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Blanco Dinner Menu

Appetizer

(choose one for your  guests)

Ceviche Jalisco

shrimp and fresh fish marinated with serrano chile, tomato and citrus

Beef Empanada

Tortilla Soup

robust soup with tomato, avocado, chihuahua cheese cilantro, lime and crisp tortillas

Salad

(choose one for your guests)

Azteca Salad

avocado, cucumber, tomatoes, fire roasted corn, tossed in

zesty cilantro lime dressing topped with shaved tortilla frits and queso fresco

Miguel’s Caesar Salad

crisp romaine tossed with parmesan cheese and creamy caesar dressing

Entrée

(choose one for your guests, buffet choose two)

“Gregorio” The Whole Enchilada

chicken and mild mushroom enchilada baked with salsa colorada, sour cream

and three cheeses served with black beans and creamy  oaxacan rice

Salmon Caribe

chipotle marinated salmon with rich honey mustard  sauce, served 

with oaxacan rice and julienned vegetables

New York Steak 10oz.

With demi glaze, mashed potatoes and seasonal vegetables

Dessert*

(choose one for your guests)

Classic Vanilla Bean Flan

Chocolate Cake

Tres Leches

*If bringing your own cake, dessert can be substituted for either hors d’oeuvres

of equal or lesser value or a champagne toast of equal or lesser value

$39.00 per person, plus 7.1% sales tax & 20% gratuity


Reposado Dinner Menu

Appetizer

(choose one for your guests)

Flash Fried Calamari

crispy rings of calamari tossed with banana peppers, red peppers and roasted garlic

Ceviche Jalisco

shrimp and fresh fish marinated with serrano chile, tomato and citrus

Tortilla Soup

robust soup with tomato, avocado, chihuahua cheese cilantro, lime and crisp tortillas

Salad

(choose one for your guests)

Azteca Salad

avocado, cucumber, tomatoes, fire roasted corn, tossed in

zesty cilantro lime dressing topped with shaved tortilla frits and queso fresco

Miguel’s Caesar Salad

crisp romaine tossed with parmesan cheese

Baby Greens Salad

peppered goat cheese, eggplant & kalamata  olive relish in a burgundy dressing

Entrée

(choose one for your guests, buffet choice of two)

Pollo a La Brasa

char grilled citrus, herb marinated chicken breast served with oaxacan rice

Salmon Caribe

chipotle marinated salmon with rich honey mustard  sauce, served 

with oaxacan rice and julienned vegetables

New York Steak 10oz.

With demi glaze, mashed potatoes and seasonal vegetables

Grilled Pork Chop

salsa verde served with mashed potatoes and seasonal vegetables

Dessert*

(choose one for your guests)

Classic Vanilla Bean Flan

Chocolate Cake

Tres Leches

*If bringing your own cake, dessert can be substituted for either hors d’oeuvres

of equal or lesser value or a champagne toast of equal or lesser value

$49.00 per person, plus 7.1% sales tax & 20% gratuity


Anjeo Dinner Menu

Appetizer

(choose one for your guests)

Guaymas Prawns

two jumbo prawns, horseradish & brown sugar sauce, garnished with julienned vegetables

Lobster & Crab Meat Bisque

Miniature Chicken Relleno

fire roasted poblano chili filled with shredded chicken and cheese, atop pico de gallo relish

Salad

(choose one for your guests)

Azteca Salad

avocado, cucumber, tomatoes, fire roasted corn, tossed in

zesty cilantro lime dressing topped with shaved tortilla frits and queso fresco

Miguel’s Caesar Salad

crisp romaine tossed with parmesan cheese 

Grilled Asparagus

with fennel shavings in a balsamic reduction

Entrée

(choose one for your guests or duet with two smaller portions, buffet choice of three)

Pollo a La Brasa

char grilled citrus, herb marinated chicken breast served with oaxacan rice

Pan Seared Cabrilla

sea of cortez cabrilla served over oaxacan rice, wilted spinach and roasted tomatoes 

finished with tequila lime beurre blanc

Sonoran Ribeye

grilled ribeye, marinated in cilantro and garlic, roasted potatoes and grilled marinated tomatoes

Dessert*

(choose one for your guests)

Classic Vanilla Bean Flan

Chocolate Cake

Tres Leches

*If bringing your own cake, dessert can be substituted for either hors d’oeuvres

of equal or lesser value or a champagne toast of equal or lesser value

$59.00 per person, plus 7.1% sales tax & 20% gratuity
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