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Appetizers 
 
 

Tortilla Rounds  
 Perfect Pinwheels for your Party! 

Tortillas filled with Cream cheese and a touch of horseradish and shredded cheese, 
tomatoes, mild green chiles and scallions. Choice of Turkey, Roast Beef or Avocado.  

$10.95 per dozen 
1 dozen minimum per kind – 4 dozen minimum total 

 
Chile Lime Shrimp  

served with Salsa Picante 
$25.80 per dozen 

 
Chicken Albondigas  

 Chicken Meatballs served in Chicken Chipotle Bouillon 
$18 per dozen 

 
Fire Rubbed Beef Tenderloin 

Fire rubbed Beef Tenderloin – grilled, chilled and thinly sliced. 
Served with Horseradish Cream $3.95 per person 

Served with Horseradish Cream and Rustic Bread $4.75 per person 
Also available as a carving station. 

 
Fajita Bites  

Marinated Flank Steak stuffed with Sweet Peppers 
$25.80 per dozen 

 
Mini Chimis 

A smaller version of our famous Chimichangas! Filled with beef, chicken or black beans 
and served with sour cream, guacamole and salsa for dipping 

$4.50 each – 1 dozen minimum of 1 kind 
 

Stuffed Mushrooms  
Chorizo or Sweet Pepper and Onion Stuffed Mushrooms 

$16 per dozen 
 

Chicken and Beef Satay 
Skewers of Beef or Chicken served with Mole  

$24 per dozen 
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Chipotle Cheese Sticks 
Homemade spiced crispy breadsticks 

$18 per dozen 
 

Parmesan Cradles 
Delicate Cradles of Parmesan Cheese filled with Goat Cheese and Sweet Peppers 

$19 per dozen 
 

Fruit Platter 
Pineapple, Grapes and Strawberries 

$45 – serves 25 
 

Vegetable Platter 
Assorted Veggies served with Fiesta Dip 

$42 – serves 25 
 

Pasquals Chip Station 
Housemade Tortilla Chips $3.29/lb 

 Mild/Hot Salsa $4/lb 
Chile Cheese Dip $6.50/lb 

Fiesta Dip $6.50/lb 
Guacamole $11.25/lb 

 
 

 
Lunches and Entrees 

 
Taco Bar 

Build your own Taco Bar! Choice of 2 - Beef, Chicken or Black Beans. 
New Mexican rice, lettuce, cheese, tomatoes, black olives, sour cream, guacamole 

Tortilla Chips with Mild and Hot salsa. 
Includes 2 tacos per person 

$9.95 per person 
 

Fajita Bar 
Build your own Fajitas! Marinated and grilled fajita steak and chicken and also  

Fajita Style peppers and onions. 
New Mexican rice and black or pinto beans. lettuce, cheese, sour cream, guacamole, 

Tortilla chips and mild and hot salsa! 
$11.50 per person 
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Sandwich Burritos 
Choice of Turkey, Roast Beef, Grilled Fajita Chicken or Avocado. 

Spiced mayo, lettuce, tomatoes, cheese and green chiles finish your sandwich wrapped in 
a tortilla! Served with a side of tortilla chips and salsa 

$5.95 each  
$6.95 each for Grilled Fajita Chicken 

 
Jerk Flank Steak 

Marinated Jerk flank steaks served with Pineapple salsa 
$15 per person 

 
Jerk Ribeye Steak 

Marinated Jerk ribeye steaks with Pineapple salsa 
$21 per person 

 
Beef Tenderloin 

Fire rubbed Beef Tenderloin, grilled and served medium-rare  
with Horseradish Cream  

Also available as a carving station 
$18.50 per person 

 
Chicken Roulade 

Chicken breast stuffed with Chorizo and Queso Blanco 
$14 per person 

 
Southwestern Green Chicken 

Chicken breast slow roasted in our homemade green chile. 
Served with New Mexican Rice 

$11 per person 
 

Chile & Thyme Rubbed Chicken 
Chile and Thyme rubbed Chicken breast served with Feta cheese. 

