
  

 STATIONS 

 Asian Beef Brisket Station with Wasabi Mashed Potatoes and Carrot  

 Slow Roasted Beef Brisket with Shitaki Mushroom Hoisin Au Jus served with Wasabi Mashed Potatoes and  

 Carrot Asian Slaw 

 Asian Station with Vegetable Fried Rice, Shiitake Mushroom, and Baby  

 Vegetable Fried Rice with Shiitake Mushrooms and Baby Bok Choy Served in Asian to-go box with chop sticks. 

 (Dairy Free, Vegan) 
 Add $1 for Tofu, $2 for Chicken, $2 for Beef, $3 for Shrimp, or Choose 3 for $5 

 Avocado Bar Action Station 

 Fresh avocado filled with your choice of toppings. Served in half avocado shell.  

 Toppings: Zesty black bean & smoked corn salsa, sweet & spicy pineapple pico de gallo, bacon, sour cream,  

 habanero crema  

 Add Shrimp Ceviche for $2.95 

 BBQ Brisket Potato Skins Station 

 Potato Skins with BBQ Brisket, Cheddar Cheese, Bacon, Scallions, and Tomato 

 (Gluten Free) 

 Beef Short Rib and Mashed Potato Martini 

 Beef Short Rib Martini with Truffled Yukon Mashed Potatoes  

 Beef Tenderloin and Mashed Potato Martini 

 Beef Tenderloin Martini with Truffled Yukon Mashed Potatoes & Peppercorn Demi Sauce 

 (Gluten Free) 

 Brie, Fig and Goat Cheese Panini with Butternut Squash Soup 

 Brie Cheese, Fig Preserve, and Goat Cheese served with a Butternut Squash Sage Soup 

 (Vegetarian) 

 Brisket Sliders 

 Slow Cooked Tender Barbecue Brisket with Baby Arugula, Pickled Red Onions, and Ancho Mayo on a Challah  

 Roll (2 Slider Per Person) Served in a Craft Paper Boat 

 (Dairy Free) 

 Build Your Own Mini Hotdog & Frito Pie 

 Mini Nathans All Beef Hot Dog on a Mini Hoagie with toppings to include: Celery Salt · Tomatoes · Pickle  
 Spears ·Sauerkraut · Chili · Onions · Grilled Jalapenos · Fritos ·Mustard ·Ketchup 

 (Dairy Free) 

 Cheddar, Tomato, Bacon Panini with Tomato Soup 

 Hoffman’s Smoked Cheddar, Roma Tomato, and Bacon served with Tomato Basil Soup 



 Chicken Fried Chicken Sliders with Tater Tots 

 Homemade Buttermilk Biscuit with Chicken Fried Chicken & Texas Honey. Served with Tater Tots and Ketchup 

 Chicken Fried Lobster Taco 

 Chicken Fried Lobster Taco with Shaved Spinach, Pickled Red Onions and Ancho Mayo & Slaw (2 tacos per  

 person) 

 Chicken Panini with Potato Soup 

 Grilled Chicken, Spinach, Tomato, and Provolone served with a Baked Potato and Bacon Soup 

 Chicken Parm Slider Station 

 Chicken Parmesan Slider with Piaccone Whole milk Mozzarella & Cafe Nostra Marinara.  Served with Oregano- 

 Parmesan Russet Potato Chips in a Craft Paper Boat. 

 Chicken Quesadillas (1/2 quesadilla) 

 Smoked Chicken Quesadillas with Mango Chutney and Cilantro Cream 

 Chicken Strips 

 3 Homemade Chicken Strips Served With Ketchup. 

 Chipotle Pulled Pork Sliders 

 Slow Roasted Pork Butt hand pulled and Marinated in our Adobo Chipotle Sauce with Homemade Slaw on a  

 Mini Onion Roll (1 Slider Per Person). Served in a Craft Paper Boat. 

 (Dairy Free) 

 Crab Cake Station 

 (2) Jumbo Lump Sambal Chili Crab Cakes with Sweet Chili Remoulade Drizzle over Wilted Spinach  

 (Dairy Free) 

 Crêpe Station (Choose 1 Option, 1 Crepe per Guest) 

 Fresh Cooked Crêpe Pastry wrapper with the following fillings and toppings available (choice of 1): Sweet:  

 Sliced Strawberries with Honey Ricotta topped with Whipped Cream, Powdered Sugar, and Chocolate Sauce.   
 Sweet: Sliced Bananas, Nutella Spread topped with Whipped Cream 

 Savory: Sautéed Chicken with Mushrooms, Creamed Baby Spinach, Caramelized Onion topped with Creamy  

 Leak Sauce and Crumbled Bulgarian Feta.  
 Savory: Crawfish with Sautéed Peppers and Onions topped with White Wine Creole Cream. 

