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FULL SERVICE CATERING!



FABULOUS FAJITAS
All Fajita ingredients spend time in our special marinade & are chosen from the highest quality products 

available. They are served sizzling hot & include warm flour tortillas, shredded cheese, sour cream, 
guacamole, rice, refried beans & fresh cilantro garnish.

Sautéed Fresh Vegetable Medley..............................................  $11.99

Marinated & Grilled Steak* (Carne Asada) .............................  $13.99

Marinated & Grilled Chicken Breast (Pollo Asado).................  $13.99

Giant Guaymas Shrimp ............................................................  $18.99

FAJITAS FOR TWO (Choose any two from above).................  $24.99

CUSTOMER FAVORITES
Some of  our favorite guests kept asking for these, so we added them... You•ll See Why!

Tomatillo Chicken Enchiladas (Jim and Karen)......................  $12.99
Our famous homemade garlicky tomatillo salsa is slathered over yellow corn shredded chicken enchiladas 
and topped with Mexican cotija cheese. Served with rice and charro beans.

Brochette of  Mexico (Steve and Shirley) .................................  $13.99
A huge skewer of beef tenderloin, chorizo sausage, onion, red and green peppers, and poblano 
chilies.  Char-grilled and served over rice with dippin• sauce.

Donna’s “Deconstructed” Tacos (Jim and Donna B)..............  $13.99
A cast-iron skillet with char-grilled chicken, cheesy-spicy salsa, caramelized peppers and onions 
with fresh tortillas and sour cream on the side. Served with rice and charro beans.

COMBINATION CREATIONS
Choose two of  your favorites for $10.99

Choose three of  your favorites for $13.49
Green Corn Tamale ~ 10Ž Burro (choice of filling) ~ Bean Tostada ~ Anaheim Chile Relleno

Soft Beef Taco ~ Shredded Beef Taco ~ Shredded Chicken Taco ~ Soft Shredded Chicken Taco
Cheese Enchilada ~ Chicken Enchilada ~ Shredded Beef Enchilada ~ Spinach Enchilada

Served with rice & refried beans.

TREASURES OF THE AMERICAN SOUTHWEST
“Verde Valley” Spinach Enchiladas ....................................... $10.99
Fresh-from-the-garden spinach mixed with creamy sauce rolled in two flour tortillas and topped with 
red enchilada sauce, espinaca con queso sauce and toasted almonds. Served with rice and black beans.
Add shredded chicken - $12.99
“West Texas” Tacos Barbacoa............................................... $11.99
From our friends in •that other stateŽ... Grilled chicken simmered in mango-chipotle barbecue sauce, 
wrapped in soft flour tortillas, topped with cheese and cilantro. Served with rice and black beans.

Camarones Al Mojo De Ajo................................................... $18.99
Sweet Guaymas shrimp sauteed in white wine, butter, lemon, garlic and fresh herbs. Served 
with charro beans and fresh vegetables.

Seafood Poblano Relleno....................................................... $13.99
Mexican shrimp and crabmeat stuffed into a freshly steamed, giant Poblano chile and topped 
with grilled corn, black beans and shredded cheese. Served with Mexican rice and black 
beans.(Try it with a •Kick-Ass Tex-AssŽ Margarita!!!)

Red Chile Crusted Salmon .................................................... $14.99
A fillet of King Salmon dusted with fresh chile powder, cornmeal and spices, pan-seared and 
crusted. Served with fresh seasonal vegetables and Mexican rice.

Seafood Enchiladas “Del Mar” ............................................. $14.99
Two soft flour tortillas loaded with snow crab meat, sweet rock shrimp, and topped with 
creamy white sauce with tomatillo. Served with Mexican rice and black beans.

Hatch Green Chile Enchiladas.............................................. $12.99
Fresh chunks of pork loin slow-simmered in a Hatch Green chile sauce rolled in two corn 
tortillas topped with cheese and green enchilada sauce. Served with rice and black beans.

Anejo Tequila Lime Shrimp .................................................. $18.99
Plump, oversized white shrimp sautéed in a mixture of Cuervo Gold Tequila, fresh lime juice, cilantro 
and olive oil. Served with fresh seasonal vegetables, a warm whole wheat tortilla, rice & black beans.

SOUPS
“Tortilla Flats” Soup............................................................. $4.99
A classic Mexican soup combining traditional flavors and textures of the Southwest. Rich 

chicken broth with crunchy flour tortilla strips. Served with cheese and pico de gallo.

