


The Three Amigos
Plated

Appetizers
Gulf of Mexico Ceviche Shooters

Jumbo Shrimp on Ice
with Cowboy Cocktail Sauce

Petite Potato Skins
with Asadero and Cheddar Cheese, Bacon, Scallions
and Chipotle Chili Sour Cream

Starter

Blue Corn Tortilla Soup
with Avocado Pico de Gallo and Machengo Cheese

Pain Rustique
with Guajillo Chili Butter

Entrée
USDA Choice Center Cut 5 oz Filet Mignon
Australian Lobster Tall

Achiote Marinated Breast of Chicken
with Green Peppercorn Glace and
Anejo Tequila Butter sauce

Roasted Fingerling Potatoes
with Fresh Herbs and Garlic

Bale of Petite Asparagus and Baby Carrots
with Charred Corn Salsa

Dessert
Chef’s Petit fours
Strawberry Tuxedo, Fresh Lime Tartlet, and

Cowboy Cannolis
with Blackberry Sauce

Coffee
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The Wild Wild West
Plated

Appetizers

Crudités of Poached Baby Vegetables
with Gorgonzola Cheese Dip
Pecan Hot Smoked Salmon
with Lemon Dill Cream Cheese, Shaved Onions,
Capers, Lahvosh Crackers and Bagel Chips

Starter

Fresh Baked Rosemary Bread
with Spanish Green Olive Butter
Sonora Caesar Salad
with Creamy Guajillo Chili Spiked Dressing,
Roasted Corn &Tomato Salsa,
Pepita Seeds and Tortilla Rajas

Entrée

USDA Choice, Center Cut 9 oz Filet Mignon
Char broiled and finished with Cilantro Béarnaise
Grilled Jumbo Shrimp
with Lemon Herb Butter
Roasted Garlic Spiked Whipped Potatoes
Char broiled Balsamic Marinated Asparagus
Charro Beans
(Served Family Style)

Dessert

Chocolate Molten Cake
Served with Blackberry Mint Salsa
and Raspberry Reduction

Coffee
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Qlundios

Young Guns
Plated or “Off the Grill”

Appetizers

Blue, Red and White Corn Tortilla Chips
with Cheesy Spinach Artichoke Dip

Fresh Seasonal Fruit and Berry Display

Starter

Rancher’s Salad
with Balsamic Vinaigrette

Herbed Ciabatta Bread
with Roasted Garlic Butter

Entrée

USDA Choice Bone-In 18 0z Rib Eye Steak
with Bleu Cheese Butter and Tumbleweed Onions

Thyme Roasted Fingerling Potatoes
Heirloom Tomato and Basil Stack

Charro Beans
(Served Family Style)

Dessert

Bourbon Laced
Caramel Apple Torte

Coffee




El Dorado
Plated or “Off the Grill”

Appetizers

Blue, Red and White Corn Tortilla Chips
with Fresh Salsa Verde and Salsa Fresca

Roasted Green Chili and Cheese Quesadillas

Starter

Rancher’s Salad
with Chipotle Chili Ranch Dressing

Jalapefio Cheddar Corn Bread

Entrée

USDA Choice 16 oz T-Bone Steak
charbroiled over Mesquite

Roasted Corn on the Cob
with Red Chili Butter

Baked Potato
with all the Good Stuff
(Substitute 24 oz. Porterhouse for
an additional $7.00 per Perspn

Dessert

Apple Cobbler
with Whipped Cream

Coffee
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