1. Sandwich with your choice of meat or veggie, lettuce, tomato slice,
Pich, one side item and a

chocolate chiP pecan cookie.



Meat choice: tuna or chicken salad, smoked turkcy breas’c, lean l’loneg
ham, or roast beef.
\/eggie: three cheeses, mushrooms, cucumbers, olives, sPinach, red

onions, and sprouts.

2. WraP or': Sanclwiclw (vcggic, tuna or chicken salad) with a cup of
our soup of the clay, Pic‘dc,

one side item, and a chocolate c|1iP pecan cookie.

SOUP of the clag: Chicken and Sausage Gumbo, Fortuguese,

(Canadian Cheese, | ortilla Soup,
(Cream of Mushroom, or Black Beans Soul:).

3. Mark |V Sandwich (ham, turkcg, swiss, and american cheeses) lettuce,
tomato slice, Picuc,

one side item and a chocolate chiP pecan cookie.

4. (rilled & Marinated Chicken Breast 5andwich ~ (lettuce, tomato,

onion, Picucs, and honcy-mustarcl

on our multigrain bun) one side item and a chocolate c|1iP pecan cookie.

Sicles»: potato chiPs, potato salad, side sa]ad, or mix greens.
T:resh Bakecl Cl‘xoices: wlﬁite, foccacia, rye, multi~grain, and sourclough.

Salads
C]assic Cesar Salad
SPinach Salad, T una or Chicken Salad on a (Garden Mix.

Salads served with crackers and your choice of c]ressing

Aclcl acup of the c{aily soup for

Lunches will be individua”g boxed ~ utcnsils, napkinsj and condiments will
also be Provided ~

individual Prices are goocl for 30 orders or more ~ Please Plaﬂ forasio



c}elivery fee.
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FACKAGLES
PLATED

Main [ ntrée, T wo \/egetafales, One SOUP Selection, One salad Selection, and
Brcad & Buttcr

]ce tea & coffee

f:lat Ware, 5i|vcr Warc, Watcr & Tca Giasscs, Coﬁccc CuPs
BUFTFET

Clﬁoice of Two Entrees, Cheps 56|ection of Two Vegetab]es, One SOUP
Sclcction, Ohne Salad Sclcction, and Pread & Putter

]ce tea & coffee

f:lat Ware, 5i|vcr Warc, Watcr & Tca Giasscs, Coﬁccc CuPs
ch]cct Sct up, DisPIay, & Brcak Down

HEAVY HORS DPOEUVRES

Ore Cold Hors Doeuvres, (Choice of T wo ot [Hors [D)’oeuvres, Carving Action
Station, One Choice of Salad, Chefs
Choicc of Two \/cgctablcs
]cc tea & coffee

]:lat Ware, 5i|ver Ware, Water & Tea Glasses, Co”ee CUPS
ch]cct Sct up, DisPIay, & Brcak Down

Friccs are subjcct to change