 Crêpe Station (Choose 1 Option, 2 Crepes per Guest) 

 Fresh Cooked Crêpe Pastry wrapper with the following fillings and toppings available (choice of 1): Sweet:  

 Sliced Strawberries with Honey Ricotta topped with Whipped Cream, Powdered Sugar, and Chocolate Sauce.   

 Sweet: Sliced Bananas, Nutella Spread topped with Whipped Cream 

 Savory: Sautéed Chicken with Mushrooms, Creamed Baby Spinach, Caramelized Onion topped with Creamy  
 Leak Sauce and Crumbled Bulgarian Feta.  

 Savory: Crawfish with Sautéed Peppers and Onions topped with White Wine Creole Cream. 

 Dallas Strip Steak and Mashed Potato Martini 

 Dallas Strip Steak Martini with Yukon Mashed Potatoes & Peppercorn Demi Sauce 

 (Gluten Free) 

 Dolma & Sides Station 

 Homemade Dolmas - One Beef & One Vegetarian Stuffed Grape Leaf Rolls served with Pita Bread, Hummus,  

 Egra & Ziziki Sauce 

 Elotes Station 

 Elotes Corn with Cotija Cheese, Chili Powder, Lime. Served in a small styrofoam cup with plastic spoon.  
 (Gluten Free, Vegetarian) 

 Fish & Chips 

 Beer Battered Cod Served with French Fries 

 (Dairy Free) 

 Fish Tacos 

 San Diego Style Fish Taco with Grilled Mahi Mahi, White Fish Taco Sauce, Fresh Lime and Cilantro & Slaw (2  



 tacos per person) 

 Flank Steak Tacos 

 Marinated and Grilled Flank Steak with Grilled Corn, Cojita Cheese and Chopped Cilantro (2 tacos per person) 

 Grilled Chicken Sliders 

 Mini Onion Roll Stuffed with Grilled Chicken Breast and Caramelized Onions, Hickory Smoked Bacon and  
 Honey Mustard Mayo (1 Slider Per Person). Served in a Craft Paper Boat. 

 Grilled Chicken Taco Station 

 Marinated Grilled Breast of Chicken with Shredded Romaine-Pico Slaw, Grated Queso Fresco, and Cilantro  

 Cream (2 tacos per person) 

 Grilled Tilapia Taco Station 

 Flour Tortilla Cilantro Grilled Tilapia, Chipotle Lime Cream and Queso De Cotija & Slaw (2 tacos per person) 

 Hamburger Slider 

 Mini All Beef Burger on a Challah Roll with Sliced Cheddar Cheese, Ancho Mayo and Speared with Grape  

 Tomato and Pickle (1 Slider Per Person) Served in a Craft Paper Boat 

 Hamburger Sliders Station 

 Mini All Beef Burger on a Challah Roll with Sliced Cheddar Cheese, Ancho Mayo and Speared with Grape  

 Tomato and Pickle (1 Slider Per Person) Served in a Craft Paper Boat 

 Knife & Fork Baby-Back Ribs Small Plate 

 Slow Roasted Pork Baby-Back Ribs Smothered in House BBQ Sauce, Over 3-Cheese Mac n' Cheese &  

 Caramelized Onion Green Beans 

 Loaded Potato Skins Station 

 Crispy Oven Baked Potato Skins Loaded with Cheddar Cheese, Bacon, Sour Cream, and Chives 
 Add Chopped Brisket for +$2.00 per person 

 (Gluten Free) 

 Mac and Cheese Martini Station 

 Mac and Cheese Martini Station - Choose 1: 

  

 • Baby Pasta Shells with Cheddar Cheese, Feta Cheese, Whole Milk Mozzarella, and Monterey Jack Cheese 
 • Truffled White Cheddar Mac and Cheese 

 • Hickory Smoked Bacon and Pepper Jack Mac and Cheese 

 • Wild Mushroom Mac and Cheese 
 • Hickory Smoked Bacon and Blue Cheese Crumbled Mac and Cheese 

