BANQUET MENTU

PRIVATE DINING

BIENVENIDOS

Y'ALL

oode

KITCHEN + CANTINA

SOUTH TEXAS & RANCH INSPIRED

Served with rice and beans, handmade tortillas, chips, and salsa

Sides served family style. Fixins' served in molcajetes and tortilla baskets

ESTADA FAMILIA

38 / PERSON

LAGUNA MADRE

45 /| PERSON

PANGHO & LEFTY

50 /| PERSON

Mesquite-grilled
chicken and beef fajitas.
Served family-style with

all the fixins'

Mesquite-grilled seafood
parrilladas with a redfish, grilled
shrimp, and your choice of beef, cheese,
chicken, or verde enchiladas. Served
with escabeche, avocado, Pico de Gallo,
guacamole, cilantro-onion, & lime

STARTER: Empanadas, taquitos
dorados, guacamole, and queso.
ENTREE: Make room for mis.
Choose from two meat fajita
platters, cheese enchiladas, and

Add Carnitas + 5 /| PERSON one mini dessert of choice.

COCKTAIL RECEPTION

$25 FAMILY STYLE OR STATIONED

per person choice of 3, replenished as needed for one hour

PORK TAMALES
Topped with chile con carne

TAQUITOS DORADOS
Crispy taquitos stuffed with smoked chicken and
Mexican cheese, served with avocado crema

CHILE CON QUESO
PICADILLO: ground beef, onions, tomatoes + 3 /| PERSON

BOB ARMSTRONG:
pico de gallo, sour cream, picadillo, guacamole +5 | PERSON

CAMPECHANA EXTRA
A refreshing Mexican-style seafood cocktail with
avocado, fire-roasted Anaheim chiles, and pico de gallo

JALAPENO RELLENOS
Jalepefio toreados stuffed with homemade chorizo,
Mexican cheese, served with border-spiced crema

GUACAMOLE
Served with chips, salsa, and three toppers

TOPPERS: bacon, queso fresco, roasted garlic, chicharron,
toasted pepitas, pickled onion, jalaperios, cilantro, radish,
and pico de gallo mix-ins

PRIMO TOPPERS: blue crab or gulf shrimp + 3 / PERSON

EVERYTHING: + 5 / PERSON

NACHOS

Choice of chicken, beef, or carnitas. Individual
tostadas with refried beans and blended cheeses,
oven-baked and served with guacamole, sour cream,
pico de gallo, jalapefios

PORK & GREEN CHILE EMPANADAS
Handmade pies stuffed with our pork green chile
guisada, served with avocado crema

QUESADILLAS

Choice of chicken, beef, or carnitas. Handmade
flour tortillas with blended cheeses, toasted a la
plancha, served with guacamole, sour cream, pico
de gallo, jalapefios

Fresh fish may contain small bones. Some wines and maraschino cherries contain sulfites. Some dishes contain bacon (lucky you)!



LIVE-STATION
BARS STARTERS snyeoramuy-svie

MADE TO ORDER 6 PORK TAMALE 4

EHAEAM“LE GUACAMOLE

...................................................... NACHOS: BEEF,
CAMPECHANA EXTRA = CHICKEN OR CARNITAS

served with chips & salsa
QUESADILLAS: BEEF,

TOPPERS: Bacon, queso
)(1 CHICKEN, OR CARNITAS 6 TAQUITOS DORADOS 4
fresco, roasted garlic,

chicharron, toasted PORK & GREEN CHILE
pepitas, pickled onion, LAGUNA MADRE SHRIMP 8 4

5 o . . EMPANADAS
jalapefios, cilantro, radish,
and pico de gallo mix-ins

PRIMO TOPPERS: Blue SHIIET GO ELIESE) s

crab or gulf shrimp
+ 5/pemon
12 / PERSON

CAMPECHANA ENSALADA oo ramuiv-srvie

served with chips

. TAMPICO 1836

Mexican style seafood 7 / PERSON 5/ PERSON

cocktail W.lth a refreshing Jumbo lump crab, mixed field lettuces, Mesquite-grilled chicken breast, mixed
ble{ld of pico de gallo, avocado, Ruby Red grapefruit, tomato, Cotija field lettuces, crispy bacon, Mexican
shrimp, crab, avocado, and cheese, and green chile vinaigrette white cheese, candied pecans, avocado,

fire-roasted anaheim chiles and 1836 dressing

12 / PERSON GRILLED ROMAINE SALAD
5 / PERSON AVOCADO, TOMATO
Mesquite-grilled romaine hearts, tomato, & CUCUMBER SALAD
BEVERAGES chile-spiced pepitas, queso fresco, croutons, 5 / PERSON
and chive Parmesan dressing Our version of the house salad

SOFT DRINKS / 3.95

MARGARITAS BY
THE PITCHER / 28

Damn Goode Margarita served HO MEMAD E

either frozen or on the rocks

ON-CONSUMPTION BAR BAKED BUUDES

All drinks added to final bill to

be paid with one card

PECAN PIE  TRES LECHES
CHOGOLATE CREAM PIE  CHURROS

FAMILY STYLE BITES INDIVIDUAL SERVINGS
3 / PERSON 5 / PERSON



