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HOLIDAY PACKAGES

Holiday Reception Package ($85)

Includes Nonalcoholic Drinks

Passed Appetizers (Choose 2) Cold Stations (Choose 2)

ROCKFISH CEVICHE Spanish Cheese & Charcuterie
Cured Meats and Artisan Cheese

SHRIMP COCKTAIL
Roasted Vegetable Antipasto

CRISPY PLANTAIN CHIPS Roasted seasonal vegetables

piquillo pepper whipped chevre .
Chopped Tijuana Caesar Salad

CHORIZO STUFFED MUSHROOM CAPS Shaved Parmesan, Croutons, Anchovy emulsion

spanish manchego
Lucha Rosa Fresh Guacamole

BEEF BARBACOA Cumin dusted Tortilla Chips

manchego cheese crouton .
Seasonal Salsa Trio

CHILE & CHEESE QUESADILLA Cumin Dusted Tortilla Chips

new mexico hatch chile
Ensalada de Noche Buena

BLACK BEAN & CHEESE TACQUITOS Traditional Christmas Seasonal fruit Salad
chihuahua cheese

CHICKEN SKEWERS

pasilla negro chile

CRAB CAKES

avocado lime purée

Hot Stations (Choose 2) OR Tacos “For the Table” (Choose 2)
Roasted Sweet Potatoes Barbacoa
Marshmallow brulee Cilantro, Diced onion, Salsa Roja
Arroz ala Mexicana Pork belly al pastor
Seasoned Mexican Rice Onion, Cilantro, Pineapple
Green Chile Mac & Cheese Chicken Tinga
Cotija Cheese Crumble Chipotle tomato sauce, Sliced Radish, Cotija cheese

Mancha Manteles
Braised chicken, pork, and dried fruit stew
Guadalajara Red snapper Dessert

Red Adobo Sauce
Crispy Canella Churros

Tres Leches Cake



Heavy Reception Package ($145)

Includes Nonalcoholic Drinks

Passed Appetizers (Choose 2)
ROCKFISH CEVICHE
SHRIMP COCKTAIL

CRISPY PLANTAIN CHIPS
piquillo pepper whipped chevre

CHORIZO STUFFED MUSHROOM CAPS
spanish manchego

BEEF BARBACOA

manchego cheese crouton

CHILE & CHEESE QUESADILLA

new mexico hatch chile

BLACK BEAN & CHEESE TACQUITOS

chihuahua cheese

CHICKEN SKEWERS

pasilla negro chile

CRAB CAKES

avocado lime purée

Hot Stations (Choose 2)

Roasted Sweet Potatoes
Marshmallow brulee

Arroz ala Mexicana
Seasoned Mexican Rice

Green Chile Mac & Cheese

Cotija Cheese Crumble

Mancha Manteles
Braised chicken, pork, and dried fruit stew

Guadalajara Red snapper
Red Adobo Sauce

Cold Stations (Choose 2)

Spanish Cheese & Charcuterie
Cured Meats and Artisan Cheese

Roasted Vegetable Antipasto

Roasted seasonal vegetables

Chopped Tijuana Caesar Salad
Shaved Parmesan, Croutons, Anchovy emulsion

Lucha Rosa Fresh Guacamole
Cumin dusted Tortilla Chips

Seasonal Salsa Trio
Cumin Dusted Tortilla Chips

Ensalada de Noche Buena
Traditional Christmas Seasonal fruit Salad

Tacos “For the Table” (Choose 2)

Barbacoa
Cilantro, Diced onion, Salsa Roja

Pork belly al pastor

Onion, Cilantro, Pineapple

Chicken Tinga

Chipotle tomato sauce, Sliced Radish, Cotija cheese

Carving Station (Choose 1)
Pacilla Negro Spiced Beef Tenderloin

Roasted Kurobuta Pork Shoulder “Al Pastor”

Dessert
Crispy Canella Churros

Tres Leches Cake



BEVERAGE PACKAGES

Beer & Wine Package

$36pp for 3 hours
Assorted Domestic, Import & Craft Beers

Cabernet Sauvignon, Pinot Noir, Chardonnay, Sauvignon Blanc, and Sparkling Wine

Beer, Wine & Signature Cocktail Package

$46pp for 3 hours
Assorted Domestic, Import & Craft Beers
Cabernet Sauvignon, Pinot Noir, Chardonnay, Sauvignon Blanc, and Sparkling Wine

Choose 1 Lucha Rosa signature cocktail to be served during event

*Any other liquor to be charged on consumption
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