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RECEPTION MENU 

PASSED APPETIZERS 
minimum 15 pp/ 

4 OPTIONS $30 5 OPTIONS $40 6 OPTIONS $50 

MINI CEVICHE TACOS 

hamachi ceviche, mango chili, avocado, crema yucateca, mini hard shell 

GREEN CHILI SOL TEROS 

nacho chip, oaxaca cheese blend, salsa verde, serrano, guacamole 

CHICKEN PINCHOS 

polio asado, la chinesca, yum yum sauce, scallion 

MINI TACOS 

pork carnitas, salsa verde, onion, lime, cotija, flour tortilla 

STREET CORN SPOONS 

grilled corn, garlic butter, queso cotija, chipot/e torta 

AVOCADO TOASTY LOCO 

crushed avocado, queso cotija, crema, lime, hot sauce, grilled whole wheat garlic toast 

JALEPEÑO ZUCCHINI FRITTERS

Green goddess, spicy feta, grilled zucchini pico

CARN IT AS T AQUITOS 

oaxaca cheese blend, crema, hatch chili chamoy, cotija 

MINI CHICKEN QUESADILLAS 

pulled chicken, chili arbol, oaxaca cheese blend, rancho 

CHORIZO IN A BLANKET 

corn tortilla wrapped mini chorizo, queso sauce, chili mustard 

MINI MUSHROOM QUESADILLAS 

mushroom enchilada, mezcal poblano, jalapefio yum yum 

MINI EMPANADAS 

spicy artichoke, pickled corn, queso fresco, chickpeas, jalapefio yum yum 

MINI LOLITA RICE BOWLS 

yellow sofrito rice, black beans, seared queso asadero, garlic corn, chipotle crema 

PAPAS BRAVAS 

crispy taters, chipotle torta sauce, queso cotija, salsa roja 

PASSED MINI CHURROS 

nutel/a chocolate sauce, strawberry dust, cinnamon sugar 

*Contains raw or undercooked ingredients. We are supposed to tell you thoroughly cooking meats, poultry, seafood,
shellfish, and eggs reduces your risk of getting sick. If you have an allergy or dietary condition, tell us before ordering. 