 • Chorizo, Roasted Poblano Peppers and Red Bell Pepper Mac and Cheese 

 • Hickory Smoked Bacon, Jalapeño, and Pepper Jack Mac and Cheese 
 • Crawfish and Andouille Sausage Mac and Cheese +$1.00 

 • Fried Shrimp Mac and Cheese +$2.00 

 • Lobster Mac and Cheese +$4.00 

 Mashed Potato Martini Station - Choose One 

 • Mashed Russet Potatoes with Hoffman’s Smoked Cheddar, Sour Cream, Hickory Smoked Bacon and Topped  

 with Fresh Chives  

 • Yukon Gold Mashed Potatoes with Truffle Wild Mushrooms  
 • Mashed Sweet Potatoes with Butter and Mini Marshmallows Topped with Pecans  

 • Mashed Sweet Potatoes Topped with Caramelized Cinnamon Apples 

 • Mashed Russet Potatoes & Chicken Fried Chicken Bites, Topped with Homemade Brown Gravy - add $1.00 
 • Mashed Yukon Potatoes Streaked with Crème Fraiche & Caviar - add $2.00 

 • Creamy Mashed Yukon Potatoes with Chunks of Lobster Meat & Roasted Garlic Butter - add $4.00 

 • Mashed Russet Potatoes with Grilled Kielbasa Sausage - add $1.00 
 • Mashed Russet Potatoes with Roasted Cauliflower Florets 

 • Mashed Sweet Potatoes with Brown Sugar & Coconut Flakes 

 • Mashed Yukon Potatoes with Creamy Gorgonzola Cheese 

 Mediterranean Chicken Kabob Station with Falafel and Saffron Rice 

 Marinated Grilled Chicken Kabobs · Falafel · Saffron Rice and drizzled with Hummus 



 Mediterranean Chicken Kabob Station with Saffron Rice 

 Marinated Grilled Chicken Kabob served with Saffron Rice, Pita Bread, & Hummus 

 Mediterranean Veggie Kabob Station with Falafel and Saffron Rice 

 Marinated Grilled Vegetable Kabobs · Falafel · Saffron Rice and drizzled with Hummus 

 (Vegetarian) 

 Miso Marinated Mahi Mahi Station 

 Miso Marinated Mahi Mahi with a Sesame Mushroom Broth served with Leek Mashed Potatoes and Sauteed  

 Snow Peas 

 Paella 

 Classic Spanish Saffron Rice & Seafood Casserole with Shrimp, PEI Mussels, & Iberico Spanish Chorizo 

 (Gluten Free, Dairy Free) 

 Panini Station 

 Hoffman’s Smoked Cheddar, Roma Tomato, and Bacon 

 Grilled Chicken, Spinach, Tomato, and Provolone 

 Brie Cheese, Fig Preserve, and Goat Cheese 
  

 *choose 1 - $7.95 

 *choose 2 - $8.95 
 *choose 3 - $9.95 

 Prickly Pear Infused Crème Brulee Action Station 

 Chef Torched Prickly Pear Infused Crème Brulee  
 (Gluten Free, Vegetarian) 

 Prime Rib Sandwich 

 Mini Prime Rib Sandwiches - Thinly Shaved Roasted Prime Rib in a Toasted Hoagie Roll with Caramelized  

 Onions, Horseradish Aioli, Smoked Provolone and Sautéed Mushrooms  

 Prime Rib Sandwich with Tots 

 Mini Prime Rib Sandwiches - Thinly Shaved Roasted Prime Rib in a Toasted Hoagie Roll with Caramelized  

 Onions, Horseradish Aioli, Smoked Provolone and Sautéed Mushrooms paired with Tater Tots 

 Pulled Brisket Taco Station 

 Braised and Pulled Beef Brisket with Pickled Red Onions, Mache Greens, Smoked Ancho-Mayo, and Cotija  

 Cheese (2 tacos per person) 

 Pulled Pork Taco Station 

 Slow Roasted Pulled Chipotle Pork Taco, Smothered with Warm Spicy Chipotle Queso and Fried Poblano Hash  
 (2 tacos per person) 

 Raw Bar 

 Shrimp Cocktail, Fresh Shucked Oysters, and Crab Claws 

 ***Market Price*** 

 (Gluten Free, Dairy Free) 

 Shrimp & Grits Station 

 Stone Ground Smoked Cheddar Grits served with Shrimp & Snipped Chives 

 Shrimp Gumbo Station 

 Shrimp Gumbo Served with Traditional Dirty Rice Andouille Sausage 

 (Dairy Free) 

