A Night in Old Mexico
Saturday, August 11, 2018
COCKTAIL STATION  STATION

Assorted Cheese, Crudites with Dips, Saussicon
Fresh Margaritas on Arrival

Guacamole with Fresh Tortilla Chips
Cocktail de Cameron (Mexican Shrimp Cocktail)

Mini Jicama-Mango Salad with Pekin Chilis and Lime

Trio of Flautas with Chicken, Ground Beef and Potato,                                     Green Tomatillo Sauce, Sour Cream

Queso Fundido

Salpicon (Shredded Skirt Steak Salad)

Cactus Salad (Nopales)

Scallop Ceviche

Fried Calamari with Chipotle Aioli

Crab and Roasted Corn Salad

Pork Pozole

Black Bean, Mango, Avocado Salad

Traditional Dishes

Baby Back Ribs cooked in a Green Tomatillo Sauce
Chicken Mole

Chilis Rellenos in Red Sauce

Mexican Street Corn (Elotes)

Broiled Lobster Tail with Guajillo Chili Butter

Shrimp and Crab Enchiladas with Red Sauce

Spinach con Ajo

Taco Station

Red Snapper Veracruz, cooked in Garlic Oil (carving)

Grilled Skirt Steak Taco (carving)

Hard Shell Octopus Tacos cooked in Guajillo Sauce 

Rotisserie Chicken

Grilled Lamb Chops

DESSERTS 

Macerated Peaches

Tres Leches Cake
 Churros with Warm Chocolate Sauce
Arroz con Leche, Alfajores
Maya Flan

Fresas con Crema

Fresh Fruits, Berries, Ice Cream Station
