
WEDDING
MENU

SOUTHWESTERN

A P P E T I Z E R S

*Blue Moon Romaine salad. Sliced mango, mushrooms, pepitas,  blue cheese,

queso fresco & our specialty pepitas citrus dressing.

E N T R É E

*Fresh grilled chicken breast fajitas &  moist carnitas taco bar.  

(  Optional fresh grilling fajitas station $300) Includes one server grilling fresh fajitas

at the event or heating fresh tortil las for your guests  during dinner service.  

*Decadent Spinach enchiladas.  You can also add or substitute Roja cheese

enchiladas or Tomatillo chicken breast enchiladas.

*Tex mex black beans * milagro white rice *  sweet corncake * Tri colored

chips * fresh salsa * guac for meal

S A L A D

3 Tray passed apps,   or appetizer station set up

*Chicken or grilled vegetable skewers.

*Grilled Shrimp taco bites with red pepper crema

*Crisp flautas fi l led with chicken breast or potato-jalapeno. Served with

chipotle aioli  dipping sauce.

D E S S E R T

Churro wall  or dessert empenadas with dessert assortment.

Warm churros or churro donuts are crispy on the outside and perfectly moist

on the inside.  Served on our churro wall  with decor

C A L I E V E N T C O . C O M



A D D I T I O N A L  C O S T  F O R  S E R V E R S
D E T E R M I N E D  B A S E D  O N  L E V E L  O F  S E R V I C E  R E Q U I R E D
A V E R A G E  $ 7 - 1 0  P E R  P E R S O N  P L U S  T I P   ( B A S E D  O N  6

H O U R S  O F  S E R V I C E  &  2  H O U R S  S E T  U P  A N D  T E A R  D O W N )

Caliente 's  team of dedicated servers will  be on hand throughout your event to

handle everything from set up to tear down as well  as tray passing, dinner

service,   and ensuring your guests  have everything they may possibly need to

have the night of  their lives.

A D D  O N ' S

We are a full  service event company. We can handle your event from concept to
completion. So give us a call  and let  your imagination fly.

 

P R I C E

$58/ person

(Pricing based on events 100 people or over) 
(Events under 100 people can be accommodated at an additional cost)

*Price does not include 22% gratuity for servers & credit card processing.
*Venue charges apply for some locations.  Inquire with us in advance.

*Additional mileage and set up fees for events further than 20 miles round trip from nearest
catering kitchen.

C A L I E V E N T C O . C O M

A L L  M E N U S  A R E  C U S T O M I Z A B L E  W I T H  M U L T I P L E  M E A T  A N D  F I S H
C H O I C E S  A S  W E L L  A S  A P P E T I Z E R S  A N D  S I D E S .  A L L  M E N U  E D I T S  A R E

S U B J E C T  T O  A D D I T I O N A L  C O S T S .

 
Coordination
Bar & beverage
Table & linen rentals
Plating, utensils  & table design
DJ & entertainment
Lighting
Floral



Southwestern
MENU



Taco Bar
Flour tortillas with chicken, carnitas,
or steak. (choose one)Comes with
cabbage, cheese, & onion cilantro

mix.( 1-1/2 to 2 tacos per
person)Steak items/ Person $3

PICK YOUR MAINS 

Fajitas Taco Bar
Flour tortillas with grilled steak,

chicken breast, shrimp, or veggies,
sauteed onions with red & green

bell peppers & warm achiote sauce.
( 1-1/2 to 2 tacos per person)

Shrimp  OR  Steak additional $3

Skewers
Marinated chicken breast , steak, or

veggie skewers in an orange
chipotle marmalade. Sweet with the

perfect little kick. *kid approved! 
Chicken, Veggie or Steak

Steak additional $3

Quesadillas
Fresh flour tortillas filled with melted jack

cheese and optional diced jalapenos.

( One bag per person - 2 pieces per bag)

Add Chicken, Steak or Veggies +$0.75

Sub Wheat or Spinach Tortilla +$0.50

INCLUDES: TEX MEX BEANS, MILAGRO WHITE RICE,
CHIPS, SALSA, SWEET CORNCAKE & CONDIMENTS



 Tamales (seasonal only)
Corn husk stuffed with corn masa
and chicken, pork, poblano chile, or

beef. Steamed and deliciously
firm.Comes with home made roja

sauce or tomatillo sauce for topping.
(Seasonal - Advance notice required)

(1 per person)

Healthy Chile Rellenos
Fresh poblano chile roasted, peeled,
then stuffed with jack cheese and

topped with salsa roja, queso fresco
and mangoes. Without the thick egg
batter with traditional rellenos, you

truly enjoy the full flavor of the chile. 
(Seasonal- Advance notice required)

Apache Chicken Breast
Grilled, marinated chicken breast in

our warm apache garlic cream

sauce, topped with mango and

grilled green onions.(1 per person)

Flautas
Crisp flour tortillas filled with

chicken, steak or potato jalapeno.

Comes with chipotle aioli.

Steak additional $2



Cheese Enchiladas
Corn tortillas filled with jack cheese

and topped with homemade roja

sauce.

( about 1- 1/3 per person)

Chicken Enchiladas
With grilled chicken breast and

quemada sauce. Topped with

tomatillo sauce.

( about 1- 1/3 per person)

Spinach Enchiladas
Filled with warm spinach,

mushrooms, apache cream sauce,

queso fresco & jack cheese, topped

with homemade harveys bristol

cream sauce.

( about 1- 1/3 per person)

Shrimp Enchiladas
Additional $2

With melted cheeses, cream

sauce, and grilled shrimp, topped

with warm tomatillo.

( about 1- 1/3 per person)



Blue Moon
Romaine lettuce, mango, mushrooms,

pepitas, queso fresco cheese &

crumbled blue cheese served with our

home made pepitas citrus dressing.

Add Chicken $1

Add Shrimp or Mahi $3

Candied Almond
Romaine lettuce, roasted red and green

bell peppers, pineapple-jicama, blue

cheese crumbles, topped with candied

slivered almonds & mango dijon puree

dressing.

Add Chicken $1

Add Shrimp or Mahi $3

Rajas
Romaine lettuce, sliced avocado,

tomatoes, queso fresco, mango,

grilled red and green bell peppers &

onions. Served with our homemade

pepitas citrus dressing.

Add Chicken $1

Add Shrimp or Mahi $3

Seasonal Salad
Ask for options

PICK YOUR salad