Arroz con Pollo Soup ............................................................ $6.99
Spicy chicken broth with Mexican rice, topped with chicken. Served with cheese, avocado 

and flour tortillas.

SALADS
Dressings: BBQ Vinaigrette, Garlicky Creamy Caesar, Farmhouse Ranch, Vinegar & Oil, Poblano Ranch

The Classic Tijuana Caesar Salad ......................................... $7.49
We blend crispy romaine lettuce and garlicky Caesar dressing with crunchy tortilla confetti. 
Try grilled chicken or steak — $9.49

“Black and Blue” Salad ......................................................... $9.99
Blackened strips of char-grilled steak or chicken on top of field greens with crumbles of bleu 
cheese, diced bacon, avocado and onion strips.

Cortez “Cobb” Salad ............................................................. $9.79
Shredded Iceberg lettuce topped with avocado, chopped bacon, diced grilled chicken, Mexican 
cheeses, fresh pico de gallo, hard cooked egg and cucumber. Garnished with quesadilla bites.

Tampico Taco Salad .............................................................. $9.49
Fresh greens topped with all your favorites! Seasoned ground beef, cheese, tomatoes, olives, 
guacamole and sour cream.

Annie’s “Awesome” BBQ Salad ............................................ $9.49
Grilled Chicken & fresh greens tossed with black beans, tomatoes, corn, cilantro, crunchy 
tortilla strips and smoky BBQ vinaigrette

DESSERTS
“TA-CO”okie ...........................................................................$5.49
A huge cookie, cooked-to-order in a cast iron skillet, slathered in vanilla bean ice cream, 
chocolate chips and chocolate sauce.  Worth the wait!

Key Lime Pie ...........................................................................$4.99
Lime juice from the Florida Keys, paired with a creamy filling in a graham cracker crust, drizzled 
with raspberry melba sauce and whipped cream.

Honey Flan ..............................................................................$4.29
Sweet cream, golden honey and whole eggs slow-baked to an amazing custard.  Served with 
whipped cream and caramel.

D.F.I.C......................................................................................$5.29
Vanilla bean ice cream flash fried with a crunchy crust, smothered in whipped cream, 
strawberries and chocolate.

TREASURES OF OLD MEXICO
Signature Fundidos ..............................................................  $12.99
A local favorite - your choice of grilled chicken or steak rolled in a huge tortilla with sautéed 
onions and peppers, golden-fried, topped with a generous portion of jalapeno cream cheese 
topping. Served with rice and refried beans.
Try Mexican Shrimp - $13.99.

Tacos al Carbon ....................................................................  $10.99
Fresh tortillas filled with char-grilled strips of marinated chicken breast or USDA choice steak, Monterey 
Jack cheese, onion, cilantro, avocado and tomatillo salsa. Served with rice and refried beans.

Swordfish Tacos ....................................................................  $14.99
Pacific swordfish marinated in our blend of citrus juice and fresh herbs, sautéed with pico de gallo. 
Served with creamy sauce in three soft corn tortillas, rice and refried beans on the side.

The Chimichanga That Ate Nogales! ..................................  $11.99
(Thanks Lee!) A large flour tortilla stuffed with your choice of shredded chicken or beef, deep 
fried and garnished with sour cream and red enchilada sauce. Served with rice and refried beans.

Burro Platter .........................................................................  $11.99
(This ain•t no burr-ito!) A giant 13Ž tortilla stuffed with your choice of filling. Choose from red chile beef, 

green chile pork, shredded chicken or shredded beef. Served enchilada-style, with rice and refried beans.

Make it a Fajita chicken or steak burro - add $1.99

“JALAPENO INFERNO’s” Smothered Chicken ...............  $13.99
Back by popular demand... A generous grilled chicken breast smothered in Espinaca Con 
Queso sauce. Served with Mexican rice and fresh vegetables.

Tequila Lime Shrimp Tacos .................................................  $13.99
Mexican shrimp marinated & sautéed with fresh lime, Cuervo Gold tequila and cilantro, 
wrapped with cheese in three warm flour tortillas. Served with rice & refried beans.

Anaheim Chile Relleno Platter .............................................  $11.99
One of the Jalisco regions most beloved, traditional dishes. Two fresh Anaheim chiles roasted 
and stuffed with Monterey Jack cheese. Battered and fried golden brown, topped with green 
sauce. Served with rice and refried beans.

Carne Asada Mexican Steak* ...............................................  $15.99
Classically prepared choice flat-iron steak, seasoned and grilled to order with tomatoes, cilantro 
and chiles. Served with whole wheat tortilla, rice and fresh vegetables.