 Slider Station – 1 SLIDER PER GUEST (Choose One Option) 

 •Hamburger Sliders - Mini All Beef Burger on a Challah Roll with Sliced Cheddar Cheese, Ancho Mayo and  

 Speared with Grape Tomato and Pickle 
 •Grilled Chicken Sliders - Mini Onion Roll Stuffed with Grilled Chicken Breast and Caramelized Onions,  

 Hickory Smoked Bacon and Honey Mustard Mayo 

 •Chipotle Pulled Pork Sliders - Slow Roasted Pork Butt hand pulled and Marinated in our Adobo Chipotle Sauce  
 with Homemade Slaw on a Mini Onion Roll 



 •Southern Chicken Fried Chicken Sliders - Mini Chicken Fried Chicken on a Buttermilk Biscuit with Texas  
 Honey 

 •Brisket Sliders (+$1) - Slow Cooked Tender Barbecue Brisket with Baby Arugula, Pickled Red Onions, and  

 Ancho Mayo on a Challah Roll 
 •Southern Fried Lobster Slider (+$6) - Chicken Fried Lobster with a Spicy Remoulade Sauce and Asian Napa  

 Cabbage Slaw on a on a Mini Hoagie Roll 

 •Cuban Panini Slider (+$1) - Ham, Roasted Pork, Swiss Cheese, Pickles, and Mustard 
  

 All Sliders Served in a Craft Paper Boat. 

 Slider Station - 2 SLIDERS PER GUEST (Choose One Option) 

 •Hamburger Sliders - Mini All Beef Burger on a Challah Roll with Sliced Cheddar Cheese, Ancho Mayo and  

 Speared with Grape Tomato and Pickle 

 •Grilled Chicken Sliders - Mini Onion Roll Stuffed with Grilled Chicken Breast and Caramelized Onions,  
 Hickory Smoked Bacon and Honey Mustard Mayo 

 •Chipotle Pulled Pork Sliders - Slow Roasted Pork Butt hand pulled and Marinated in our Adobo Chipotle Sauce  

 with Homemade Slaw on a Mini Onion Roll 
 •Southern Chicken Fried Chicken Sliders - Mini Chicken Fried Chicken on a Buttermilk Biscuit with Texas  

 Honey 

 •Brisket Sliders (+$1) - Slow Cooked Tender Barbecue Brisket with Baby Arugula, Pickled Red Onions, and  
 Ancho Mayo on a Challah Roll 

 •Southern Fried Lobster Slider (+$6) - Chicken Fried Lobster with a Spicy Remoulade Sauce and Asian Napa  

 Cabbage Slaw on a on a Mini Hoagie Roll 
 •Cuban Panini Slider (+$1) - Ham, Roasted Pork, Swiss Cheese, Pickles, and Mustard 

  

 All Sliders Served in a Craft Paper Boat 

 Slider Station - 2 SLIDERS PER GUEST (Choose Two Options) 

 •Hamburger Sliders - Mini All Beef Burger on a Challah Roll with Sliced Cheddar Cheese, Ancho Mayo and  

 Speared with Grape Tomato and Pickle 

 •Grilled Chicken Sliders - Mini Onion Roll Stuffed with Grilled Chicken Breast and Caramelized Onions,  
 Hickory Smoked Bacon and Honey Mustard Mayo 

 •Chipotle Pulled Pork Sliders - Slow Roasted Pork Butt hand pulled and Marinated in our Adobo Chipotle Sauce  

 with Homemade Slaw on a Mini Onion Roll 
 •Southern Chicken Fried Chicken Sliders - Mini Chicken Fried Chicken on a Buttermilk Biscuit with Texas  

 Honey 

 •Brisket Sliders (+$1) - Slow Cooked Tender Barbecue Brisket with Baby Arugula, Pickled Red Onions, and  
 Ancho Mayo on a Challah Roll 

 •Southern Fried Lobster Slider (+$6) - Chicken Fried Lobster  with a Spicy Remoulade Sauce and Asian Napa  

 Cabbage Slaw on a on a Mini Hoagie Roll 
 •Cuban Panini Slider (+$1) - Ham, Roasted Pork, Swiss Cheese, Pickles, and Mustard 

  

 All Sliders Served in a Craft Paper Boat 

 Slider Station - 3 SLIDERS PER GUEST (Choose Three Options) 

