
Group Dining Menus
O u r b a n qu et m e n u i s d e s i g n e d fo r t h e t a b l e to s h a re. Pl ea se l et u s k n ow  

i n a d va n ce i f  t h e re a re a ny d i et a r y re qu i re m e n t s , we w i l l  c ate r fo r t h e se  

g u e s t s o n t h e d ay w i t h i n d i v i d u a l s u b s t i t u te d i s h e s .

$85 PER PERSON BANQUET MENU

Starters to are
CLASSIC GUACAMOLE

To a s t e d  c a s h e w,  M o r i t a  o i l ,  c o r i a n d e r,  c o r n  c h i p s  GF, V, VG, DF

SCALLOP CEVICHE 

B u r n t  p i n e a p p l e ,  t e q u i l a  l e c h e  d e  t i g r e ,  j a l a p e ñ o ,  a v o c a d o  GF, DF

PORK CARNITAS TOSTADITA

To s t a d a ,  a v o c a d o  s a l s a ,  q u e s o  f r e s c o ,  c o r i a n d e r  GF

CHICKEN TACOS

B l a c k  m o l ē ,  t a t e m a d a  c r e m a ,  c r u s h e d  c a s h e w

Mains to are
600G PORTORO BLACK ANGUS RIB EYE MB4+

E p a z o t e  c h i m i c h u r r i  &  a g e d  M o l ē

ROAST BUTTERNUT PUMPKIN 

S a l s a  a h o g a d a ,  r o a s t e d  c a s h e w,  a g a v e ,  c o r i a n d e r   DF, V, VG

ACCOMPANIMENTS

POTATO REVOLCADAS

C r i s p  p o t a t o ,  d r i e d  c h i l l i ,  m o j o  d e  a j o ,  h a b a n e r o  V, VG

REFRIED BEANS

C a r a m e l i s e d  o n i o n s ,  q u e s o  f r e s c o ,  c o r i a n d e r  GF

Dessert
PATRON PAVLOVA

M e r i n g u e ,  s e a s o n a l  f r u i t ,  l i m e  c u r d ,  c h a n t i l l y  V

V VEGETARIAN VG VEGAN GF GLUTEN FREE DF DAIRY FREE


