
HORS D’OEUVRES

SEAFOOD & CEVICHE*

Nachos*
corn chips, refried beans, 
jalapeño crema, pepper 
jack cheese sauce
Choice of:
Chicken, Beef, or Plain  45

Pupusas*
grilled masa cakes stuffed 
with manchego cheese, 
guacamole, pico de gallo  45

Sopes*
crispy masa cakes topped 
with shredded beef, 
avocado, tomatillo salsa, 
queso fresco  55

Chicken Pot Stickers
steamed, pan seared with 
sesame oil  55
 
Tacos* 
corn tortilla, salsa verde, 
cilanto, yellow onions 
and lime wedges 
Choice of:  
Chicken, Beef, or 
Wild Mushroom  50

Wings* 
chipotle rubbed, wood fire 
roasted 
Choice of Sauce: 
Sriracha Diablo or 
Coconut Gochujang  65

Tuna Crisp 
seared sesame tuna, blue 
corn tortilla chip, ponzu 
glaze, fresno pepper, 
chipotle mayo  65

Shrimp Skewers*
tequlia lime marinated 
grilled shrimp  65

Chicken Tinga Toastada 
tortillas topped with 
refried beans, chicken tinga, 
avocado, cilantro lime crema 
and lettuce  55

Chips & Dips*  
pico de gallo, guacamole, 
queso  45

Pina Colda Coconut Shrimp  
coconut breaded shrimp 
fried and then topped with 
pina colda sauce  60

Carne Asada Skewers*   
charbroiled thinly sliced 
hanger steak  60

Chicken Diablo Skewers*   
boneless garlic marinated 
chicken breast strips, spicy 
chili de arbol sauce   55

Quesadillas   
mexican cheese blend,
gucamole, pico de gallo, 
crema  50

Mini Ahi Tacos   
wonton shells with ahi tuna 
tartar, avocado, spicy citrus 
aioli  65

Signature
mahi-mahi, octopus, shrimp, 
onion, chili sauce  75

Classics
mahi-mahi, red onion, 
cilantro, lime juice  70

Spicy Shrimp
shrimp, red onion, cucumber, 
lime juice, jalapeño  70

Ahi Tuna 
ahi tuna, passion fruit, 
avocado, red onion, 
sesame oil  75

Mahi-Mahi Sashimi
mahi-mahi, leche de tigre, 
cucumber, jalapeño lime  75
 

PRICED IN QUANTITIES OF 24  |  PRE ORDER DUE 48 HOURS PRIOR TO EVENT
Items denoted with an asterisk (*), may (with modifications) be prepared gluten free



Tier 1  |  $35

Starters
Chips & Salsa 
Choice of:
Starter Salad
Chicken Cilantro Soup

Entrée Selections 

Chicken Chaufa
Peruvian fried rice, bean 
sprouts, broccoli, red pepper, 
scrambled egg

Chipolte Cherry Salmon
bacon, cherry, crusted salmon, 
served with szchewan green 
beans and paella rice

Enchiladas*
corn tortillas, ranchero sauce, 
cheddar cheese, lettuce, 
tomatoes, crema, queso fresco
Choice of:
Chicken or Beef

Dessert 
Apple Empanadas

Tier 2  |  $25

Starters
Chips & Salsa 
Choice of:
Starter Salad
Chicken Cilantro Soup

Entrée Selections 
Lomo Saltado
Peruvian beef tenderloin stir fry, 
red onion, tomato, cilantro, garlic, 
soy sauce, served with crispy 
potatoes, and white rice

Kung Pao Chicken
wok seared chicken strips glazed 
with a spicy soy chili sauce served 
with steamed rice

Crispy Coconut Shrimp Salad
mixed greens, heirloom tomatoes, 
pineapple, red pepper, fried 
wontons, pina colada dressing

Fajitas
peppers, onions, sour cream, 
pico de gallo, guacamole, lettuce 
and flour tortillas
Choice of:
Chicken or Beef

Dessert 
Yuzu Tres Leches

Tier 3  |  $20

Starters
Chips & Salsa 
Choice of:
Poblano Caesar Salad
Chicken Cilantro Soup

Entrée Selections 
Avenida Burger
fajita seasonings, onions, peppers, 
pepper jack cheese sauce, bacon, 
avocado, chipotle mayo

Tacos*
corn tortilla, salsa verde, cilanto 
and yellow onions and lime 
wedges, served with mexican 
rice and refried beans
Choice of:
Chicken or Beef

Chicken Stir Fry
wok seared chicken strips tossed 
with a soy glaze, stir fry vegetables 
and rice noodles, topped with 
green onions and cilantro

Dessert 
Peruvian Cookies

L U N C H

PRICED IN QUANTITIES OF 24  |  PRE ORDER DUE 48 HOURS PRIOR TO EVENT
Items denoted with an asterisk (*), may (with modifications) be prepared gluten free

VEGETARIAN SELECTIONS

Quinoa Salad 
mixed greens, quinoa, almonds, avocado, red onion, tomato, radish, red beets, orange cilantro vinaigrette
Chopped Salad*
romaine lettuce, tomato, black beans, onion, cilantro, queso fresco, tortilla strips, avocado, jalapeño dressing
Wild Mushroom Taco Salad
shredded romaine lettuce, black beans, tomato, guacamole, sour cream, fried flour tortilla bowl 
Cheese Enchiladas*
corn tortillas, ranchero sauce, cheddar cheese, lettuce, tomatoes, crema, queso fresco
Ginger Thai Basil Fried Rice
ginger, pineapple
Wild Mushroom Chaufa
peruvian fried rice, bean sprouts, broccoli, red pepper, scrambled egg, sweet and chili sauce

