
Mexican Street Appetizers
DeMex

 
1 Hour $1450 I 2 Hours $2450 I 3 Hours $3550

TRADITIONAL GUACAMOLE
Hass Avocado, Tomato, Onions, Serrano Peppers

and Cilantro

CLASSIC ELOTES
Coal Grilled Fresh Corn, Chipotle Mayo, Cotija, 

Tajin Lime & Cilantro

CHICKEN FLAUTAS
Shredded Chicken, Cheese, Sour Cream

QUESADILLAS
Grilled Flour Tortilla, Cheese and Salsa Verde

MeXtreet
 

1 Hour $17 | 2 Hours $31 | 3 Hours $43
AVOCADO TOSTADA

Smashed Avocado, Spring Onion

GREEN AGUACHILES
Fresh Citrus-marinated Gulf Shrimp, Serrano Pepper, 

Cucumber & Red Onion

CARNITAS NACHOS
Large platter of Crispy Tortilla Chips, Cheese Sauce, Pickled 

Jalapenos, Pico de Gallo, Refried Beans, Guacamole, Mexican 
Crema & Cilantro and Carnitas Pork

PESCADILLAS
Fresh Mahi, Onion and Jalapeño and Tomato in a

Crispy Corn Tortilla



MeXceptional

Choose one appetizer:

GRILLED CHICKEN SALAD
Charcoal Grilled Chicken, Mixed Greens, 

Tomatoes, Cucumber, Red Onion, 
Avocado & Honey Mustard Dressing

GREEN AGUACHILES
Fresh Citrus-marinated Gulf Shrimp, 

Serrano Pepper, Cucumber & Red Onion  

GUACAMOLE 
Haas Avocado, Tomato, Onions, 

Serrano Peppers & Cilantro

Choose one entrée:

TACOS AL PASTOR
Pork marinated in Achiote, Citrus and Garlic, 

Guacamole Cream, White Onion, Cilantro, Grilled 
Pineapple and Corn made Tortillas

CHICKEN FAJITAS 
Sizzling Fajitas, Peppers & Onions, 

with White Rice, Refried Black Beans, Guacamole, 
Mexican Crema & Flour Tortillas

EL JEFE BURRITO VEGGIE OR CHICKEN 
White Rice, Refried Black Beans, Cheese, 

Cilantro, Mexican Street Corn and Chipotle Mayo 
stuffed in a Flour Tortilla. Served with 

Black Bean Salad and Guacamole
Dessert:

SWEET CORN CAKE 
Homemade Sweet Corn Cake, Slivered Almonds, Eggnog

$29 per person
Add a margarita for only $6 pp



Choose one appetizer:

QUESADILLA
Grilled Flour Tortilla, Cheese & Salsa Verde

GRILLED CHICKEN SALAD
Charcoal-grilled Chicken, Mixed Greens, Tomatoes, 
Cucumber, Red Onion, Avocado & Honey Mustard 

dressing 

AHI TUNA SASHIMI
Sushi Grade Tuna Loin, Red Onion, Sesame Oil & Soy 

Sauce

Choose one entrée:

PESCADO A LA TALLA 
Coal Grilled Red Snapper, Marinated in a Chile Ancho 
and Roasted Garlic Sauce, House Salad, White Rice  

CHICKEN FLAUTAS
Crispy Rolled Corn Tortilla, Shredded Chicken, Cheese, 

Mexican Crema, Pico De Gallo, Shredded Lettuce, 
Cotija Cheese, Refried Black Beans, White Rice

EL JEFE STEAK BURRITO  
White Rice, Refried Black Beans, Cheese, Cilantro, 

Mexican Street Corn and Chipotle Mayo Stuffed in a 
Flour Tortilla. Served with Black Bean Salad and 

Guacamole

MeXquisito
$33 per person

Add a margarita for only $6 pp

Dessert:

SWEET CORN CAKE 
Homemade Sweet Corn Cake, Slivered Almonds, 

Eggnog Liquor 



Choose one appetizer:

GULF SHRIMP IN GREEN CHILI SAUCE 
Fresh Gulf Shrimp, Serrano Pepper, Fresh Citrus Juice, 

Cucumber, Red Onion

SEARED TUNA TOSTADA
Dill Crusted tuna loin, Crispy Round Corn Tortilla, 

Chipotle Mayo, Avocado, Crispy Leeks

BARRIO RIBS 
Spice Rubbed St. Louis Ribs, Slow-smoked, 

Finished with Chipotle BBQ.
Served with Red Cabbage Slaw 

Choose one entrée:

SHRIMP SKEWERS 
Coal Grilled Gulf Shrimp, Peppers, Onions, & 

Pineapple Brushed with Al Pastor Marinade, White 
Rice & Grilled Avocado   

SKIRT STEAK 
Coal Grilled Skirt Steak, Chipotle Rub, Street Style 

Corn & White Rice

ENCHILADA VERDE
Pulled chicken breast, cotija cheese, Mexican cream 

and tomatillo sauce

MeXtreme
$40 per person

Add a margarita for only $6 pp

Dessert:

SWEET CORN CAKE 
Homemade Sweet Corn Cake, Slivered Almonds, Eggnog Liquor



HOUSE PACKAGE
 

First Hour $21 | 2 hours $37 | 3 hours $50
José Cuervo, Helsinki, Bacardi, Spring 44, Bud Light, Miller 

Light, Cabernet, Chardonnay.

PREMIUM PACKAGE
 

First Hour $25 | 2 hours $43 | 3 hours $55
Herradura anejo, Absolut, Dewar's 12, Bacardi,
Tanqueray gin, Monte Lobos Mezcal, Bud Light

Dos equis, Corona, Heineken.

BEER AND WINE PACKAGE 
 

First Hour $16 | 2 hours $29 | 3 hours $40
Dos Equis, Heineken, Corona, Bud light, 

Cabernet & Chardonnay

Bar Packages
(Prices per person)


