A Mexican Style Wedding

Greeting Guests after the ceremony with Peach Sangria or a Fresh
Squeezed Orange Margarita

Mexicali Tapas Table

Island Chip with Salsa Verde, Black Bean & Roasted Corn Salsa Chips of
Plantains, Yucca, Red Corn & Blue Flour Tortilla
Mexican Edamame; Grape Tomatoes with a Margarita Dip and & Sea Salt
for Dipping
Herb Coated Mild Goats Cheese with Picante Peppers In a Light Olive Oil
Bath & Jalapeno Stuffed Olives

Passing
Citrus Chili Charred Chicken Skewers

Jalapeno Lollipops with a Guacamole Dip
Shredded Beef Corn Cups with Chipoltle Sour Cream
Coconut Shrimp with a Sweet Lime Chutney

A Dinner Buffet
Our Signature Latin Style Slow Roasted Pork
With Roasted Red Onion & Aioli made into Bite Sized Sandwiches on Pan
Toasted Flatbread

Lime Crijolio Marinated Grilled Grouper Served with a Mango Pineapple
Salsa

Grilled Corn on the Cob Mexican Style with Sweet Chili Powder Coated
with Queso Fresca

Saffron Rice with Sweet Peas

Jalapefio Caesar Salad
Grape Tomato Red Onion Slivers, & Warmed Croutons with a Roasted
Jalapeno Dressing (yes it has a bite)

Sweets
Full Coffee Service
Mini Citrus Flan & a Citrus Chiffon Wedding Cake
Food & Service & Tax Approx $78-$80
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