Served with Basmati Rice 
$11 per person 

 
Ancho Crusted Chicken 

Ancho crusted chicken served with Avocado/Orange Chutney 
Served with Basmati Rice 

$12 per person 
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Ancho Crusted Fish 
Ancho crusted fish served with Avocado/Orange Chutney 

Tilapia, Farm-fresh Salmon, Halibut. 
Served with Basmati Rice 

Market Price 
 

Shrimp Diablo 
Skewers of Chipotle rubbed grilled shrimp served with Corn Tortillas, Pinto Beans, Field 

Greens and Homemade Spiced Ranch 
$18 per person 

 
New Mexican Ginger Flower Pork 

Pork loin stuffed with Ginger and New Mexican spices and then roasted – once sliced it 
creates a beautiful flower appearance in the center. 

Served with a ginger brew reduction 
$12 per person 

 
Sweet and Spicy Rubbed Shrimp 

Sweet and Spicy rubbed shrimp served with Black bean puree and queso blanco and 
Corn Tortillas. No need for additional side dishes! 

$18 per person 
 

Grilled Caesar Salad – Entrée Size 
Romaine lettuce served with Parmesan cheese, and Red Chile Caesar dressing. 

Served with Chipotle rubbed Shrimp $13 
Served with marinated Fajita Beef Tenderloin $10 
Served with marinated Fajita Chicken breast $10 

 
 
 

Soups and Side Dishes 
 

Soup 
 

Black Bean Soup 
Chile Verde 

White Chicken Chile  
Served with Cornbread 

$5.50 per person 
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Side Dishes 
 

Black Bean Puree served with Queso Blanco $3 
Green Chile and Cheddar Mashed Potatoes $3 

New Mexican Rice $2 
Black or Pinto Beans $2 

Benjamin’s No Lard “Refried” Pinto Beans $3 
Patatas Bravas served with Salsa Picante $3 

Black bean and Corn salad $3.50 
 

 
Desserts 

 
12 person minimum, prices per dozen unless specified 

   
 

Hand-rolled Truffles 
   Double Chocolate, Chocolate Almond, Gingerbread, Black Pepper, Lavender, 

Peppermint, Orange Chocolate, Espresso, Salted Caramel, 
New Mexico Red Chile, Dark Chocolate, Peanut Butter, Earl Grey, Toasted Coconut, 

Coffee Spice 
$24.00  

 
Chocolates 

Chocolate Covered Strawberries 
 $19.00  

Chocolate Peanut Butter cups  
$19.00  

Solid Chocolates available in a wide variety, prices vary according to type. 
Cheesecake Squares 

 A rich chocolate crust topped with vanilla cheesecake and a touch of chocolate ganache.  
Cut into bite-size pieces, perfect for a crowd! 

$19.50  
2 dozen minimum 
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Cakes 
Chocolate, Classic Vanilla, Spice, Banana, Carrot, Almond, Lemon Poppyseed, 

Genoise, Red Velvet, Ginger Pear, Coconut Crème, German Chocolate 
Layer cakes: 

6” (serves 6 to 8): prices start at $25.00 
9” (serves 12 – 20): prices start at $41.00 

Half sheet cakes (serves up to 45): prices start at $53 
Full Sheet Cakes (serves up to 85): prices start at $97 

 
*Any frosting is available on any cake: buttercream, caramel nut, cream cheese, 

ganache or fondant.  Ask about Children’s Cakes and Wedding Buffets. 
 

Cupcakes 
Double Chocolate, Peanut Butter Streusel, Classic Vanilla, Spice, Carrot 

Cake with Cream Cheese frosting, Banana with Fudge Frosting 
$2.50 each  

Mini cupcakes available for $1.65 each (one dozen of one kind minimum) 
 

Cookies 
  Chocolate Chip, Sea Salt Treasures, Oatmeal Raisin, Ginger Snap, Peanut 

Butter, Peanut Butter Chocolate Chip, Oatmeal White Chocolate Cranberry, Sugar, 
Specialty Cut-outs, M&M 

Available in small or large versions for $0.99 or $1.65 each 
 

Bars 
New York Brownies, Blondies, Oatmeal Butterscotch, 7-Layer, Caramel Nut 

Available in triangles or squares for $1.35 or $1.95 each 
Turtle Fudge Brownies $3.50 each 

 
Krispy Treats 

Rice Krispy Treat Triangles 
$1.25 

 
Scotcheroos 

Scotcheroo Triangles 
$1.45  

 
 
 

 
 
 