You may select one vegetarian dish to be added to any of the lunch tiers above



Tier 1  |  $50

Starters
Chips & Salsa 
Choice of:
Starter Salad
Chicken Cilantro Soup

Entrée Selections 

Grilled Fish*
grilled corvina fish, topped with 
Peruvian roasted tomato sauce 
served with fried rice

Coconut Gochjang Pork Belly
grilled pork belly, 
Peruvian potatoes, & baby kale 
elote salad

El Patron Steak Medallions*
grilled & tossed in our "El PatrÓn" 
spice served with guacamole 
mashed potatoes, fajita peppers, 
pico de gallo

Chicken Chaufa
Peruvian fried rice, bean sprouts, 
broccoli, red pepper, scrambled 
egg with sweet chili sauce

Dessert 
Apple Empanadas

Tier 2  |  $45

Starters
Chips & Salsa 
Choice of:
Starter Salad
Chicken Cilantro Soup

Entrée Selections 

Chicken Diablo
boneless garlic marinated 
chicken breast strips, spicy chili 
de arbol sauce, served with rice 
and beans

Churrasco Hanger*
grilled, served with fried yucca 
and cilantro rice

Chipotle Cherry Salmon
bacon, cherry, crusted salmon, 
served with szchewan green 
beans and paella rice

Szechwan Beef
wok seared beef tossed with 
szechwan sauce and stir fry 
vegetables served with 
steamed rice

Dessert 
Yuzu Tres Leches

Tier 3  |  $40

Starters
Chips & Salsa 
Choice of:
Poblano Caesar Salad
Chicken Cilantro Soup

Entrée Selections 

Carna Asada*
charbroiled thinly sliced hanger 
steak, grilled cactus, refried 
beans, guacamole and grilled 
green onions

Peruvian Roasted Chicken*
Peruvian roasted potatoes, grilled 
asparagus, tomatillo burre blanc

Loma Saltado
Peruvian beef tenterloin stir fry, 
red onion, tomato, cilantro, garlic, 
soy sauce, served with crispy 
potatoes and white rice

Chicken Enchiladas*
corn tortillas, ranchero sauce, 
cheddar cheese, lettuce, 
tomatoes, crema, queso

Dessert 
Peruvian Cookies

D I N N E R

PRICED IN QUANTITIES OF 24  |  PRE ORDER DUE 48 HOURS PRIOR TO EVENT
Items denoted with an asterisk (*), may (with modifications) be prepared gluten free

VEGETARIAN SELECTIONS

Quinoa Salad 
mixed greens, quinoa, almonds, avocado, red onion, tomato, radish, red beets, orange cilantro vinaigrette
Chopped Salad*
romaine lettuce, tomato, black beans, onion, cilantro, queso fresco, tortilla strips, avocado, jalapeño dressing
Wild Mushroom Taco Salad
shredded romaine lettuce, black beans, tomato, guacamole, sour cream, fried flour tortilla bowl 
Cheese Enchiladas*
corn tortillas, ranchero sauce, cheddar cheese, lettuce, tomatoes, crema, queso fresco
Ginger Thai Basil Fried Rice
ginger ,Pineapple
Wild Mushroom Chaufa
Peruvian fried rice, bean sprouts, broccoli, red pepper, scrambled egg, sweet and chili sauce

You may select one vegetarian dish to be added to any of the dinner tiers above



Breakfast | $20

Includes
Pastries
Fruit
Coffee
Orange Juice 

Entrée Selections
Choose one: 

Breakfast Taco*
scrambled eggs, salsa verde,  
pico de gallo

Breakfast Burrito
chorizo, scambled eggs, red and 
green peppers, topped with  
ranchero sauce and mexican 
cheese

Joe's Huevos*
scrambled eggs with chorizo, 
peppers, onions, peper jack 
cheese

Chicken Tinga Chilaquiles*
tortilla chips, salsa verde, bacon, 
hashbrowns, fried egg, tomatillo 
hollandaise, & Mexican cheese 
blend

Lunch  |  $18

Starters
Chips & Salsa 
Choice of:
Starter Salad
Chicken Cilantro Soup

Entrée Selections
Choose two: 

Shredded Beef Enchiladas*

Chicken Fajitas*

Chicken Chaufa

Spicy Szechwan Beef

Kung Poa Chicken

Includes 
N/A Beverage
Rice & Beans

Dessert 
Apple Empanada

Dinner  |  $24

Starters
Chips & Salsa 
Choice of:
Starter Salad
Chicken Cilantro Soup

Entrée Selections
Choose two: 

Shredded Beef Enchiladas*

Chicken Fajitas*

Chicken Chaufa

Spicy Szechwan Beef

Kung Poa Chicken

Includes 
N/A Beverage
Rice & Beans

Dessert 
Apple Empanada

B U F F E T

PRICED IN QUANTITIES OF 24  |  PRE ORDER DUE 48 HOURS PRIOR TO EVENT
Items denoted with an asterisk (*), may (with modifications) be prepared gluten free

BUILD YOUR OWN TACO BAR

Includes chips and salsa and N/A beverage

Toppings
pico de gallo, shredded lettuce, chesse, jalapenos, cilantro, onions, mexican rice, refried beans, black beans, 
crema, lime wedges, salsas, guacamole, diced tomatoes

Protein Options
gilled chicken, shredded beef, pork belly, or wild mushroom    $22
mahi mahi al pastor, or crispy shrimp baja    $24


