LATIN FUSION

CATERING MENU



BUFFET

SERVICE

Choosé entrésfor 0/person3 entrées

for $Bersond entrées foBH/person

Two side items are includdd.a House Salad for an extra $2/person.
Entrée Choices:

BEEF

New York Patrénewyork Strip steak stuffed
with slowsimmered onions, jalapenos, & cheese,
wrapped in bacon, topped with Tequila Cream Sauce

Tenderloin Medalliohsnder chunksfaind
cutTenderloin topped with Tequila Cream Sauce

PORK

Lemon Caper Medalli@pskmedallions in a
light flour coating topped with Lemon Caper Sauce

Chile Verdésiow roasted, benepork shank
finished in Verde Sauce WapalitossF

Carnita® extremely slow roasted pork infused with
citrus & secret spic&s

MIXED

Jumbalatidchicken, shrimp, chorizo sausage, bell
peppers, & tomato sautéed with Poblano Rice &
simmered in our seafood 6th

Baja Tac@8steak, chicken, & shrimp sauwtétéd

bel l peppers, onions, to
seasoning; corn tortillas osideeF
VEGETARIAN

Veggie Pasta myriad of fresh vegetables sautéed
& tossed with linguini & Tomato Cream Sauce

Stuffed PortobeB®eautiful Portobello
mushrooms stuffed with veggies & chieése

Veqgie FajitaSresh veggie blend sautéed with

CHICKEN

Pollo Parad:hicken breast stuffed with Poblano
chiles & cheese, topped with Tomato Cream Sauce
Stuffed Chicken Mdlenicken breast stuffed
with Poblano Rice & chegtopped with Mole Sauce

Chicken Osoriixhicken breast stuffed with ham,
asparagus, & cheese, topped with Tequila Cream Sau

Chicken Tequilchicken breast with tequila
fired mushrooms & Tequila Cream Sauce

Chipotle Chicken Pastaguini noodles
tossed with chicken breast, bell peppers, onion, tomats
& Tomato Ceram Sauce

SEAFOOD
Tomatillo Shrimp Scadapibo shrimp

sautéed in our TomatBlatter sauce *recommended
with Poblano Ri¢e®
Crab Stuffed Shri@pmbo shrimpugied with

crab, wrapped in bacon, & topped with Tequila Cream
Sauce

Stuffed CalamaiiGlaneaii deak stuffed itk e n
poblano chiles & cheese, topped with Tomato Cream
Sauce
Agave Salm@nesh salmon in our sweet/savory
Agave glazeF
Seafood Pastaguini noodles tossed with jumbo
shrimp, scallops, spinach, mushrooms, & Tequila Cree
Sauce
Fish Tac6shitefish sautéed with fresh pico de

allo; corn tortillas on the Gide

tomatoes, bell peppers, & secret seasonings; corn tortillas

SIDES

*oblano Rice *Mexican Rice *Mashe#otatoess *Rosemary Red Potatoes

on the sideFVv

*ijesta Comm  *Broccolinkr

Refried Black Beans

Black Beans & Cotn

*Linguini in Tequila Cream Sauce

GF = Gluten Free Many other

items can be made gluten free; just ask!

V=Vegetarian Many other items can be made vegetarian; just ask!



THEMED BUFFETS

FAJITA BUFFERell peppers, onions, & tomatoes sautéed with youpcbigicg)f Served
with soft corn & flour tortillas, refried black beans, & Poblaro Rice

*/egetarian $13 *Chicken, Steak, & Carnitas Pork $17
*Chicken or Carnifasrk $15 *Add Sour Cream $.50/person
*Steak $16 *Add Guacamole $1.00/person
*Jumbo Shrimp $18 *Add Shredded Cheese $.50/person
*Chicken, Steak, & Shritd0 *Add Ques@heese Dip $1.00/person

TACO BUFFERIitk your proteins to assemble your own tacos. Your Taco Buffet includes: s
flour tortillas, shredded lettuce, diced tomatoes, shreddsedlsaeésad black beans, & Poblano
Rice *Cilantro & onio mixture and/or spicy salsa available by reguest*

*Ground Beef, Shredded Chicken, & Carnitas Buffet $11/person

*Grilled Chicken, Grilled SteakyKitefish Buffet $13/person

*Add Sour Cream $.50/person

*Add Guacamole $1.00/person

*Add Queso Cheese Dip $1.00/person
NACHO BUFFETet guests build their perfect nachos. Your Nacho Buffet includes: hand cu
house seasoned tortilla chips, creamy Que
diced tomatogalapenos, sour cream & salsa. *Spicy salsa availablesBy request

