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  International Buffet- Mexico 
Unless otherwise noted, price is per serving.   Minimum of 20  servings of any item. 
 
All of our Mexican meals include fresh corn tortillas and mild fresh salsa. 
 
Entrée (Lunch Choose 1) Lunch Dinner 

Pollo en Mole Verde (Chicken Green Mole) – Chicken pieces in a sauce made 
with tomatillos and ground squash seeds. ....................................................................... $9.00 $14.50 

Pollo en Mole Tizatlan  – Chicken pieces in a sauce made with amaranth seeds, 
chipotle and potatoes ....................................................................................................... $9.00 $14.50 
Alambre de Camarones – Marinated shrimp grilled on skewers with onion and 
cherry tomatoes. $10.75 $17.25 

 Cochinita Pibil (Pork in Banana Leaves) – Spicy, tender pork in banana 
leaves................................................................................................................................ $10.00 $16.00 

 Carnitas Jalisco (Grilled Marinated Pork Tenderloin with Red Mole)– Pork 
tenderloin is pounded until thin, marinated with a dry rub, then fried quickly and 
served with Red Mole sauce............................................................................................. $10.00 $16.00 
 Pollo al Vainilla (Braised Chicken with Vanilla)– Chicken braised with vanilla ...... $10.00 $16.00 
Chiles en Nogada  (Chilies in Pican Sauce) – Poblano chilies filled a mixture of 
pork and beef, fruit and almonds served in a creamy mild sauce made with ground 
pecans. ............................................................................................................................. $11.00 $17.75 
Costillas de Cerdo  (BBQ Pork Ribs) – Tender marinated ribs basted in a unique 
sweet-sour BBQ sauce. .................................................................................................... $10.00 $16.00 

Mole Poblano – This classic mole is traditionally served with turkey.  Keeping 
with that tradition, our homemade sauce is served with chunks of dark meat turkey. .... $11.00 $17.75 

Salpicon – Tender braised beef brisket served shredded. ........................................... $11.00 $17.75 
Enchiladas Tapatias – Chicken enchiladas with homemade chili sauce and topped 
with Mexican cheese. ....................................................................................................... $9.00 $14.50 
   
Appetizers  (Lunch Choose 1; Dinner Choose 2)   

 Ceviche  –  Marinated shrimp and crab salad served with corn chips..   
 Pork Empanadas– Little “pies”  filled with meat, olives, and eggs in a  baked 

pastry crust.  Served with Salsa-Sour Cream Sauce.   
 Mini Beef Tamales – Small handmade beef tamales.   
 Mini Chicken Tamales – Small handmade chicken tamales.   
 Chicken and Cheese Flautas – Crispy fried rolled tortillas filled with chicken 

and cheese.   
 Shredded Beef and Cheese Flautas – Crispy fried rolled tortillas filled with 

shredded beef and cheese.   
 Pork Chili Dip with Corn Chips – Spicy pork chili dip with cheese and beans 

served with corn chips. 
  

Soup and Pasta (Dinner Choose 1)   
 Sopa de Tortilla  (Tortilla Soup) – A tomato based soup laced  with tortillas.   

Continued on next page   

http://members.chello.nl/j.pulido1/Recipes/Plato_Fuerte/Molepoblano/Mole/mole.html
http://members.chello.nl/j.pulido1/Recipes/Entradas/SopaTortilla/sopadetortilla/sopadetortilla.html
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  International Buffet- Mexico, Continued 
Unless otherwise noted, price is per serving.   Minimum of 20  servings of any item. 
 
Soup and Pasta  (Continued)   

 Pozole – Traditional soup made with pork and dry corn and chilies.   
 Albondigas – Mexican meatball soup.   
 Crema Pablano (Cream of PablanoSoup) -  Creamy roasted pablano pepper 

soup.   
   

Side Dish (Lunch Choose 1 and Dinner Choose 2)   
 Calabacitas Con Chile Verde (Yellow Squash and Green Chili) -  Tender 

squash sautéed with green chilies and cream  and topped with cheese.   
 Calabacitas con Elotes (Zucchini with Corn)  - Zucchini and corn casserole 

topped with cheese.   
 Frijoles Refritos – Mild, homemade refried beans.   
 Nopalitos (Tender Cactus Salad) – Cactus and tomato salad with a light 

vinaigrette.   
 Frijoles Charros (Beans with Bacon, Ham and Chorizo) – Pinto beans 

cooked with bacon, ham and chorizo with spices.   
 Corn Pudding – Bake corn, cheese and poblano pepper pudding.   
 Berenjenas Gratinadas  (Eggplant with Grated Cheese) – Baked eggplant, 

tomato and cheese casserole.   
 Chilaquiles – Baked tortilla, tomatillos and cheese casserole.   

   
Extras (Continued from previous page)   
Fresh Tomato Salsa (Mild) ...................................................................................... Included Included 

Tomatillo Salsa (Medium, 1 pint) ......................................................................... $4.00 $4.00 
Roasted Tomato Salsa Salsa (Hot, 1 pint) .......................................................... $4.35 $4.35 
Guacamole (pint) ................................................................................................. $7.00 $7.00 

Mexican Sour Cream(1 pint) ................................................................................... $3.00 $3.00 
   
Bread   
Corn Tortillas ........................................................................................................... Included Included 
Flour Tortillas (1 dozen) .......................................................................................... $3.00 $3.00 
   

Dessert   
Fruit Empanadas –Sweet fruit filled pastries served with sweet cream .................. $1.25 $1.25 
Pumpkin Tamales with Sweet Crema – Sweet tamales filled with spiced 
pumpkin and served with sweet cream....................................................................... $2.00 $2.00 
Flan– Available in a variety of flavors include Traditional,, Pineapple, Almond 
or Coconut 

  

½ Pan (Serves 12-15)..................................................................................... $39.00 $39.00 
Full Pan (Serves 30-35) ................................................................................. $70.00 $70.00 

 
 

http://members.chello.nl/j.pulido1/Recipes/Entradas/Nopalitos/nopales/nopales.html