 •Hamburger Sliders - Mini All Beef Burger on a Challah Roll with Sliced Cheddar Cheese, Ancho Mayo and  

 Speared with Grape Tomato and Pickle 

 •Grilled Chicken Sliders - Mini Onion Roll Stuffed with Grilled Chicken Breast and Caramelized Onions,  

 Hickory Smoked Bacon and Honey Mustard Mayo 
 •Chipotle Pulled Pork Sliders - Slow Roasted Pork Butt hand pulled and Marinated in our Adobo Chipotle Sauce  

 with Homemade Slaw on a Mini Onion Roll 

 •Southern Chicken Fried Chicken Sliders - Mini Chicken Fried Chicken on a Buttermilk Biscuit with Texas  
 Honey 

 •Brisket Sliders (+$1) - Slow Cooked Tender Barbecue Brisket with Baby Arugula, Pickled Red Onions, and  

 Ancho Mayo on a Challah Roll 
 •Southern Fried Lobster Slider (+$6) - Chicken Fried Lobster  with a Spicy Remoulade Sauce and Asian Napa  

 Cabbage Slaw on a on a Mini Hoagie Roll 

 •Cuban Panini Slider (+$1) - Ham, Roasted Pork, Swiss Cheese, Pickles, and Mustard 
  

 All Sliders Served in a Craft Paper Boat 

 Slider Station w/ Homemade Potato Chips – 1 SLIDER PER GUEST  

 •Hamburger Sliders - Mini All Beef Burger on a Challah Roll with Sliced Cheddar Cheese, Ancho Mayo and  

 Speared with Grape Tomato and Pickle 

 •Grilled Chicken Sliders - Mini Onion Roll Stuffed with Grilled Chicken Breast and Caramelized Onions,  

 Hickory Smoked Bacon and Honey Mustard Mayo 



 •Chipotle Pulled Pork Sliders - Slow Roasted Pork Butt hand pulled and Marinated in our Adobo Chipotle Sauce  
 with Homemade Slaw on a Mini Onion Roll 

 •Southern Chicken Fried Chicken Sliders - Mini Chicken Fried Chicken on a Buttermilk Biscuit with Texas  

 Honey 
 •Brisket Sliders (+$1) - Slow Cooked Tender Barbecue Brisket with Baby Arugula, Pickled Red Onions, and  

 Ancho Mayo on a Challah Roll 

 •Southern Fried Lobster Slider (+$6) - Chicken Fried Lobster  with a Spicy Remoulade Sauce and Asian Napa  
 Cabbage Slaw on a on a Mini Hoagie Roll 

 •Cuban Panini Slider (+$1) - Ham, Roasted Pork, Swiss Cheese, Pickles, and Mustard 

  
 Served with Oregano-Parmesan Russet Potato Chips in a Craft Paper Boat 

 Slider Station w/ Tater Tots – 1 SLIDER PER GUEST (Choose One  

 •Hamburger Sliders - Mini All Beef Burger on a Challah Roll with Sliced Cheddar Cheese, Ancho Mayo and  
 Speared with Grape Tomato and Pickle 

 •Grilled Chicken Sliders - Mini Onion Roll Stuffed with Grilled Chicken Breast and Caramelized Onions,  

 Hickory Smoked Bacon and Honey Mustard Mayo 
 •Chipotle Pulled Pork Sliders - Slow Roasted Pork Butt hand pulled and Marinated in our Adobo Chipotle Sauce  

 with Homemade Slaw on a Mini Onion Roll 

 •Southern Chicken Fried Chicken Sliders - Mini Chicken Fried Chicken on a Buttermilk Biscuit with Texas  
 Honey 

 •Brisket Sliders (+$1) - Slow Cooked Tender Barbecue Brisket with Baby Arugula, Pickled Red Onions, and  

 Ancho Mayo on a Challah Roll 
 •Southern Fried Lobster Slider (+$6) - Chicken Fried Lobster  with a Spicy Remoulade Sauce and Asian Napa  

 Cabbage Slaw on a on a Mini Hoagie Roll 

 •Cuban Panini Slider (+$1) - Ham, Roasted Pork, Swiss Cheese, Pickles, and Mustard 
  

 Served with Tater Tots in a Craft Paper Boat 

 Slider Station w/ Tater Tots – 2 SLIDER PER GUEST (Choose Two  

 •Hamburger Sliders - Mini All Beef Burger on a Challah Roll with Sliced Cheddar Cheese, Ancho Mayo and  