*Ground Beef & Shredded Chicken $9/persaon

*Seafood (Crab & Shrimp w/ Spinach & Mushroom) $14/person
*/eggigSpinach, Corn, Red Pepper, Mushrooms, Bl&3{izans)

*Comhiation Veggie, Beef, & Chicken $10/person
*Combination Veggie, Beef, Chicken, & Seafood  $15/person
*Add Guacamole $1.00/person
*Add Refried Black Beans $1.00/person

PASTA BUFFHRIrguini noodles never looked so.good! All PastadBidftetshouse salad and
French Bread.

*Latin Beef Stroganoff in Tequila Cream $11/person
*ChipotleChicken & Bell Peppers in Tomato Cream $2/person
*Seafood Pasta (Shrimp, Scallops; Spinach, Mushroom) in Tequiialfjveeson
*Lobster Rasn Tomato Cream $23/person

SPECTACULAR SALAAVJFFETEt guests build their @mtreéArtisan Salad! We begin

with a mixture of artisan grepngclgucumber tomato, cheese, blackrbdanmspn, nopalitos,
pepitas, diced badortjlla strips, & Cotija Ranch Dres$sirgp/persomrv

*Add Grilled Chicken +$3/person *Add Avocado +$2/person
*Add Grilled Steak +$4/person *Add Egg +$1/person
*Add Grilled Shrimp  +$7/person *Add Garlic French Bread  +$1/person
*AddCeviche +$2/person *AddBlack Bean/Corn Salsa +$1/person

*Add Chorizo +$2/person *Add Second Dressing +$1/person



LUNCHTIME BUFFETS

Available only between 10:0@60pm
Choose 1 entrée for $12/person, 2 entrees for $14/person, 3 entressrfor $16/[
Two side items are included. Add a House Salad for an extra $2/person.

*Chicken Mole Tamates *Enchiladass*

Burritos** *Carnitaglow roasted &seasoPek)GF
*TaquitosirE *Carnitas Verdearnitas in Verde sa@e)
Potatdkinst - *Calamari Strips

*Huevos con Frijoles & CheFizo Latin Beef Stroganoff

*Chipotle Chicken Pasta
*= choice dfegetariapnShredded Chicken, Ground Beef, Grilled Chicken Breast, Carn@aiidtb8teak

BOXED LUNCHES

SALAD BOXED LUNCH®bur choice of our fresh, flavorful salads comprised of mixed, artis
greens, boxed with homemade dressing on the side and a portion o5Fre&nctx bread.

*Taco Saladth Cotija Ranch Dressing $9

*Fajita Salad (Ged Steak OR Chickeiith Cotija Ranch Dressing $12
A atin Cobb Salad with Spicy Ranch Dressing $13
*Ceviche Salad with Cilantro Vinaigrette $15
*Santa Fe Salad with Cotija Ranch Dressing $12

*House Sal@d  with Grilled Chicken &otija Ranch Dressing  $11
with Grilled Steak & Cotija Ranch Dressing  $12
with Grilled Shrimp & Cilantro Vinaigrette $15
with Grilled Salmon & Raspberry Vinaigrette $13

WRAPS BOXED LUNG®B1Ir deliciously fresh Wraps are filledetttice, tomato, guacamole
& your choice of meat; boxed with shis& a brownie**Sandwiches available upon request**

*Grilled Chicken $9

‘Grilled Steak $10
‘Grilled Salmon $12
"Grilled Shrimp $12

COMBO BOXED LUNCMour choice & Grilled Steak or Grilled Chicken Wrap boxed with
your choice of %2 Grilled Steak or Chicken House Salad; boxed with a portion of French breac
brownie. $12

HOTBOXED LUNCH:hoose any of the following, delicious lunch entrees, served with chip:
salsa, for only $10/each

*Chicken Fajita Bow# A atin Beef Stroganoff  *Chipotle Chicken Pasta
*Sopehicken or bed) Tortilla Soupr *EnchiladaStyle Burritghicken or bgef

*Carnitas Verdearnitas sautéed in Verde Saiice *Enchilada Towekicken or beefy




palls (Lamb & Beef) GF
Agave Glaze GF
ulettes (seafood rice ball)

ed Jalapenos (bacon -wrapped)

Portobellos
0 Poppers (with chorizo) GE
Stuffed Mushrooms GF

GF
eef, chicken OR veggie)
Black Beans GF
hips GF




