
 
 

A Southwest  Hol iday Dinner  
Satu rday ,  2009 

   6: 00pm 
 

Appetizers   
 

Housemade Tortil la Chips w/ Guacamole & Salsa Fresca 
 

Cock tails  
 Sauza Silver Margaritas  •   XX, Corona & Negra Modelo Cervezas   •   

Sangria 
 
 

Entrees  
 

GREEN CHILE CHICKEN ENCHILADAS 
w/ ar roz verde,  b l ack  beans  & sou r  cr eam 

 

GRILLED  SHRIMP TACOS  

Gr i l l ed s almon fi l et o r  mar i nated shr imp,  so ft corn  to r ti l l as ,  cabbage,  
ci l an tro ,  s cal l i ons ,  gu acamol e and cucumber -mango  Sal s a  

 

BLUE CORN VEGETARIAN ENCHILADAS 
mushrooms ,  corn ,  squash ,  zu cch in i ,  as adero  & cheddar  chees es ,   

s er ved w/  ar roz verde,  b l ack  beans  & sou r  cr eam 
 

FRESH GRILLED ATLANTIC SALMON VERACRUZ 
w/ Ar roz Verde  & Fr esh  Sau téed vegetab l es  

 

MEXICAN STEAK RANCHERO 
Charbro i l ed mar i nated sk i r t s teak  topped wi th  Nopal i to  & R anchero  

s al s as .   
Ser ved wi th  r efr i ed pi n to  beans ,  fr i ed pl an tai ns  & corn   

 
PENNE PAST A wi th  HOUSEMADE CHOR IZO & R OAST ED 

PEPPER S 
Chor i zo  s au sage,  r oas ted pepper s ,  gar l i c,  sp i nach ,  co ti ja chees e,  mar i nar a & 

carmel i zed on ions   
 



Des s ert  
 

 MEXICAN FLAN  or  MANGO Sorbet 
 

 Aroma’s Sumatra coffee or Numi teas 
 

$28.50 inclusive food, service & tax – cocktail service extra 
 