 Speared with Grape Tomato and Pickle 
 •Grilled Chicken Sliders - Mini Onion Roll Stuffed with Grilled Chicken Breast and Caramelized Onions,  

 Hickory Smoked Bacon and Honey Mustard Mayo 

 •Chipotle Pulled Pork Sliders - Slow Roasted Pork Butt hand pulled and Marinated in our Adobo Chipotle Sauce  
 with Homemade Slaw on a Mini Onion Roll 

 •Southern Chicken Fried Chicken Sliders - Mini Chicken Fried Chicken on a Buttermilk Biscuit with Texas  

 Honey 
 •Brisket Sliders (+$1) - Slow Cooked Tender Barbecue Brisket with Baby Arugula, Pickled Red Onions, and  

 Ancho Mayo on a Challah Roll 

 •Southern Fried Lobster Slider (+$6) - Chicken Fried Lobster  with a Spicy Remoulade Sauce and Asian Napa  
 Cabbage Slaw on a on a Mini Hoagie Roll 

 •Cuban Panini Slider (+$1) - Ham, Roasted Pork, Swiss Cheese, Pickles, and Mustard 

  
 Served with Tater Tots in a Craft Paper Boat 

 Smoked BBQ Brisket and Mashed Potato Martini 

 Smoked BBQ Brisket with Yukon Mashed Potatoes 

 Southern Chicken Fried Chicken Sliders Station 

 Chicken Fried Chicken on a Buttermilk Biscuit with Texas Honey (1 Slider Per Person) Served in a Craft Paper  

 Boat 

 Southern Chicken Fried Chicken Sliders with Tater Tots 

 Chicken Fried Chicken on a Buttermilk Biscuit with Texas Honey Served with Tater Tots in a Craft Paper Boat 

 Southern Fried Lobster Slider Station 

 Chicken Fried Lobster  with a Spicy Remoulade Sauce and Asian Napa Cabbage Slaw on a on a Mini Hoagie  
 Roll (1 Slider Per Person) Served in a Craft Paper Boat 

 Spicy Ahi Tuna Taco Station 

 Spicy Seared Ahi Tuna Tacos with Baby Arugula and Spicy Smoked Sriracha Mayo & Slaw (2 tacos per person) 
 (Dairy Free) 

 Spicy Shrimp Taco Station 



 Spicy Shrimp Tacos, Topped with Corn Salad and Yucatan Rojo Salsa & Slaw (2 tacos per person) 

 Sushi & Rolls Station 

 **CUSTOM QUOTE REQUIRED** 

 Fresh Made Sushi Served on Rice to Include the Following: Salmon, Yellowtail, Tuna.  Fresh Made Sushi Rolls  
 to Include the Following: Spicy Tuna, California Avocado, Crawfish. Sushi station includes Soy Sauce, Wasabi,  

 and Ginger(other items available) 

 (Gluten Free) 

 Taco Station – 3 tacos per person – 1 of each  

 •Marinated Grilled Breast of Chicken with Shredded Romaine-Pico Slaw, Grated Queso Fresco, and Cilantro  
 Cream 

 •Flour Tortilla Stuffed Cilantro Grilled Tilapia, Chipotle Lime Cream and Queso De Cojita 

 •Braised and Pulled Beef Brisket with Pickled Red Onions, Watercress and Smoked Ancho-Mayo 

 Taco Station - CHOOSE 1 OPTION - 1 TACO PER PERSON 

 •Marinated Grilled Breast of Chicken with Shredded Romaine-Pico Slaw, Grated Queso Fresco, and Cilantro  

 Cream 
 •Slow Roasted Pulled Chipotle Pork Taco, Smothered with Warm Spicy Chipotle Queso and Fried Poblano Hash 

 •Flour Tortilla Stuffed Cilantro Grilled Tilapia, Chipotle Lime Cream and Queso De Cotija  

 •Braised and Pulled Beef Brisket with Pickled Red Onions, Watercress and Smoked Ancho-Mayo (+$1) 
 •Riverside Cali Taco with Slow Braised Short Ribs with Yellow Tomato Salsa and Shaved Cabbage (+$1) 

 •Marinated and Grilled Flank Steak with Grilled Corn, Cojita Cheese and Chopped Cilantro  (+$1) 

