
    

 

 

 

Banquet Menu 
Option 2 

 

APPETIZERS 

TORTILLA SOUP 

Or  

JAVIER’S SALAD  

Or 

SAMPLE PLATTER 

(A Sampling of three of our most popular dishes; tenderloin tips with black pepper sauce, grilled 

quail and garlic shrimp) 

ENTREES 

FILETE CON CHAMPIÑONES  

(Tenderloin filet sautéed with mushroom and brandy sauce – served with two vegetables) 

RED SNAPPER MARINERO 

(Lightly dusted with flour and sautéed in butter, mushrooms and lemon) 

PECHUGA DE POLLO A LA PARILLA 

(Breast of chicken charbroiled with a touch of butter, lemon juice and garlic – served with black 

beans rice and guacamole) 

DESSERT 

CARROT CAKE 

(Freshly grated carrots, toasted pecans with a filling of Grand Marnier and crushed tropical 

pineapple., and of course, cream cheese icing!) 

TRES LECHES CAKE 

(Delicious! Traditional Mexican cream cake and rum dessert) 


