
Mezcal 
 

Buffet 
 
 

Starters 
Assorted Fresh Vegetable Display with Dressings 

Fresh Homemade corn chips with guacamole and salsas 
 
 

Composed Salads 
 Caesar Salad, Oaxacan cheese, Tortilla chips 

Tricolor Salad with Romaine, radish, jicama, avocado with light cilantro vinaigrette  
 

 

Accompaniments 
Fresh Pickled Jalapeno Peppers 

Oaxacan style Black beans 
Mexican White Rice 

Sautéed Seasonal Vegetables 
Mexican French Rolls and Butter 

 
 

Entree Selections 
 

Oaxacan Chicken Mole  
Chicken covered with Mole 

Made from chiles, spices, nuts and chocolates 
 

Cheese Enchiladas Suizas 
Sautéed corn tortillas with tomatillo sauce 

 Cheese, onions 
 

 
Grilled Salmon 

Topped with corn and  
Poblano Pepper Sauce 

 
Rib Eye Steak 

Garnished with Pico de Gallo and  
Chipotle Sauce 

 

1 Entree Selection 
 $39.00  

2 Entree Selections 
 $42.00  

3 Entree Selections 
 $45.00  

4 Entrée Selections 
 $50.00  

 
                                          Please add 20% service charge and applicable sales tax. 
 
 



Mezcal 
 

Bar Packages 
 
 

Wine & Beer Package 
Selected Chardonnay & Cabernet Sauvignon, 

Selected Champagne, 
Domestic & Imported Beers 

Assorted Sodas, Mineral Waters & Juices 
 

2 Hours            $25.00++ 
3 Hours            $30.00++ 
4 Hours            $35.00++ 

 
 
 
 

Premium Bar Package 
Premium Brand Mixed Drinks 

Selected Chardonnay & Cabernet Sauvignon 
Selected Champagne 

Domestic and Imported Beers, 
Assorted Sodas, Mineral Waters & Juices 

 
2 Hours             $30.00++ 
3 Hours             $35.00++ 
4 Hours             $40.00++ 

 
 

Beverages may also be done on a consumption or cash bar basis. 
Consumption or Cash Bar Service available at a $200.00 flat rate. 

 

(No outside beverages allowed!!) 
 
 

Please add 20% service charge and applicable sales tax. 
 
 
 
 
 

 



Mezcal 
 

Cold Hors d’oeuvres 
{Price Per piece / Minimum of 25 per selection} 

 
 

Potato salad on a fresh corn chip with salsa…………………………   $2.50 
  
Prosciutto and Melon……………………………………………………. $4.00 
  
Jumbo Gulf Shrimp with Spicy Cocktail Sauce………………………. $4.00 
  
Smoked Salmon wrapped Asparagus …………………………………. $4.00  
 
 

Hot Hors d’oeuvres 
{Price Per piece / Minimum of 25 per selection} 

 
 

Chorizo and potato filling wrapped in fresh corn masa…………….    $2.50 
                                                         
Fried calamari with chipotle aioli and lemon…..……………………    $3.00 
  
Quesadillas with Oaxacan cheese and guacamole…………….…….   $2.50 
  
Chicken taquitos with black beans and guacamole…………………    $2.50 
  
Salmon Satay with Pineapple sauce……………..………………..    $4.00 
  
Crab Cakes with Chile Mango Sauce……………………………..   $4.50 
  
Lobster Empanadas……………………………………………………..   $4.50  
 
Coconut Mini Lobster Tails……………………………………………   $4.50 
 
 
 
 
 
 

Please add 20% service charge and applicable sales tax 
 
 
 



Mezcal 
 

 Displayed 
 
 

Fresh Homemade Corn Chips with Guacamole and Salsas 
Homemade salsas, fresh guacamole 

$4.50 per person 
Mexican Nacho 

Fresh homemade corn chips, black beans, jalapenos, 
$4.00 per person 

Grand Display of Domestic and Imported Cheeses 
$5.00 per person 

 
Selection of Fresh Vegetables with Herb Ranch Dressing 

$4.00 per person 
 

Display of Seasonal Sliced Fruit with Yogurt Dipping Sauce 
$4.50 per person 

 
 

 
Stations 

 
Mexican Ceviche and Shrimp Station 

White fish and shrimp, lime, tomatoes, marinated on Oaxacan herbs 
 $12.00 per person 

 
Quesadilla Station 

Beef, chicken, and pork quesadillas 
With all the trimmings                                                                                                          

 $8.00 per person 
 

Santa Fe 
Beef or Chicken Fajitas with all the trimmings! 

 $10.00 per person 
 
 

                                       Please add 20% service charge and applicable sales tax 
 
 
 
 
 



 
Mezcal 

 
 

Stations Continued  
 
 
 

Carving 
(Carving stations are served with appropriate sauces and assorted mini rolls) 

 
 

Roast Sirloin of Beef (serves 50 guests) 
$250.00  

 
 

Honey Glazed Country Ham (serves 50 guests) 
$175.00  

 
 

Roast Breast of Turkey (serves 35 guests) 
$110.00  

 
 

Seared Tenderloin of Beef (serves 25 guests) 
$170.00  

 
 
 

 
 
 
 

                                                 Please add 20% service charge and applicable sales tax. 
 
 
 
 
 
 
 
 
 
 
 
 



Mezcal 
 
 
 
 

Perfect Finish 
 
 

Mexican Dessert Station 
Churros, Rice pudding with Mexican cookies 

$5.00 per person 
 
 

Chocolate Dipped Strawberries or Truffles 
$30.00 dozen  

 
 

Chocolate Fountain 
Fountain Rental $200.00 

 
 

Treats for Chocolate Fountain 
An assortment of Fresh Strawberries, Bananas,  

other seasonal fruit, Lady Fingers, Cookies, Rice Crispy Treats,  
Dried Fruit, Marshmallows and pretzels   

$4.00 per person 
 
 
                                       Assorted Mini Pastries and Petit Fours 

$37.00 per dozen  
 
 
 
 

                                                 Please add 20% service charge and applicable sales tax. 
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