 •San Diego Style Fish Taco with Grilled Mahi Mahi, White Fish Taco Sauce, Fresh Lime and Cilantro  (+$1) 
 •Spicy Shrimp Tacos, Topped with Corn Salad and Yucatan Rojo Salsa  (+$1) 

 •Spicy Seared Ahi Tuna Tacos with Baby Arugula and Spicy Smoked Sriracha Mayo  (+$2) 

 •Chicken Fried Lobster Taco with Shaved Spinach, Pickled Red Onions and Ancho Mayo (+$2) 

 Taco Station - CHOOSE 1 OPTION - 2 TACOS PER PERSON 

 •Marinated Grilled Breast of Chicken with Shredded Romaine-Pico Slaw, Grated Queso Fresco, and Cilantro  

 Cream 
 •Slow Roasted Pulled Chipotle Pork Taco, Smothered with Warm Spicy Chipotle Queso and Fried Poblano Hash 

 •Flour Tortilla Stuffed Cilantro Grilled Tilapia, Chipotle Lime Cream and Queso De Cojita  

 •Braised and Pulled Beef Brisket with Pickled Red Onions, Watercress and Smoked Ancho-Mayo (+$1) 
 •Riverside Cali Taco with Slow Braised Short Ribs with Yellow Tomato Salsa and Shaved Cabbage (+$1) 

 •Marinated and Grilled Flank Steak with Grilled Corn, Cojita Cheese and Chopped Cilantro  (+$1) 

 •San Diego Style Fish Taco with Grilled Mahi Mahi, White Fish Taco Sauce, Fresh Lime and Cilantro  (+$1) 
 •Spicy Shrimp Tacos, Topped with Corn Salad and Yucatan Rojo Salsa  (+$1) 

 •Spicy Seared Ahi Tuna Tacos with Baby Arugula and Spicy Smoked Sriracha Mayo  (+$2) 

 •Chicken Fried Lobster Taco with Shaved Spinach, Pickled Red Onions and Ancho Mayo (+$2) 

 Taco Station - CHOOSE 2 OPTIONS – 1 OF EACH TACO PER  

 •Marinated Grilled Breast of Chicken with Shredded Romaine-Pico Slaw, Grated Queso Fresco, and Cilantro  

 Cream 

 •Slow Roasted Pulled Chipotle Pork Taco, Smothered with Warm Spicy Chipotle Queso and Fried Poblano Hash 
 •Flour Tortilla Stuffed Cilantro Grilled Tilapia, Chipotle Lime Cream and Queso De Cotija  

 •Braised and Pulled Beef Brisket with Pickled Red Onions, Watercress and Smoked Ancho-Mayo (+$1) 

 •Riverside Cali Taco with Slow Braised Short Ribs with Yellow Tomato Salsa and Shaved Cabbage (+$1) 
 •Marinated and Grilled Flank Steak with Grilled Corn, Cotija Cheese and Chopped Cilantro  (+$1) 

 •San Diego Style Fish Taco with Grilled Mahi Mahi, White Fish Taco Sauce, Fresh Lime and Cilantro  (+$1) 

 •Spicy Shrimp Tacos, Topped with Corn Salad and Yucatan Rojo Salsa  (+$1) 
 •Spicy Seared Ahi Tuna Tacos with Baby Arugula and Spicy Smoked Sriracha Mayo  (+$2) 

 •Chicken Fried Lobster Taco with Shaved Spinach, Pickled Red Onions and Ancho Mayo (+$2) 

 Taco Station - Ground Beef Tacos  

 Seasoned Ground Beef served in Mini Flour Tortillas w/ Shredded Cheddar, Lettuce, & Tomato (2 Tacos per  

 Guest) 

 Taco Station w/ Elotes Corn - CHOICE OF 2 OPTIONS - 2 TACOS PER  

 •Marinated Grilled Breast of Chicken with Shredded Romaine-Pico Slaw, Grated Queso Fresco, and Cilantro  

 Cream 

 •Slow Roasted Pulled Chipotle Pork Taco, Smothered with Warm Spicy Chipotle Queso and Fried Poblano Hash 

 •Flour Tortilla Stuffed Cilantro Grilled Tilapia, Chipotle Lime Cream and Queso De Cotija  
 •Braised and Pulled Beef Brisket with Pickled Red Onions, Watercress and Smoked Ancho-Mayo (+$1) 



 •Riverside Cali Taco with Slow Braised Short Ribs with Yellow Tomato Salsa and Shaved Cabbage (+$1) 
 •Marinated and Grilled Flank Steak with Grilled Corn, Cotija Cheese and Chopped Cilantro  (+$1) 

 •San Diego Style Fish Taco with Grilled Mahi Mahi, White Fish Taco Sauce, Fresh Lime and Cilantro  (+$1) 

 •Spicy Shrimp Tacos, Topped with Corn Salad and Yucatan Rojo Salsa  (+$1) 
 •Spicy Seared Ahi Tuna Tacos with Baby Arugula and Spicy Smoked Sriracha Mayo  (+$2) 

 •Chicken Fried Lobster Taco with Shaved Spinach, Pickled Red Onions and Ancho Mayo (+$2) 

 Taco Station w/ Elotes Corn - CHOOSE 1 OPTION - 1 TACO PER  

 •Marinated Grilled Breast of Chicken with Shredded Romaine-Pico Slaw, Grated Queso Fresco, and Cilantro  

 Cream 

 •Slow Roasted Pulled Chipotle Pork Taco, Smothered with Warm Spicy Chipotle Queso and Fried Poblano Hash 
 •Flour Tortilla Stuffed Cilantro Grilled Tilapia, Chipotle Lime Cream and Queso De Cotija  

 •Braised and Pulled Beef Brisket with Pickled Red Onions, Watercress and Smoked Ancho-Mayo (+$1) 

 •Riverside Cali Taco with Slow Braised Short Ribs with Yellow Tomato Salsa and Shaved Cabbage (+$1) 
 •Marinated and Grilled Flank Steak with Grilled Corn, Cotija Cheese and Chopped Cilantro  (+$1) 

 •San Diego Style Fish Taco with Grilled Mahi Mahi, White Fish Taco Sauce, Fresh Lime and Cilantro  (+$1) 

 •Spicy Shrimp Tacos, Topped with Corn Salad and Yucatan Rojo Salsa  (+$1) 
 •Spicy Seared Ahi Tuna Tacos with Baby Arugula and Spicy Smoked Sriracha Mayo  (+$2) 

 •Chicken Fried Lobster Taco with Shaved Spinach, Pickled Red Onions and Ancho Mayo (+$2) 

 Taco Station With Elotes Corn - CHOOSE 1 OPTION, 2 TACOS PER  

 •Marinated Grilled Breast of Chicken with Shredded Romaine-Pico Slaw, Grated Queso Fresco, and Cilantro  

 Cream 

 •Slow Roasted Pulled Chipotle Pork Taco, Smothered with Warm Spicy Chipotle Queso and Fried Poblano Hash 
 •Flour Tortilla Stuffed Cilantro Grilled Tilapia, Chipotle Lime Cream and Queso De Cotija  

 •Braised and Pulled Beef Brisket with Pickled Red Onions, Watercress and Smoked Ancho-Mayo (+$1) 

 •Riverside Cali Taco with Slow Braised Short Ribs with Yellow Tomato Salsa and Shaved Cabbage (+$1) 
 •Marinated and Grilled Flank Steak with Grilled Corn, Cotija Cheese and Chopped Cilantro  (+$1) 

 •San Diego Style Fish Taco with Grilled Mahi Mahi, White Fish Taco Sauce, Fresh Lime and Cilantro  (+$1) 

 •Spicy Shrimp Tacos, Topped with Corn Salad and Yucatan Rojo Salsa  (+$1) 
 •Spicy Seared Ahi Tuna Tacos with Baby Arugula and Spicy Smoked Sriracha Mayo  (+$2) 

 •Chicken Fried Lobster Taco with Shaved Spinach, Pickled Red Onions and Ancho Mayo (+$2) 

 Tater Tots Station 

 Tater Tots Bar: Fresh Fried Tater Tots Served with the Following Sauces and Toppings: Bacon, Caramelized  
 Onions, Grilled Jalapenos Sauces: Chipotle Cheddar, Ketchup 

 (Gluten Free) 

 Vegan Tacos (2 per person) 

 Chipotle Portobello Vegan Taco with Grilled Corn and Roasted Poblano Peppers – two tacos per person 

 (Vegetarian) 

 Vegetarian Quesadillas (1/2 quesadilla) 

 with Roasted Poblanos, Red Onion and Peppers, Jalapenos, Jack Cheese, Cotija & Mozzarella Cheese 

 (Vegetarian) 


